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November PPDs All Positive; Class 
III Volume Highest Since Aug. 2019 
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California’s Class III Volume Is 990 Million 
Pounds, Highest Level Since June 2019

Number Of Milk Samples Testing 
Positive For Drug Residues Declines

was under 100 million pounds in 
each of the first seven months, 
reached 814 million pounds in 
August, then fell to 212 million 
pounds in September and 103 mil-
lion pounds in October.

California’s Class III utilization 
in November was 47.7 percent, up 
from 5.4 percent in October and 
just 0.75 percent in November 
2020. 

That’s the highest Class III uti-
lization on the California order 
since June 2020, when it was 58.0 
percent.

In November, a total of 2.08 bil-
lion pounds of milk was pooled on 
the California order, up 181 mil-
lion pounds from October, up 233 
million pounds from November 
2020 and the first time the volume 
of milk pooled on the California 
order topped 2 million pounds 
since August.

Class IV volume on the Cali-
fornia order in November totaled 
538.8 million pounds, down 725 
million pounds from October and 
down 699 million pounds from 
November 2020. That’s the lowest 
volume of milk pooled in Class IV 

• See Class III Volume, p. 14

Rockville, MD—During fiscal 
year 2021 (Oct. 1, 2020-Sept. 30, 
2021), a total of 451 milk samples 
out of a total of 3,894,704 sam-
ples analyzed were positive for an 
animal drug residue, according to 
the US Food and Drug Admin-
istration’s (FDA) National Milk 
Drug Residue Database Fiscal Year 
2021 Annual Report, which was 
released Wednesday. 

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, 536 milk samples, was 
achieved in fiscal year 2019.

Fiscal 2021 was the fourth 
straight year in which fewer than 
600 milk samples tested positive 
for a drug residue, and the 10th 
straight year in which fewer than 
1,000 samples tested positive. 

The number of positives peaked 
at 5,117 in 1997.

The Grade A Pasteurized Milk 
Ordinance (PMO) requires that 
all bulk milk tankers and/or all 
raw milk supplies that have not 
been transported in bulk milk 
tankers, regardless of final use, be 
sampled and analyzed for animal 
drug residues before the milk is 
processed. 

Any bulk milk tanker and/or 
all raw milk supply that has not 
been transported in a bulk milk 
pickup tanker that is found posi-
tive is rejected for human con-
sumption.

During fiscal 2021, a total of 
4,043,513 tests were reported on 
the 3,894,704 milk samples for 
four different groups or families 
of drugs, including beta lactams, 

• See Positives Decline, p. 8

Washington—Class III volume 
on the seven federal milk market-
ing orders that pay dairy farmers a 
producer price differential (PPD) 
totaled 5.16 billion pounds in 
November, up 2.5 billion pounds 
from October and up 3.9 billion 
pounds from November 2020, 
according to the November sta-
tistical uniform price announce-
ments for those orders.

That’s the highest monthly 
Class III volume for those seven 
orders since August 2019, when it 
totaled 5.4 billion pounds. Since 
then, Class III volume on the seven 
orders has only been above 4.0 
billion pounds six times, includ-
ing four months in 2020 (January, 
March, April and May) and two 
months in 2021 (August and Sep-
tember).

By contrast, Class III volume on 
those seven orders was under 2.0 
billion pounds during each of the 
first five months of this year.

In November, for the first time 
since September, all seven orders 
reported positive PPDs, ranging 

from 18 cents per hundredweight 
on the Upper Midwest order to 
$1.51 per hundred on the North-
east order.

On the California federal order 
in November, the statistical uni-
form price was $18.76 per hun-
dredweight and the PPD was 73 
cents per hundred.

Class III volume on the Cali-
fornia order in November totaled 
990.4 million pounds, up 887 mil-
lion pounds from October and up 
976 million pounds from Novem-
ber 2020. 

That’s the largest volume of 
milk pooled in Class III on the 
California order this year, topping 
the previous high of 814 million 
pounds in August; and it’s the larg-
est volume of Class III milk on the 
order since June 2019, when it 
totaled 1.38 billion pounds. 

Class III volume on the Califor-
nia order last year peaked at 416 
million pounds in January, and was 
under 100 million pounds every 
month after that. In 2021, Class 
III volume on the California order 

US Codex Office 
Seeks Comments On 
Draft Guidelines To 
Control STEC In Raw 
Milk Cheese
Washington—The US Codex 
Office is sponsoring a public meet-
ing on Jan. 27, 2022, to provide 
information and receive public 
comments on agenda items and 
draft US positions to be discussed 
at the 52nd session of the Codex 
Committee on Food Hygiene 
(CCFH).

The CCFH of the Codex Ali-
mentarius Commision will meet 
virtually Feb. 28-Mar. 4, 2022, 
with the report adoption on Mar. 
9, 2022. 

Among the items on the agenda 
for the 52nd session of the CCFH 
that will be discussed during next 
month’s US Codex Office meeting, 

• See Raw Milk Cheese, p. 6

USDA, DOT Urge 
Ocean Carriers To 
End Reduced And 
Poor Service For US 
Ag Commodities
Washington—US Secretary of 
Agriculture Tom Vilsack and US 
Transportation Secretary Pete 
Buttigieg on Thursday urged the 
world’s leading ocean carriers to 
help mitigate disruptions to agri-
cultural shippers of US exports and 
relieve supply chain disruptions by 
restoring reciprocal treatment of 
imports and exports and improving 
service.

Ocean carriers have made fewer 
containers available for US agri-
cultural commodities, repeatedly 
changed return dates and charged 
unfair fees as the ocean carriers 
short-circuited the usual pathways 
and rushed containers back to 
be exported empty, according to 
USDA and the US Department of 
Transportation (DOT). The poor 
service and refusal to serve custom-
ers is exemplified by many ocean 
carriers suspending service to the 
Port of Oakland.

USDA and DOT are calling on 
the ocean carriers to more fully uti-
lize available terminal capacity on 
the West Coast.

“The Port of Oakland, Port of 
Portland, and other West Coast 
ports have excess capacity to alle-
viate supply chain congestion,” 
the Vilsack-Buttigieg letter noted. 
“Particularly, the suspension of ser-
vice by ocean carriers at the Port 
of Oakland earlier this year has 

• See Poor Service, p. 12
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What’s notable over the 2000-
2021 period is how the US has 
gone from running a butter trade 
deficit to running a trade surplus, 
then running a trade deficit again, 
and now being pretty much in bal-
ance.
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US Butter Trade Seems Nicely Balanced, At Least For Now

D I C K  G R O V E S

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

EDITORIAL COMMENT

During the first 10 months of 2021, 
the US exported 83.4 million 
pounds of butter, up an impres-
sive 122 percent from the first 10 
months of 2020. Also during the 
first 10 months of 2021, the US 
imported 81.9 million pounds, up 
9 percent from a year earlier.

In other words, the US butter 
trade right now is pretty well bal-
anced; the US is exporting roughly 
the same volume of butter as it’s 
importing.

This prompts several questions. 
Among them: Has US butter trade 
always been this balanced?

To answer this question, we 
looked at butter export and import 
statistics dating back to 2000. 
What’s notable over the 2000-
2021 period is how the US has 
gone from running a butter trade 
deficit to running a trade surplus, 
then running a trade deficit again, 
and now being pretty much in bal-
ance.

This pattern can be broken 
down into several periods. Over 
the 2000-2006 period, the US ran 
a butter trade deficit, with butter 
exports ranging from 3.0 million 
pounds in 2002 to 18.5 million 
pounds in 2006 and butter imports 
ranging from 16 million pounds 
in 2000 to 45.5 million pounds in 
2001. 

The US butter trade deficit was 
over 10 million pounds every year 
over the 2000-2005 period, with 
the exception of 2003, when it was 
8.8 million pounds, but by 2006 it 
had narrowed to just 1.5 million 
pounds (imports totaled 20 mil-
lion pounds, exports totaled 18.5 
million pounds). Butter trade was 
well-balanced in 2006.

The butter trade situation 
changed dramatically starting in 
2007, when the US exported a 
then-record 72.6 million pounds 
and imported 17.3 million pounds, 
for a trade surplus of 55.3 million 
pounds. From 2007 through 2014, 
US butter exports only dropped 
below 50 million pounds once 
(49.4 million pounds in 2009), 
topped 100 million pounds four 

times (in 2008, 2011, 2013 and 
2014), and reached a record 178.4 
million pounds in 2013.

Meanwhile, butter imports lan-
guished during all but the last year 
of that 2007-14 period, running 
below 20 million pounds every year 
from 2007 through 2013, including 
a low of just 8.1 million pounds in 
2010. 

Thus, the US ran significant 
butter trade surpluses during the 
2007-14 period. And by “signifi-
cant” trade surpluses, we mean sur-
pluses of more than 100 million 
pounds during the aforementioned 
years in which US butter exports 
topped 100 million pounds.

The butter trade situation 
turned again in 2015, with butter 
exports dropping to 37.3 million 
pounds, their lowest level since 
2006, and imports rising to 42.9 
million pounds, their highest level 
since 2001.

Butter imports continued to 
rise after 2015, reaching 84.4 mil-
lion pounds in 2019 before falling 
to 83.4 million pounds in 2020. 
Butter exports, meanwhile, only 
topped the 50-million-pound mark 
once over the 2015-2020 period, 
reaching 58.2 million pounds in 
2018.

Based on the first 10 months of 
2021, the US is on track to run 
its first butter trade surplus since 
2014. And since butter trade bal-
ances seem to run in streaks, the 
US may be entering a new period 
of butter trade surpluses.

While this analysis has thus far 
focused on butter trade quanti-
ties, what about butter trade val-
ues? How has the US fared in this 
respect in recent years?

The easiest way to answer this 
question is to simply look at but-
ter trade values during the first 10 
months of this year when, as noted 
earlier, US butter exports exceeded 
imports by only 1.5 million pounds. 
On a value basis, however, the US 
ran a large butter trade deficit: but-
ter exports were valued at $147.8 
million, while butter imports were 
valued at $265 million.

Going back to 2010, there was 
only one year in which the value 
of US butter imports was less than 
$2.00 per pound; that was in 2012, 
when imports totaled 15.3 mil-
lion pounds and the value of those 
imports was $29.3 million. In 2019, 
when the volume of butter imports 
reached 84.4 million pounds, the 
value of those imports hit $256.9 
million, or over $3.00 per pound.

Meanwhile, US butter exports 
were valued at or below $2.00 per 
pound from 2011 through 2015, 
above $2.00 per pound from 2016 
through 2019, and then $1.82 a 
pound last year and $1.77 a pound 
during the first 10 months of this 
year.

Finally, how does the US trade 
balance for butter compare to 
the trade balance for, say, cheese? 
That’s actually a much simpler 
answer than was the case for but-
ter.

Over the 2000-2020 period, the 
US ran a significant cheese trade 
deficit from 2000 through 2009, 
and that deficit was more than 300 
million pounds in some years; in 
2002, for example, when US cheese 
imports reached a record 474.6 mil-
lion pounds, cheese exports totaled 
118.6 million pounds, for a cheese 
trade deficit of 356 million pounds.

Starting in 2010, however, the 
US started running a cheese trade 
surplus, which has topped 400 mil-
lion pounds twice (in 2014 and 
again in 2020), and that surplus 
will probably approach 500 million 
pounds this year.

One other interesting point 
about the cheese trade balance: it 
turned in pretty dramatic fashion. 
The US ran a cheese trade defi-
cit of about 118 million pounds in 
2009, then ran a cheese trade sur-
plus of about 76 million pounds 
the following year. Unlike butter, 
there haven’t been any years in 
which cheese trade was balanced.

The US butter trade situation 
is currently pretty well-balanced, 
with exports and imports roughly 
equal, but recent history tells us 
that this situation won’t last long.
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Administration Launches Plan To 
Strengthen US Trucking Workforce
Washington—The US Depart-
ments of Transportation (DOT) 
and Labor (DOL) launched an 
effort Thursday to support and 
expand access to quality driving 
jobs now and in the years ahead. 

The agencies are accelerat-
ing the expansion of Registered 
Apprenticeship programs for driv-
ers that put more skilled, safe driv-
ers on the road; taking immedicate 
steps to address the pandemic-
driven delays in getting a commer-
cial driver’s license (CDL); curbing 
the proliferation of low-quality 
training that increases the supply 
of less qualified drivers who end 
up  in debt or being exploited; and 
expanding more seamless paths 
for veterans and underrepresented 
communities, such as women, to 
access good driving jobs.

The Biden administration on 
Thursday convened trucking com-
panies and industry associations 
to discuss both near- and long-
term challenges the industry has 
faced meeting the unprecedented 
demand for goods as the US recov-
ers from the pandemic. The admin-
istration announced the following 
immediate actions:
 Take steps to reduce barriers 

to drivers getting CDLs. DOT and 
the Federal Motor Carrier Safety 
Administration (FMCSA) are 
supporting motor vehicles depart-
ments as they return to, or exceed, 
pre-pandemic issuance rates, 
which is helping bring more truck 
drivers into the field. FMCSA will 
provide over $30 million in fund-
ing to help states expedite CDLs.
 Kick of a 90-day challenge to 

accelerate the expansion of Regis-
tered Apprenticeships. This chal-
lenge is a national effort to recruit 
employers interested in developing 
new Registered Apprenticeship 
programs and expanding existing 
programs to help put more well-
trained drivers on the road in good 
trucking jobs.
 Conduct veterans-focused 

outreach and recruitment. There 
are roughly 70,000 veterans who 
are likely to have certified trucking 
experience in the last five years. 
The DOL Veterans’ Employment 
and Training Service (VETS) and 
the Department of Veterans Affairs 
will work with Veterans Service 
Organizations, Military Service 
Organizations, unions, indus-
try trucking association, training 
providers, and private partners to 
enable transitioning service mem-
bers and veterans to attain good 
jobs in the trucking industry.
 Launch joint DOT-DOL 

“Driving Good Jobs” initiative. 
Supporting drivers and ensuring 
that trucking jobs are good jobs is 
foundational for a strong, safe, and 
stable trucking workforce. DOT 
and DOL announced the launch 

of the joint “Driving Good Jobs” 
initiative, which marks a partner-
ship between the agencies that 
will include: listening sessions that 
engage drivers, unions and worker 
centers, and advocates; lifting up 
employers and best practices that 
support job quality and driver 
retention that can be scaled; work-
ing together to implement research 
and engagement efforts outlined in 
the Bipartisan Infrastructure Law, 
including studying the issue of 
truck driver pay and unpaid deten-
tion time; identifying effective and 
safe strategies to get new entrants 
in the field from underrepresented 
communities, including women 
and young drivers between the 

ages of 18 and 20; setting up a task 
force to investigate predatory truck 
leasing arrangements; and identi-
fying longer-term actions, such as 
potential administrative or regu-
latory actions that support drivers 
and driver retention by improving 
the quality of trucking jobs.

Tom Madrecki, vice president 
of supply chain and logistics at the 
Consumer Brands Association, 
called Thursday’s announcement 
by the administration “an impor-
tant step toward building more 
resilient supply chains. Consumer 
Brands has long argued that sup-
ply chain bottlenecks do not end 
at the ports, and we are pleased 
to see that the administration is 
acting on commonsense solutions, 
like increasing truck driver recruit-
ment efforts in a labor market that 
is 80,000 drivers short.

“We urge the administration to 
continue to work toward solutions, 
like establishing an ‘air traffic 
control’ system for ground trans-
port and bringing more flexibil-
ity to truck weight requirements, 
to expand trucking capacity and 
allow the CPG industry to reliably 
deliver the essentials consumers 
rely on every day,” Madrecki con-
tinued. 

“We are encouraged that the 
Biden administration has not only 
recognized the importance of add-
ing new and well-trained Ameri-
cans to the trucking workforce, 
but has announced a path forward 
with what we believe will become 
a robust training opportunity for 
future commercial truck driv-
ers,” said Bill Sullivan, executive 
vice president of advocacy at the 
American Trucking Associations. 
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from our 
archives

50 YEARS AGO
Dec. 17, 1971: Madison—The  
Wisconsin Cheese Makers Asso-
ciation made the decision to 
sponsor a World Cheese Con-
test in 1972 that will be open 
to all varieties of cheese made 
anywhere in the world. Previ-
ously, WCMA board members 
expressed concern that limiting 
the contest to a single variety of 
cheese, like Cheddar, omitted 
recognition of other varieties.

Allentown, PA—LeHi Farmers 
Dairy here has appointed Marvin 
Rudolph as head of its new prod-
uct research and development 
department. Rudolph will be 
responsible for exploring meth-
ods of utilizing whey as a basis for 
several high-protein, low-fat or 
non-fat consumer products.

25 YEARS AGO
Dec. 13, 1996: Lena, WI—
Employees of Stella Foods here 
celebrated the return to full 
operations this week. Stella’s 
manufacturing facility was devas-
tated by a fire last January. After 
11 months of construction, the 
newly rebuilt plant is one of the 
largest and most modern cheese 
operations in Wisconsin. 

Enosburg Falls, VT—Far from 
the trendy bagel shops of urban 
and suburban America, the 
Franklin County Cheese Corp. 
is producing truckloads of Cream 
cheese destined to stick to bagels 
and then to ribs all over the 
country. Franklin County Cheese 
is Vermont’s only significant pro-
ducer of Cream cheese currently. 

10 YEARS AGO
Dec. 16, 2011: Brussels, Bel-
gium—Hundreds of tons of fake 
and substandard food and drink, 
including cheese, have been 
seized in an Interpol-Europol 
coordinated operation across 10 
countries. “Operation Opson” 
resulted in the recovery of around 
170,000 pounds of counterfeit 
cheese.

Washington—Local sourcing of 
food and beverages, sustainabil-
ity and artisan/house-made ice 
cream will be among the hot-
test restaurant menu trends for 
2012.  Other trends predicted 
include dairy-free milk, gluten-
free/food allergy-conscious items, 
farm/estate-branded items; food 
trucks/street food, health/nutri-
tion as a culinary theme, and 
“small plate” menu items.

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

Frozen Dessert Brand 
Coolhaus Acquired 
By The Urgent Co.
Los Angeles, CA—The Urgent 
Company, the consumer brands 
subsidiary of animal-free dairy pro-
tein pioneer Perfect Day, on Mon-
day announced the acquisition of 
Coolhaus, which it describes as the 
leading women-owned ice cream 
brand in the grocery store, and a 
pioneer in dessert innovation and 
novelties.

Since 2009, Coolhaus has dis-
rupted frozen dairy with innova-
tive novelties, bringing its social 

mission to the forefront of its 
products, according to The Urgent 
Company. The company’s products 
include Sammies (sandwiches), 
cones and pints, and it makes 
both dairy and dairy-free products. 
Coolhaus products are now sold in 
more than 6,000 stores nationwide.

The Urgent Company and 
Coolhaus teams plan to transition 
Coolhaus traditional dairy prod-
ucts to use Perfect Day animal-free 
dairy in the months ahead.

As part of the acquisition, the 
Coolhaus team will join The 
Urgent Company. Natasha Case, 
founder of Coolhaus, will become 
The Urgent Company’s new presi-

dent of brand experience, and 
Ryan Bennett will join as senior 
vice president of operations and 
integration.

The Urgent Company acquired 
Coolhaus from Sunrise Strategic 
Partners, a Boulder, CO-based 
accelerator of emerging brands, 
and other shareholders. 

Coolhaus joins The Urgent 
Company’s family of brands, 
including Brave Robot, Modern 
Kitchen, and California Per-
formance Co., in a move that 
expands its product portfolio, the 
company said.

For more information, visit 
www.theurgentcompany.com.

Philadelphia, PA—Scientists 
from Chr. Hansen, the University 
of Copenhagen, and Cornell Uni-
versity have developed predictive 
models that evaluate the effects of 
a bioprotective culture on yogurt 
spoilage, according to an article in 
the Journal of Dairy Science.

Spoilage of yogurt by yeast poses 
a problem for the dairy industry 
that includes economic losses from 
wasted product, the article pointed 
out. Understanding the effects of 
factors such as storage conditions, 
yeast species, and bioprotective 
cultures on yeast spoilage can help 
yogurt producers make decisions 
that improve quality and minimize 
loss.

Between 11 percent and 25 per-
cent of dairy products are wasted 
globally, in part due to fungal spoil-
age, the article noted. One method 

to reduce fungal spoilage is to add 
food cultures known to have bio-
protective effects that delay growth 
of unwanted microorganisms dur-
ing shelf life.

The authors of this study were 
the first to develop Monte Carlo 
simulation models to estimate 
yogurt spoilage caused by yeast that 
included the initial contamination 
level, different yeast species, stor-
age conditions, and the addition 
of food cultures with bioprotective 
effects.

“These predictive models 
allowed for prediction of yogurt 
spoilage caused by different yeast 
species, as well as the effect of 
including bioprotective culture in 
a yogurt product to reduce yeast 
spoilage,” said first author Line 
Nielsen, Ph.D., department of food 
science, University of Copenha-

Simulation Models Can Evaluate Effects Of 
Bioprotective Culture On Yogurt Spoilage

gen. “Such models can help yogurt 
producers understand how differ-
ent parameters influence product 
quality and use these results to 
support decision-making in yogurt 
quality management.”

The models from this study 
are able to predict the amount of 
spoiled product when four com-
mon spoilage yeast strains are 
present in a production (Debaryo-
myces hansenii, Yarrowia lipolyt-
ica, Saccharamyces cerevisiae, and 
Kluyveromyces) at different stor-
age temperatures with or without 
a bioprotective culture containing 
Lacticaseibacillus rhamnosus over 
a 30-day storage period, it was 
authored.

Although the researchers found 
the effect of the bioprotective cul-
ture was most pronounced at 7 
degrees Celsius for all yeasts com-
pared to 16 degrees C, the yeast 
strain had the largest effect on the 
efficacy of the bioprotective cul-
ture.
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Controls & Automation

APT has an Automation staff of 30 with over 250 years of Automation 

Experience.   Our staff continues to grow to service a customer base that 

grows yearly as well.   Contact us and �nd out for yourself why over 95% of our 

customers come back when they have another project.

Start-Up and Commissioning               24/7 Controls Support              NFPA Friendly Panel Design              Custom Reporting               

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

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

 ~Dale Gifford, Retired from Brewster Cheese

Employee Owned and Operated with facilities in Minnesota, Idaho & California.       More at APT-INC.com

- UL 508A Certi�ed Control Panel Assemblies

- PLC / HMI Design & Programming

- Redesign & Retro�tting of Existing Systems

- Historian, Data Acquisition & Reporting

- Onsite or in-house sensor con�guration

- Remote troubleshooting & upgrades

Resilient Demand, Slowing Growth In 
Milk Supplies To Boost 2022 Prices
Denver, CO—The cross-current 
of resilient domestic and global 
demand for dairy products with the 
slowing growth in milk supplies 
should give additional upward lift 
to milk prices in 2022, according 
to a year-ahead outlook report from 
coBank’s Knowledge Exchange.

Combined with softer feed costs 
following corn and soybean har-
vests, dairy producer margins will 
finally improve, the report said.

Milk supplies in the US and 
around the world will tighten in 
2022 as dairy farmers reduce herd 
sizes in response to declining mar-
gins, the report noted. European 
and New Zealand milk production 
in particular will continue to face 
headwinds with stricter environ-
mental regulations discouraging 
any growth in cow numbers.

With the global economy widely 
expected to continue its recovery 
from COVID-19 and global con-
sumers adding more protein to their 
diets, demand for dairy products 
around the world will continue to 
grow, particularly in high-growth 
regions like Southeast Asia.

The US Phase One trade deal 
with China is set to expire at year 
end, and China could steer its pur-
chases toward the main US export 
competitors: New Zealand and the 

EU, the report said. Ongoing port 
congestion and a continuation of 
the strengthening dollar would  
hinder US dairy exports in 2022.

Domestic consumption of dairy 
products will be more resilient as 
consumer demand increases both 
at and away from home, the report 
said. Consumers armed with ample 
savings accounts and improved job 
prospects from a growing US econ-
omy will drive further increases in 
dairy consumption in 2022.

High costs for labor, construc-
tion, and freight will limit upside 
margin potential and dampen milk 
production growth, according to 
the report. Faced with tightness in 
farm labor, dairy producers increas-
ingly will be evaluating robotics 
and automation on the farm.

The potential for continuing 
drought in the Western US, made 
more likely by the current La Nina 
conditions, will tighten feed avail-
ability for producers in the West, 
an additional incentive for dairies 
in the region to relocate further 
inland, specifically to the Midwest 
and Plains states, the report said.

For dairy processors, increasing 
milk costs, inflation driving up 
operating costs, and labor avail-
ability will mean some processors 
get squeezed, particularly those 

manufacturing commodity dairy 
products. The significant expan-
sion of capacity in cheese produc-
tion in the last year, with more 
capacity coming online in 2022, 
will reduce milk supplies available 
for other categories, particularly 
for Class II and Class IV users.

Port congestion and a shortage 
of available outbound containers 
will remain as headwinds for US 
dairy exporters for much of 2022, 
the report said. Ongoing logistical 
snarls, resulting in higher deten-
tion and demurrage costs and 
declining market share in Asian 
markets, will pressure US dairy 
companies. International custom-
ers are already switching dairy 
purchases to EU and New Zealand 
origin, a trend that is likely to 
accelerate in 2022.

Overall, the US economy is 
poised to slow in 2022 relative to 
2021, but economic growth will 
continue at a pace that is well 
above average, the report said. 
Consumers have powered the eco-
nomic recovery since mid-2020 
and that will continue in the com-
ing year. Consumer spending is 
expected to rise another 4 percent 
to 5 percent in 2022 and GDP is 
expected to grow by roughly 4.5 
percent.

“The COVID-19 Omicron vari-
ant is shaping up to be the wild 
card of early 2022 and it could 
delay the rebalancing of the US 

economy,” said Dan Kowalski, vice 
president of CoBank’s Knowledge 
Exchange. “If Omicron disrupts 
the services industry, the majority 
of consumer spending will again 
revert to goods, compounding sup-
ply chain and inflation problems. 
However, at this early stage, we 
expect Omicron to have only a 
modest impact on the economy.’

The CoBank 2022 outlook 
report examines several key fac-
tors that will shape agriculture 
and market sectors that serve rural 
communities throughout the US. 
For example, if the global econ-
omy is to perform well in 2022, it 
will do so despite three significant 
headwinds: a persistent pandemic, 
monetary tightening in the US 
and slowing growth in China.

As far as the US economy is 
concerned, the pandemic has sig-
nificantly altered how the econ-
omy functions, with the greatest 
impact coming from what is con-
sumed. Through October, in 2021 
Americans spent 18 percent more 
on goods and about 1 percent less 
on services than they did in 2019, 
the report noted. 

Compounded by a labor short-
age, it is easy to see why supply 
chains have become one of the 
biggest economic challenges of 
the pandemic—demand has sig-
nificantly exceeded the capacity 
of the existing system, the report 
explained.
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Raw Milk Cheese
(Continued from p. 1)

which will take place via video 
teleconference only, is proposed 
draft guidelines for the control of 
Shiga toxin-producing Escherichia 
coli (STEC) in beef, raw milk and 
cheese produced from raw milk, 
leafy greens, and sprouts.

The guidelines build on general 
food hygiene provisions already 
established in the Codex system 
and propose potential control 
measures specific for STEC strains 
in raw milk and raw milk cheeses 
and the other listed foods. The 
guidelines provide information to 
industry and governments on the 
control of STEC. 

One annex of the guidelines 
concerns specific control measures 
for raw milk and raw milk cheeses. 
The objective of the annex is to 
provide science-based guidance 
for the control of STEC related 
to raw drinking milk and raw milk 
cheeses; the guidance focuses on 
control of STEC during raw milk 
production (cows, buffaloes, goats 
and sheep), raw milk cheesemak-
ing, storage, distribution and con-
sumer use of these products.

There are no interventions 
shown to be consistently effaca-
cious in significantly reducing or 
eliminating STEC in ruminant 

intestines, the annex explained. In 
addition, no interventions specific 
for small ruminants are suggested.

Control measures should be 
implemented to minimize spread 
between animals and their envi-
ronments. The following are 
examples of measures that may 
be useful: maintain animal health 
and, where possible, minimize ani-
mal stress; keep litter and bedding 
as dry as possible; apply pest con-
trol practices; if possible, limit fecal 
contact with newborn or young 
animals; keep young cattle in the 
same groups throughout rearing 
without introducing new animals; 
and apply hygienic practices for 
manure and slurry management.

STEC can also potentially per-
sist on milking equipment and 
pipelines if these are not adequately 
cleaned, the annex  noted. All 
equipment that may come in con-
tact with milk, such as tubes and 
pipes used for transferrring milk to 
larger containers, pumps, valves, 
storage containers and tanks, etc., 
should be thoroughly cleaned and 
disinfected before every use.

STEC can rapidly multiply 
in raw milk if the milk is at the 
temperature of STEC growth, so 
temperature control of the milk 
post-harvest is crucial. Milk should 
be maintained cold during its stor-
age on the farm and throughout 

Trusted ingredient 
supplier to specialty
& artisan creameries

since 1999

Dairy Connection Inc.
608.242.9030  info@dairyconnection.com  www.dairyconnection.com

2312 Vondron Rd, Madison WI 53718

CULTURES | ENZYMES | TECHNICAL EXPERTISE
NO MINIMUM PURCHASE ON HUNDREDS OF STOCK ITEMS
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the collection route to prevent 
microbial growth. 

Temperatures of 6 degrees C 
or above, extended storage of raw 
milk, and initial bacterial counts in 
raw milk during collection, storage 
and transportation have been asso-
ciated with increased counts of E. 
coli in raw milk. Milk temperature 
should be monitored during storage 
and checked before it is unloaded, 
if possible.

As far as raw milk cheeses are 
concerned, the different processing 
steps applied, and the raw milks 
used for different species, can influ-
ence the behavior and survival of 
STEC strains, the annex explained. 
The behavior of STEC (survival, 
growth or inactivation) can also be 
influenced by temperature, by the 
intrinsic physico-chemical proper-
ties (pH, water activity, percent 
lactic acid) and by other microflora 
present specific to different cheeses 
during their manufacture.

At the initial stages of chee-
semaking, the temperature and 
water activity value of milk pro-
vide favorable conditions for the 
growth of STEC. During the first 
hours of cheesemaking (transition 
from milk to curd), an increase 
in STEC level by 1-3 log can be 
observed for some cheesemaking 
technologies. 

This increase in number is due 
to the multiplication of the cells 
in the liquid milk and then in the 
curd where cells are entrapped.

“Cooking” of curd, and rapid 
acidification (when pH decreases to 
under 4.3) coupled to the increase 
of non-dissociated lactic acid, were 
associated with a range in STEC or E. 
coli log reductions. The magnitude 
of reduction varied by STEC sero-
type and type of cheeses, depending 
on their intrinsic physico-chemical 
characteristics.

During the ripening step, the 
microbial stability of cheeses is 
determined by the combined appli-
cation of different hurdle factors 
(low pH, water activity values, salt, 
non-dissociated lactic acid, starter 
cultures, Penicillium mold). These 
hurdles make the cheese become 
an increasingly challenging envi-
ronment for STEC during the 
manufacturing process and ripen-
ing, the annex noted.

The contamination of dairy 
products with STEC during pro-
cessing in manufacturing plants is 
rare if appropriate hygiene prac-
tices are followed, the annex stated. 
The food business operator should 
analyze the risks associated with 
its manufacturing process regard-
ing the potential growth or decline 
of STEC. Based on this assess-
ment, the FBO should adapt the 
process and/or implement controls 
to reduce any identified risks for 
STEC contamination and growth.

Jenny Scott, US delegate to the 
52nd session of the CCFH, is invit-
ing US interested parties to submit 
their comments to her via email at: 
jenny.scott@fda.hhs.gov. 

BelGioioso Cheese 
To Renovate In 
Schenectady 
County, NY, Add 
Cold Storage Space
Schenectady, NY—BelGio-
ioso Cheese, Inc., is planning 
to expand its operations in 
Schenectady county, NY, the 
Schenectady County Metro-
plex Development Authority 
announced Monday.

BelGioioso Cheese will 
renovate Building 403, a 
120,000-square-foot building 
located at the Glenville Business 
& Tech Park. The renovated 
building will include 60,000 
square feet of new cold storage/
cooler space plus offices and 
room for future xpansion.

In 2019, BelGioioso built a 
new $30 million, 100,000-square-
foot manufacturing plant in 
Glenville, NY, at a 40-acre site 
that the company purchased 
from Metroplex. Once the newly 
renovated storage facility is 
open, 10 new jobs will be added 
in Glenville.

“We are pleased to announce 
this new cold storage facility in 
Glenville to service the needs of 
our rapidly expanding business,” 
said Tim Cronin, BelGioioso 
Cheese general manager. 

“We have seen tremendous 
growth from our operations in 
Schenectady county; a testa-
ment to the commitment and 
leadership of our owners, the 
Auricchio family, our dedicated 
employees, dairy farm partners 
and our loyal customers,” Cro-
nin added.

BelGioioso recently acquired 
the Polly-O cheese brand, which 
includes Ricotta, Mozzarella, 
Asiago, Provolone, and Parme-
san, as well as Whole Milk Curd 
for making Fresh Mozzarella.

“As a national company, 
we know that BelGioioso can 
invest anywhere, and for the sec-
ond time in the past four years, 
they have chosen to invest in a 
new project right here in Sche-
nectady county,” said Anthony 
Jasenski, chairman of the Sche-
nectady County Legislature. 
“We thank BelGioioso for their 
continued commitment to our 
community, and our economic 
development team for their dedi-
cation to bringing new economic 
investment to the county.”

“We are so proud of the great 
cheeses made in  Glenville by 
BelGioioso and its dedicated 
employees,” said Ray Gillen, 
Metroplex chair. “When we sold 
40 acres to the company, we 
hoped they would expand and 
we are pleased to see this major 
building renovation move for-
ward.”
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Pesticide Residue Monitoring Program 
Finds No Violative Milk Samples
Silver Spring, MD—In fiscal year 
2019, the FDA analyzed 4,327 
human food samples in its regu-
latory pesticide monitoring pro-
gram, and found that 98.7 percent 
of domestic and 89.1 percent of 
import human foods were compli-
ant with federal standards.

Also, according to FDA’s annual 
Pesticide Residue Monitoring Pro-
gram Report for FY 2019, no pesti-
cide chemical residues were found 
in 42.4 percent of the domestic and 
49.4 percent of the import samples.

In fiscal 2019, FDA also ana-
lyzed 365 animal food samples for 
pesticides. The agency found that 
98.4 percent of domestic and 95.4 
percent of import food samples 
were compliant with federal stan-
dards. No pesticide chemical resi-
dues were found in 40.9 percent of 
the domestic and 43.7 percent of 
the import animal food samples.

Of the 4,327 human foods ana-
lyzed for pesticides in fiscal 2019, 
1,258 were domestic samples and 
3,069 were import samples. Sam-
ples collected under the domes-
tic commodity groups “fruits’ and 
“vegetables accounted for the 
majority (71.1 percent) of domes-
tic samples.

For the domestic samples, in 
the milk/dairy products/eggs com-
modity group, 91.4 percent of the 
81 samples analyzed contained no 
pesticide residues and none were 
violative. For the import milk/dairy 
products/eggs commodity group, 
one egg sample was analyzed and 
had no violative residues.

Of the 365 animal food sam-
ples, 127 samples were domestic 
and 238 samples were imports. No 
residues were found in 52 (40.9 
percent) of the 127 domestic sam-
ples, and two samples (1.6 percent) 
were violative. Of the 238 import 
samples, 104 (43.7 percent) con-
tained no residues and 11 samples 
(4.6 percent) were violative. All 
13 violations for fiscal 2019 were 
no tolerance violations.

In fiscal 2019, FDA conducted 
pesticide analyses for the field 
assignment “Domestically Pro-
duced Animal-Derived Foods” for 
which selected animal-derived 
foods were analyzed for pesticides 
and other chemical contaminants. 
FDA collected and analyzed 153 
samples, consisting of 38 domestic 
milk, 42 shell eggs, 62 honey, and 
11 game meat samples.

No violative pesticide residues 
were found in animal-derived food 
commodities except in two honey 
samples. All 38 domestic milk 
samples contained no residues.

Three federal agencies share 
responsibility for the regulation 
and oversight of pesticide chemical 
residues in or on food, the report 
explained. The US Environmental 
Protection Agency (EPA) registers 

(i.e., approves) the use of pesti-
cides and establishes tolerances for 
pesticide chemical residues in or 
on food resulting from the use of 
the pesticides.

FDA enforces tolerances in both 
import and domestic foods shipped 
in interstate commerce, except for 
meat, poultry, Siluriformes fish, 
including catfish, and certain 
egg products, for which USDA’s 
Food Safety and Inspection Ser-
vice (FSIS) is responsible. FDA 
also monitors pesticide chemi-
cal residue levels in commodities 
representative of the US diet by 
carrying out market basket surveys 
under the Total Diet Study (TDS).

FDA samples individual lots 
of domestically produced and 
imported foods and analyzes them 
to determine whether they contain 
pesticide chemical residues that 
are “unsafe” within the meaning of 
the Federal Food, Drug, and Cos-
metic Act. This activity is carried 
out pursuant to the enforcement 
of tolerances established by EPA 
and includes the monitoring of 
food for residues of cancelled pes-
ticides used in the past that persist 
in the environment, which may be 
addressed by FDA action levels.

Domestic samples of foods pro-
duced and held for sale in the US 
are typically collected close to the 
point of production in the distri-
bution system. Import samples are 
collected when products are offered 
for entry into US commerce.

The goal of FDA’s pesticide resi-
due monitoring program is to carry 
out selective monitoring to achieve 
an adequate level of consumer pro-
tection. The agency’s samples are 
primarily of the surveillance type, 
meaning there is no specific prior 
knowledge or evidence that a par-
ticular food shipment contains 
illegal residues. 

However, FDA’s monitoring is 
not random or statistically designed; 
rather, emphasis is given to the 
sampling of certain commodities. 
Commodity choice is based upon 
multiple factors, including, among 
others: most frequently consumed 
or imported; dietary significance 
of the food; volume and product 
value of individual commodities of 
domestic food and of import food; 
and analysis of past problem areas.

EMPOWER
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ParmCrisps Brand 
Acquired By Hain 
Celestial Group
Lake Success, NY—The Hain 
Celestial Group, Inc., on Mon-
day announced it has entered 
into an agreement to acquire 
That’s How We Roll, the pro-
ducer and marketer of Par-
mCrisps and Thinsters, from 
Clearlake Capital Group.

The total purchase price is 
approximately $259 million. 
That’s How We Roll generated 
approximately $108 million 
of net sales for the 12 months 
ended Sept. 30, 2021, and is 
expected to generate mid-teens 
net sales growth in calendar year 
2022, according to the Hain 
Celestial Group.

Clearlake had acquired That’s 
How We Roll in 2014 and sub-
sequently completed the suc-
cessful acquisition of Kitchen 
Table Bakers, the maker of Par-
mCrisps, in 2016. 

Under Clearlake’s stew-
ardship, in partnership with 
founder Aldo Zuppichini, chief 
executive officer Sammy Kes-
tenbaum and management 
and employees, That’s How 
We Roll introduced a variety 
of new flavors and products, 
scaled distribution and manu-
facturing, including opening a 
new company-owned facility in 
2020 in York, PA, to optimize 
the company’s proprietary man-
ufacturing process, accelerated 
multi-channel go-to-market 
capabilities, and modernized its 
branding with redesigned logos 
and packaging.

“ParmCrisps and Thinsters 
are optimally positioned to 
benefit from consumer prefer-
ences for clean-label and high-
protein snacks,” said Mark 
Schiller, president and CEO of 
Hain Celestial. “Both brands 
have created loyal followings by 
being true to their unique value 
propositions. We are excited to 
welcome them to the Hain fam-
ily and support the brands’ next 
chapter as part of our growing 
snacking platform.”

“Our company’s partner-
ship with Hain Celestial is an 
outstanding outcome based on 
our shared alignment to deliver 
healthy and tasty snacks with 
simple, wholesome ingredients,” 
Kestenbaum said. 

“This successful outcome 
would not have been possible 
without the value-added part-
nership of Clearlake, whose 
deep consumer and operating 
expertise accelerated our growth 
trajectory,” Zuppichini said. 
“Clearlake understood our goals 
and, under their stewardship, we 
were able to successfully execute 
our growth plan.”

For more information, visit www.bruker.com/dairy
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Positives Decline
(Continued from p. 1)

tetracyclines, sulfonamides, and 
aminoglycosides. Because some 
samples are analyzed for more 
than one drug residue, the number 
of tests conducted is greater than 
the number of samples, the report 
explained.

During fiscal 2021, a total of 
455 tests were reported as positive 
for a drug residue. Some 23 testing 
methods were used to analyze the 
samples for drug residues.

As used in the FDA report, a 
sample is defined as representing 
a load or lot of milk sampled 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 milk 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 a dairy farm. 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 3,494,330 total sam-
ples in this category during fiscal 
year 2021, of which 290, or 0.008 
percent, tested positive for an ani-
mal drug residue. The amount of 
milk found to be positive and dis-
posed of in accordance with the 
PMO and/or applicable state regu-
lations totaled 13,237,000 pounds.

Pasteurized fluid milk and 
milk products: a minimum of 
four samples in at least four sepa-
rate 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 31,009 total samples 
in this category during fiscal 2021, 
of which one, or 0.003 percent, 
tested positive for an animal drug 
residue. The amount of milk found 
to be positive and disposed of was 
1,000 pounds.

Producer: each producer will be 
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 326,206 total sam-
ples in this category during fiscal 
2021, of which 160, or 0.049 per-
cent, tested positive for an animal 
drug residue. The amount of milk 
found to be positive and disposed 
of was 168,000 pounds.

Other: samples are conducted 
on a random basis.

There were 43,159 total sam-
ples in this category in fiscal 2021, 
none of which tested positive for 
an animal drug residue.

Overall during fiscal 2021, a 
total of 13,237,000 pounds of milk 
was found poisitive for a drug resi-
due and disposed of in accordance 
with the PMO and/or applicable 
state rules.

During fiscal 2021, a total of 
3,740,107 industry samples were 
taken by milk plants, receiving and 
transfer stations, and marketing 
groups or cooperatives. Of these 
industry samples, 422 were positive 
for an animal drug residue.

Also during fiscal 2021, a total 
of 154,597 samples were taken by 
state and local regulatory agencies, 
of which 29 were positive for an 
animal drug residue.

Of the 4,043,513 tests con-
ducted during fiscal 2021, a total 
of 3,889,444 were for beta lactams, 
of which 451 were positive for an 
animal drug residue; 74,970 were 
for sulfonamides, of which four 
were positive (within the sulfon-
amides category, 124 tests were 
for sulfamethazine, none of which 
were positive); 78,972 were for 
tetracyclines, none of which were 
positive; and three were for ami-
noglycosides, none of which 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 ana-
lytical methods used, the kind and 
extent of the animal drug residues 
identified, and the amount of con-
taminated milk that was removed 
from the human food supply.

The system includes all milk, 
Grade A as well as non-Grade A. 
Grade A milk represents approxi-
mately 99 percent of the milk 
supply in the US and is regulated 
through the NCIMS by the regula-
tory agencies.

Data reported to the NMDRD 
are for educational and analytical 
purposes and are not intended or 
suitable for regulatory action or 
follow-up, the FDA report noted.

For the fiscal 2021 report, all 50 
states, Puerto Rico and two Third 
Party Certifiers (TPC) authorized 
under the International Certifi-
cation Program (ICP) submitted 
data.
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EU Milk Production Growth To Slow;   
EU To Remain Top Cheese Exporter
Brussels, Belgium—Sustainabil-
ity objectives could translate into 
a slowdown in annual growth in 
European Union (EU) milk pro-
duction (0.5 percent per year), 
which will reach 162 million tons 
by 2031, according to the recently 
released EU agricultural outlook 
2021-31 report.

Over the next decade, EU milk 
production will need to comply 
with higher environmental stan-
dards, leading to emissions’ reduc-
tion, also via reduced replacement 
rates, the report said. Also, ben-
efits for biodiversity and soil health 
through the provision of valuable 
nutrients will lead to the growth of 
pasture-based production systems 
which currently represent around 
19 percent of EU milk production. 

Organic milk production is also 
expected to grow. While organic 
milk represented around  3.5 per-
cent of the EU milk pool in 2019, 
it is likely to grow and could reach 
8 percent in 2031. To satisfy this 
growth, the EU organic dairy herd 
is expected to double.

Of the EU’s biggest competitors, 
the EU milk production growth 
will lie between New Zealand’s (up 
0.2 percent per year) and that of 
the US (up 1.2 percent). They will 
only account for around 13 percent 

of global growth between 2021 and 
2031, while developing countries 
will grow the most, mainly driven 
by herd increase, however.

Despite the reduced growth 
rate, the EU will remain the largest 
dairy trade supplier (30 percent of 
global dairy trade in 2031) as the 
trade expansion of New Zealand, 
the EU’s main competitor, will 
be limited with the reduced pro-
duction growth. By contrast, the 
US could gain (up 2.5 percentage 
points), creating some tensions in 
dairy commodities in particular.

Dairy demand growth is 
expected to be the strongest in 
Asia (more than 17 percent per 
year, excluding India), driven in 
particular by rising incomes and 
the westernization of diets, result-
ing in increasing use of dairy in 
food service. Asia is expected to be 
followed by Africa (14 percent per 
year), supported by a strong popu-
lation and income growth. 

Following trends, increasing 
demand for value-added products 
might not only support an increase 
in exports of final products such 
as cheese and fresh dairy products, 
but also result in an increase of 
flows for higher value-added com-
modities intended for processing 
in some markets. This is already 
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the case for EU infant formula, 
for which exports to China fell 
in 2021. To some extent, this was 
compensated by increasing exports 
of whey powders and processing 
into infant formula domestically.

Cheese is set to benefit from 
more EU milk produced by 2031 
(up 0.7 percent per year, close to 
40 percent), while generating the 
highest value (around 40 billion 
euros). Skim milk powder and 
whey powders will follow in vol-
ume contribution to growth, but 
with higher value gap (5 billion 
and 3.5 billion euros, respectively).

The EU market will remain 
the main user of EU milk even if 
export could gain some shares (17 
percent in 2031 compared to 15 
percent in 2021).

Over the 2021-2031 period, 
more than half (57 percent) of 
the expanding EU cheese produc-
tion could be absorbed by growing 
exports (3 percent per year), which 
would allow the EU to remain the 
world’s largest cheese exporter (47 
percent), the report said. At the 
same time, the domestic per capita 
consumption growth could be lim-
ited, given the already high level.

EU fresh dairy products could 
benefit from increasing exports as 
well (around 1.8 million tons in 
2031), while consumption in the 
EU, the main user, could slow down 
the decline (minus 0.2 percent 
compared to minus 0.5 percent). 

This is mainly due to an increas-
ing interest in organic and other 
differentiated products, which is 
expected to support drinking milk 
and yogurt while home cooking 
could favor cream consumption.

Export demand could support 
EU butter production (up 45,000 
tons), due to the limited growth of 
New Zealand as the global butter 
trade would continue growing at a 
similar pace to 2011-2021 (up 10 
perent compared to 2021), while 
EU demand growth could be rela-
tively stable (0.2 percent per year).

Sustained increases in domes-
tic processing use, growing import 
demand for high quality ingredi-
ents and an existing milk deficit 
in some expanding dairy consum-
ers’ markets will support growth 
in EU milk powder production, 
albeit lower than that in 2011-
2021, the report said. As a result, 
the EU could keep its position in 
global skim milk powder and whey 
powders (both more than 30 per-
cent), and whole milk powder (12 
percent), in the latter case taking 
some markets from New Zealand.

While for skim milk powder, 
the main stimulus will come from 
export growth (more than 1 mil-
lion tons reached by 2031, up 2 
percent per year), domestic pro-
cessing uses will drive production 
growth in whey powders and whole 
milk powder (70 percent and 60 
percent production share in 2031).
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Berner Food & Beverage, LLC 
recently introduced several new 
members of the company’s lead-
ership team. KELLY DIAMOND, 
formerly vice president of opera-
tions, has been named chief oper-
ations officer. In her new role, 
Diamond will manage all areas 
of operations, supply chain and 
mechanical engineering. Before 
joining Berner in 2017, Diamond 
spent nearly a decade at Dean 
Foods. She also brings experience 
from positions at Woodward, 
Inc. and Anderson Packaging, 
Inc. DAVID DUNAVANT has 
joined Berner as chief financial 
officer (CFO). He brings over 15 
years of CFO experience, having 
worked for the Kellogg Com-
pany, Monogram Foods, LEDIC 
Management Group and Hilton 
Worldwide. SHELIA KOLDEN
has also joined Berner as director 
of procurement, sales & opera-
tions planning. She will manage 
multiple business segments, 
including buying and vendor 
relations, supply chain and oper-
ations. Her most recent position 
was procurement manager at 
Monogram Foods.

United Natural Foods, Inc. 
(UNFI) has tapped MARK 
BUSHWAY as its new supply 
chain director, effective Jan. 3, 
2022. Bushway, who currently 
serves as president of UNFI’s 
Atlantic Region, will lead the 
company’s fulfillment network 
across North America, consisting 
of 56 distributions centers serv-
ing more than 30,000 customer 
locations. Bushway spent the last 
eight years as vice president of 
distribution for UNFI’s Atlantic 
Region, responsible for opera-
tional and financial performance 
at eight distribution centers. He 
also served as director of real 
estate and construction, and held 
operations roles over his 18-year 
tenure with UNFI. Before join-
ing the company, Bushway spent 
14 years in leadership positions 
for C&S Wholesale Grocers.

SCOTT BENTLEY recently 
announced his decision to retire 
as general manager of World 
Dairy Expo (WDE) after eight 
years of service to the organiza-
tion. During his time as general 
manager, WDE saw the growth of 
its trade show, dairy cattle show 
and educational programming.  

EAS Consulting Group has wel-
come MAGED SHARAF to its 
management team as senior direc-
tor, labeling, cannabis and claims 
consulting services. In his new 
role, Sharaf will be responsible 
for managing and providing label 
review and claims substantiation 
consulting services for conven-
tional foods, animal foods, and 

PERSONNEL dietary supplements. He will also 
oversee client projects related to 
product detentions, NDI submis-
sions and cannabis. A consul-
tant with EAS for a number of 
years, Sharaf facilitates food and 
dietary supplement label compli-
ance reviews, and is well-versed 
in product specifications, devel-
opment and training services.

The Wisconsin Department 
of Agriculture, Trade & Con-
sumer Protection (DATCP) has 
appointed Fratney Miller as its 
new general counsel. She previ-
ously served as an attorney for 
the Wisconsin Department of 
Health Services (DHS), where 
she focused on state and federal 
law and policy concerning SNAP 
and Medicaid programs.

TYLER HAWES, creator of 
Grand Ferry Capital, will become 
the new CEO of Forever Cheese 
through a partnership with 
Forever founders MICHELE 
BUSTER and PIERLUIGI SINI. 
Hawes has worked with Forever 
Cheese as a customer and sup-
plier, forming a decade-long rela-
tionship with company founders. 
He brings over 15 years of execu-
tive leadership experience in 
the specialty food category, most 
recently serving as president and 
chief operator of Roland Foods, a 
specialty importer and distributor. 
Hawes started his cheese indus-
try career at Artisanal Premium 
Cheese in 2003, and later with 
Larkin Cold Storage in 2006. 

PETER FOX has been tapped as 
CEO of SOMIC Packaging, Inc. 
A 30-year packaging industry 
veteran, Fox has served as senior 
vice president of sales since join-
ing the company in 2014. He 
began his packaging career in 
research positions at Kraft Foods 
and The Pillsbury Company.  

CAITLIN BALAGULA has 
been promoted to legislative 
assistant and staff assistant 
for the Democratic staff of the 
House Agriculture Committee. 
Balagula most recently served as 
staff assistant and interned for 
House Ag Committee Chairman 
David Scott.

Bud Donovan, Past 
ICDA President, 
Passes
Bud Donovan, 85, died Dec. 6. 
Donovan’s early cheese industry 
career included positions with 
Dorman Cheese in Monroe, WI, 
and Schreiber Foods in Green 
Bay, WI. He eventually became 
an independent cheese broker, 
and served as president of the 
International Cheese & Deli 
Association (ICDA) in 1979-80.

Nominations For Milk 
Processor Promotion 
Board Due Jan. 14
Washington—The US Depart-
ment of Agriculture (USDA) is 
seeking nominations from fluid 
milk processors and other inter-
ested parties for candidates to serve 
on the National Fluid Milk Proces-
sor Promotion Board. 

The deadline for nominations is 
Jan. 14, 2022.

Six individuals will be selected 
to succeed members whose terms 
expire on June 30, 2022. Newly 
appointed members will serve 
three-year terms from July 1, 2022, 
through June 30, 2025.

USDA will accept nomina-
tions for board representation in 
four regions and two at-large posi-
tions. Nominees for the regional 
positions must be active owners or 
employees of a fluid milk processor. 

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

The geographic regions with

vacancies are Region 1 – Connect-
icut, Maine, Massachusetts, New 
Hampshire, Rhode Island and Ver-
mont; Region 4 – Georgia, North 
Carolina and South Carolina; 
Region 7 – Michigan, Minnesota, 
North Dakota, South Dakota and 
Wisconsin; and Region 10 – Texas.

Fluid milk processors and inter-
ested parties may submit nomina-
tions for regions in which they are 
located or regions in which they 
market fluid milk. They may submit 
nominations for at-large members.

To nominate individuals, a copy 
of the nomination form and a 
signed background form must be 
submitted for each nominee by 
Jan. 14, 2022. 

Nomination forms and informa-
tion are available on the Agricul-
tural Marketing Service (AMS) 
Fluid Milk Processor Promotion 
Board website: www.ams.usda.gov.

Nominations must be submit-
ted by email to emily.debord@usda.
gov or mailed to: Emily DeBord, 
Promotion, Research and Planning 
Division, Dairy Program, Agricul-
tural Marketing Service, USDA, 
1400 Independence Ave., SW, 
Stop 0233, Room 2958-S, Wash-
ington, DC 20250-0233.

For more information, visit www.epiplastics.com

Merieux 
NutriSciences 
Acquires Dyad Labs
Chicago—Merieux NutriSciences 
recently announced the acquisi-
tion of Dyad Labs, a Salt Lake City, 
UT-based contract laboratory that 
provides specialized chemistry and 
microbiology testing services to 
the nutraceutical, food and bever-
age industries.

Founded in 2008, Dyad Labs 
contains six separate lab areas with 
over 20,000 square feet of dedi-
cated laboratory space.

This acquisition diversifies the 
service offering and expands Mer-
ieux NutriSciences’ footprint in 
the US to better serve the dietary 
supplement market, the company 
said.

“We are enthusiastic about hav-
ing the talented team at Dyad 
Labs join us and welcome them 
to our network of laboratories,” 
said Sebastien Moulard, president 
of Merieux NutriSciences, North 
America.”This acquisition sup-
ports our position as a major player 
in the dietary supplement market 
and strengthens our presence in 
the United States.”
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Poor Service
(Continued from p. 1)

required agricultural exporters to 
truck their harvests to the already 
heavily congested Ports of Los 
Angeles and Long Beach. 

“While ships must dwell for sev-
eral days in San Pedro Bay to berth 
at Southern California ports, other 
West Coast ports are less congested 
and berths more readily available,” 
the letter continued. “Restora-
tion of service would not only ease 
the congestion at the Ports of Los 
Angeles and Long Beach in South-
ern California but would allow the 
prompt export of American goods 
overseas and ease the strain on 
the supply of long-haul truckers 
necessary to transport goods from 
Northern California to Los Ange-
les and Long Beach.

“It is also critical that we restore 
reciprocal treatment of imports 
and exports that is inherent in 
trade,” the letter stated. “Shippers 
of US grown agricultural commod-
ities and goods have seen reduced 
service, everchanging return dates, 
and unfair fees as containers have 
short-circuited the usual pathways 
and been rushed to be exported 
empty. 

“This imbalance is not sustain-
able and contributes to the log-
jam of empty containers clogging 
ports,” the letter added. “The poor 
service and refusal to serve custom-
ers when the empty containers are 
clearly available is unacceptable 
and, if not resolved quickly, may 
require further examination and 
action by the Federal Maritime 
Commission.”

The letter was sent to Ed 
Aldridge, president, CMA CGM 
America LLC; Tenny Hsieh, 
president, Wan Hai Lines Amer-
ica; Feng Bo, president, COSCO 
North America; Kee Hoon Park, 
CEO, SM Line; Benjamin Tsai, 
president, Evergreen Shipping 
Agency; Uffe Ostergaard, presi-
dent, Hapag-Lloyd AG North 
America; Jeremy Nixon, president, 
Ocean Network Express; George 
Goldman, president, Zim Ameri-
can Integrated Shipping Services; 
Paul Devine, president, OOCL 
(USA) Inc.; Doug Morgante, Vice 
president, Maersk Inc.; Fabio San-
tucci, president and CEO, MSC 
Mediterranean Shipping Company 
USA; and Cheng-Mount Cheng, 
chairman and CEO, Yang Ming 
Marine Transport Company.

The US Dairy Export Council 
(USDEC) and the National Milk 
Producers Federation (NMPF) 
praised the strong message from 
USDA and DOT urging the 
world’s leading ocean carriers to 
reform their practices to provide 
better service to US agricultural 
exporters.

USDEC and NMPF have 
repeatedly met with USDA and 
DOT officials as well as the White 
House over the past several months 

to urge a greater Biden administra-
tion focus on the shipping supply 
chain crisis’s impact on agricultural 
exporters. The dairy organizations 
have urged the administration to 
call out profiteering by foreign-
owned carriers at the expense of 
dairy exporters and take steps to 
address the supply chain crisis 
that’s cost the dairy industry $1.3 
billion over the first three quarters 
of 2021.

The Vilsack-Buttigieg letter was 
a key step in the right direction and 
builds on last week’s House passage 
of the Ocean Shipping Reform 
Act, which is aimed at curbing 
some of the bad-faith practices by 
ocean carriers, USDEC and NMPF 
said. That legislation, which has 
yet to be taken up by the US Sen-
ate, would, among other things, 
require ocean carriers to adhere to 
minimum service standards that 
meet the public interest, reflecting 
best practices in the global ship-
ping industry.

“Dairy exporters are enduring 
tremendous challenges in getting 
their high-quality products to cus-
tomers in overseas markets, which 
puts our industry’s reputation as a 
reliable supplier at risk. Our com-
petitors in the European Union 
and Oceania are eager to swoop 
in and scoop up those sales,” said 
Krysta Harden, USDEC’s president 
and CEO. 

“USDEC commends the admin-
istration’s recognition that the 
current situation facing our dairy 
exporters cannot continue and 
strongly supports further steps by 
the Federal Maritime Commission 
and other Administration entities 
to drive change swiftly,” Harden 
added. 

“Dairy farmers and their coop-
eratives have invested significantly 
in painstakingly cultivating export 
markets to help meet the grow-
ing global demand for dairy. This 
year’s shipping supply chain crisis 
has created enormous upheaval in 
maintaining those sales, which are 
so critical to the overall demand 
for American milk,” said Jim Mul-
hern, NMPF’s president and CEO. 

“Dairy farmers strongly support 
USDA and DOT’s castigation of 
ocean shippers’ abusive practices 
and urge the administration to 
take the steps necessary to bring 
about meaningful reforms in export 
access for our dairy industry,” Mul-
hern continued. 

NMPF and USDEC formed an 
Export Supply Chain Working 
Group earlier this year and have 
worked on a range of initiatives to 
address the shipping crisis includ-
ing the passage of the Ocean Ship-
ping Reform Act and work to drive 
further congressional advancement 
of this legislation. 

Steps by the administration to 
fully use all existing authorities 
are a crucial complement to that 
ongoing legislative reform effort, 
the dairy organizations said. 
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Few Policies Affecting Food Bank 
Donations Prioritize Nutrition: Report
Washington—No federal poli-
cies and few state policies affect-
ing food bank donations currently 
prioritize nutrition, according to 
a report released recently by the 
Center for Science in the Public 
Interest (CSPI).

The coronavirus pandemic has 
triggered unprecedented financial 
and health hardship for millions of 
US households and placed tremen-
dous stress on the charitable food 
system (CFS), the report noted. At 
least 60 million individuals turned 
to the CFS in 2020, and food banks 
are serving 55 percent more people 
than before the pandemic.

The CFS, the country’s network 
of emergency feeding programs, is 
meant to be a last resort, the report 
explained. Federal food assistance 
programs, such as the SNAP and 
the Special Supplemental Nutri-
tion Program WIC, serve as a first 
line of defense against food inse-
curity.

People who rely on the CFS 
both want and deserve nutritious 
foods and beverages, the report 
continued, but a 2018 report 
found that, on average, 25 percent 
of food bank distributions remain 
unhealthy. Many food banks 
have adopted nutrition policies 
to encourage healthier donations 
and discourage donations of “junk 
food,” such as candy and sody, and 
one in seven formally ban certain 
unhealthy items.

Improving the nutritional qual-
ity of CFS offerings requires priori-
tizing nutrition across all donation 
streams, the CSPI report said. Food 
banks receive most of their inven-
tory from the food industry (60 
percent) or the government (23 
percent) and purchase the rest. 

Federal and state public policies 
impact both industry and govern-
ment donation streams. Therefore, 
policy interventions have great 
potential to shape the nutritional 
quality of CFS food.

The report makes a total of 18 
recommendations, including:
 USDA should adopt nutrition 

guidelines for its food distribution 
programs. Uniform nutrition stan-
dards would correct current nutri-
tional quality disparities among 
USDA programs.
 Congress should increase 

funding for The Emergency Food 
Assistance Program (TEFAP) by 
indexing TEFAP to a more ade-
quate food plan than the Thrifty 
Food Plan.
 Congress should increase 

TEFAP Farm to Food Bank fund-
ing to at least $25 million.
 Additional states should 

implement direct-spending pro-
grams supporting farm-to-food 
bank donations. Some states have 
established or begun to support 
innovative programs to facilitate 
farm-to-food bank donation. For 
example, Pensylvania has PASS, a 
program that provides state funds 
to support the harvesting, process-
ing, packaging, and transport of 
donated food.
 Additional states should 

implement organic waste bans that 
prioritize nutritious food donation. 
New bans should explicitly include 
edible food donation as an option 
under the law.
 Congress should amend 

the Federal Food Donation Act 
(FFDA) to mandate donation of 
certain nutritious foods, and states 
should implement similar state-
level laws. 
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World Championship Cheese Contest 
Adds New Curd Category, More Classes
Madison—The return of the 
World Championship Cheese 
Contest here early next year will 
feature new and expanded cate-
gories, including the anticipated 
debut of a cheese curd class.

Hosted by the Wisconsin Cheese 
Makers Association (WCMA), 
the 34th biennial competition 
takes place March 1-3, 2022 at 
the Monona Terrace Convention 
Center. 

In total, the contest will fea-
ture 141 distinct classes. The new 
cheese curd class will include both 
flavored and unflavored categories.

“Though cheese curds are a 
familiar staple in Wisconsin, the 
tradition is becoming a sales phe-
nomenon far beyond the Upper 
Midwest,” said WCMA executive 
director John Umhoefer. 

Categories have been added 
for regular and flavored Cream 
cheeses, as defined in US stan-
dards of identity. 

Two open classes have been 
added – one for semi-soft 
cheeses with natural 
rinds and another 
for cheeses with 
blue molding. 

Sheep’s milk 
cheeses with blue 
mold now have a 
unique class, and 
competitors will see 
a new category for smear 
ripened cheeses that are washed 
with wine or spirits. 

Two new classes of dry dairy 
ingredients are also available this 
year, for instantized whey protein 
concentrate 80 and whey protein 
isolate 90.

Entry Deadline Is January 26
Contestants have through Jan. 26, 
2022 to register online at www.
WorldChampionCheese.org. Online 
submissions with MyEntries are 
$75 per entry, and paper submis-
sions are $85 per entry.

Entries are evaluated by a team 
of skilled technical judges from all 
over the world. 

Starting from a maximum pos-
sible 100 points, deductions are 
made for various defects found by 
each judge. Defects are noted in 
the areas of flavor, body and tex-
ture, salt, color, finish, packaging, 
and other appropriate attributes. 

Gold, Silver and Bronze medals 
are awarded to the three highest-
scoring entries in each class. The 
top-scoring products in each cat-
egory will be announced on March 
3 following two days of judging.

The best cheese in each class 
will continue to a final round of 
judging to select the 2022 World 
Champion Cheese. Hand-crafted 
trophies and ribbons will also be 
presented to the First Runner-Up 
and Second Runner-Up.

Top finishers will be honored 
April 14 at an awards banquet dur-
ing CheeseExpo in Milwaukee.

Who’s Eligible To Compete
Any cheese maker, butter maker or 
manufacturer of real cheese, but-
ter, yogurt or dried dairy ingredi-
ents may enter the contest. Each 
entry  must be entered in the name 
of a person, team, or group directly 
involved in making the product. 

Marketers or processors that 
further market or process cheese 
or butter can enter products on 
behalf of the manufacturer, with 
proper attribution to the original 
manufacturer. 

The marketer/processor would 
be noted in a secondary position to 
the cheese maker. Processors that 
cut and package products applica-
ble to the categories for shredded 
cheese may directly enter these 
classes

The shipping deadline is Feb. 
16. Entries are sent to WOW 

Logistics Warehouse in Lit-
tle Chute, WI. Wiscon-

sin Aging & Grading 
Cheese, Inc. also 
assists the contest by 
sorting and organiz-
ing entries. 

Shipment details 
and instructions will 

be sent to entrants 
once entry closes. 

MyEntries users have auto-
filled shipping tags with entry 
product information.

For cheese entries, a product 
can only be entered in one class, 
and each entry should consist of 
at least 2 pounds in its original, 
manufactured form unless other-
wise noted.

Cheese received that is cut or 
trimmed from its original form 
will be eliminated. Exceptions to 
this rule include cheese cut during 
manufacture, Feta in brine, Colby 
horns and Swiss blocks.

Cheeses weighing between 66 
and 132 pounds may be cut and 
sent as half of its original, fully 
matured size; cheeses weighing 133 
pounds can sent as a quarter of its 
original size; and 640-pound block 
cheeses can be sent as 40-pound 
blocks.

Smoked cheeses should be 
entered in the form prior to smok-
ing, and cheeses processed for the 
Shredded Cheese Class and Pre-
pared Cheese Foods Class can be 
entered in their processed form.

Entries made from raw milk 
must be held for a minimum of 
60 days before contest evaluation, 
and any cheese containing vege-
table oils will be disqualified, with 
the exception of products entered 
in the Cheese Based Spread class.

For more details regarding the 
contest and to enter online, visit 
www.WorldChampionCheese.org.

FDA To Open 
Voluntary Qualified 
Importer Program 
Application Portal On 
Jan. 1, 2022
Silver Spring, MD—The US Food 
and Drug Administration (FDA) 
will open the Voluntary Quali-
fied Importer Program (VQIP) 
application portal for fiscal year 
2023 on Jan. 1, 2022, the agency 
announced Wednesday.

For food importers interested in 
applying for VQIP benefits during 
fiscal 2023, the application portal 
will close on May 31, 2022.

The VQIP is a voluntary fee-
based program that provides expe-
dited review and import entry of 
human and animal foods into the 
US for participating importers. 
Those importers are able to import 
their products to the US with 
greater speed and predictability, 
avoiding unexpected delays at the 
point of import entry, FDA noted. 

Under the VQIP, FDA uses 
its Predictive Risk-based Evalu-
ation for Dynamic Import Com-
pliance Targeting (PREDICT) 
import screening tool to recognize 
food shipments that are part of 
an approved VQIP application. 
The screening tool is programmed 
to recognize and, in most cases, 
immediately release the shipment, 
unless examination and sampling 

are necessary for public health rea-
sons.

To participate in VQIP, import-
ers must meet certain eligibility 
requirements, including ensuring 
that the facilities of their foreign 
suppliers are certified through 
FDA’s Accredited Third-Party Cer-
tification Program. Certification 
bodies conduct food safety audits 
of foreign facilities and farms, and 
issue the certifications that import-
ers need to participate in VQIP.

Annual user fees to participate 
in VQIP cover FDA’s costs for 
administering the program. These 
include the costs of reviewing 
applications; the costs of conduct-
ing inspections of importers (both 
foreign and domestic) accepted 
into the program; and the annual 
information technology (IT) 
maintenance costs. 

The user fee rates are calculated 
each fiscal year and are posted in a 
Federal Register notice on or before 
August 1 each year. For fiscal 2022, 
the VQIP user fee is $15,938. 

Questions about the VQIP may 
be submitted to the VQIP Import-
ers’ Help Desk, at (301)- 796-8745; 
or via email to FSMAVQIP@fda.
hhs.gov.

VQIP supports the FDA Strat-
egy for the Safety of Imported 
Food by incentivizing importers to 
use certified suppliers and robust 
processes and procedures to help 
ensure imported food is meeting 
US food safety requirements.
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Class III Volume
(Continued from p. 1)

on the California order since June 
2019, when it totaled 486 million 
pounds. That was also the last time 
until November 2021 that Class 
IV volume on the California order 
was under 1 billion pounds.

Class IV utilization on the 
California order was 26.0 percent, 
down from 66.7 percent in Octo-
ber and 69.6 percent in November 
2020. 

On the Upper Midwest order in 
November, the statistical uniform 
price was $18.21 per hundred-
weight and the PPD was 18 cents 
per hundred.

Class III volume on the Upper 
Midwest order in November 
totaled 1.6 billion pounds, up 
701 million pounds from October 
and up 1.28 billion pounds from 
November 2020. That’s the high-
est Class III volume on the order 
since September, when it totaled 
1.87 billion pounds.

November Class III utilization 
on the Upper Midwest order was 
83.9 percent, up from 63.1 percent 
in October and up from 37.2 per-
cent in November 2020. 

A total of 1.92 billion pounds 
of milk was pooled on the Upper 
Midwest order in November, up 
476 million pounds from October 
and up 1.03 billion pounds from 
November 2020. 

On the Southwest order, the sta-
tistical uniform price was $19.06 
per hundredweight and the PPD 
was $1.03 per hundred.

Class III volume on the South-
west order in November totaled 
597.6 million pounds, up 563 
million pounds from October, up 
592 million pounds from Novem-
ber 2020 and the highest Class III 
volume on the order since March 
2019, when it totaled 747 million 
pounds.

Class III utilization on the 
Southwest order was 55.0 percent, 
up from 3.8 percent in October 
and 2.35 percent in November 
2020. That’s the first time Class III 
utilization on this order has been 
above 50 percent since March 
2019, when it was 58.3 percent.

A total of 1.09 billion pounds 
of milk was pooled on the South-
west order, up 184 million pounds 
from October and up 177 million 
pounds from November 2020. 

That’s the largest volume of 
milk pooled on the Southwest 
order since January 2020, when it 
totaled 1.31 billion pounds.

On the Central federal order in 
November, the statistical uniform 
price was $18.25 per hundred-
weight and the PPD was 22 cents 
per hundred.

Class III volume on the Cen-
tral order in November totaled 
517 million pounds, up 269 mil-
lion pounds from October and up 
487 million pounds from Novem-
ber 2020. That’s the highest Class 
III volume on the Central order 
since May 2020, when it totaled 
548 million pounds.

Class III utilization on the Cen-
tral order in November was 45.3 
percent, up from 23.6 percent in 
October and up from 3.4 percent 
in November 2020. That’s the 
highest Class III utilization on the 
Central order since June 2019, 
when it was 52.2 percent.

A total of 1.14 billion pounds 
of milk was pooled on the Central 
order in November, up 91 million 
pounds from October and up 260 
million pounds from November 
2020.

On the Mideast federal order in 
November, the statistical uniform 
price was $18.53 per hundred-
weight and the PPD was 50 cents 
per hundred.

Class III volume on the Mid-
east order in November totaled 

678.4 million pounds, up 93.4 mil-
lion pounds from October and up 
585 million pounds from Novem-
ber 2020. Class III utilization was 
40.6 percent, up from 36.3 percent 
in October and 7.45 percent on 
November 2020.

A total of 1.7 billion pounds of 
milk was pooled on the Mideast 
order in November, up 54 million 
pounds from October and up 420 
million pounds from November 
2020.

On the Northeast federal order 
in November, the statistical uni-
form price was $19.54 per hun-
dredweight and the PPD was $1.51 
per hundred.

Class III volume on the North-
east order in November totaled 
597.4 million pounds, down 14 
million pounds from October but 
up 17 million pounds from Novem-
ber 2020. Class III utilization was 
27.7 percent, up from 27.3 percent 
in October and up from 26.5 per-
cent in November 2020.

In November, a total of 2.16 
billion pounds of milk was pooled 
on the Northeast order, down 80 
million pounds from October and 
down 29 million pounds from 
November 2020.

On the Pacific Northwest order, 
the statistical uniform price was 
$18.38 per hundredweight and the 
PPD was 35 cents per hundred.

Class III volume on the Pacific 
Northwest order totaled 170.3 
million pounds, down 4 million 
pounds from October and down 
2 million pounds from November 
2020. Class III utilization was 31.0 
percent, up from 30.0 percent in 
October and up from 28.6 percent 
in November 2020.

In November, a total of 549.4 
million pounds of milk was pooled 
on the Pacific Northwest federal 
order, down 28.5 million pounds 
from October and down 37 million 
pounds from November 2020.

Finland’s Valio 
Launching Project To 
Research Potential Of 
Cellular Agriculture
Helsinki, Finland—Finnish dairy 
cooperative Valio and VTT Tech-
nical Research Center of Finland 
are launching a project to research 
what kinds of food industry raw 
materials could be produced using 
cellular agriculture.

The research project will 
develop technology for biotechno-
logically produced proteins. In cel-
lular agriculture, food is produced 
in bioreactors with microbes.

The new joint project by Valio 
and VTT will develop technology 
for biotechnologically produced 
proteins. In the method, the pro-
ducer organism, such as a fungus, 
is instructed to produce the desired 
protein. To live in the fermenta-
tion tank, the fungus uses sugar and 
other nutrients, and secretes pro-
tein into the growth medium.

The United Nations predicts the 
world population will grow to 9.8 
billion by 2050, according to 2015 
population prospects. Globally, the 
demand for food will double, and 
it must be produced with half the 
current emissions, Valio said.

“We also need new food produc-
tion methods alongside sustain-
able, traditional agriculture. A key 
question is how to produce more 
food for the globally growing popu-
lation without needing more arable 
land,” said Harri Kallioinen, senior 
vice president, research and devel-
opment at Valio.

“Alongside traditional food pro-
duction, cellular agriculture is one 
of the possible solutions to feeding 
the growing population,” Kallio-
inen continued. “We are currently 
studying what kinds of food indus-
try raw materials could be produced 
with microbes.”

“Cellular agriculture makes it 
possible to produce a variety of raw 
materials and end products, from 
purified proteins or fats to multi-
dimensional cell structures,” said 
Emilia Nordlund, VTT research 
manager.

“Animal-based products like 
milk or meat are complex. They 
are made up of many different 
compounds and structures that are 
very difficult to fully replicate in 
their entirety,” Kallioinen said. 

“Cellular agriculture is best 
suited for the production of indi-
vidual raw material components. 
That’s why we see that both have 
a place in future food production,” 
Kallioinen commented.

Kallioinen also noted that there 
are “certain cellular agriculture 
challenges that we have to solve. 
For example, a lot of low-cost and 
low-carbon energy is needed in 
order for the large-scale production 
of proteins in fermentation tanks 
to be feasible.”
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Open Invitation: Acquisitions
AlterAg Industries Corporation is seeking to acquire

operating companies in the vertical,
dairy industry supply chain.

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

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

Tillable
Farmland

Dairy 
Farms

Cheese, Butter
Yogurt Producers

Sales & Distribution
Companies

Please contact us in complete confidentiality: 

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

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

www.al terag.com

openopen

supermarket

For more information, visit www.alterag.com

Cacique Changes 
Company Name To 
Cacique Foods LLC
Los Angeles, CA—Cacique Inc., 
a producer and marketer of His-
panic cheeses and other Hispanic 
foods, has introduced a new busi-
ness name: Cacique Foods LLC.

The name change follows the 
company’s recent groundbreaking 
for an $88 million dairy process-
ing facility in Amarillo, TX. Once 
operation at the plant begins in the 
fall of 2022, the 200,000-square-
foot facility will help Cacique Foods 
LLC expand production capacity, 
increase research and development 
to drive product innovation, and 
continue to enhance its national 
presence as part of the company’s 
long-term growth strategy.

“It is with great pride that we 
announce Cacique Foods LLC, a 
name change that reflects how far 
this company has come since its 
humble beginnings of my father 
selling Queso Fresco door to door 
in downtown Los Angeles,” said 
Gil de Cardenas, CEO, Cacique 
Foods LLC. “It’s been a privilege to 
watch my family’s company grow 
into a leading portfolio of products 
that families nationwide invite to 
their tables every day, and we look 
forward to always remaining true 
to the freshness and quality our 
consumers expect as we live into 
our new name.”

Though the company’s products 
will maintain the same branding 
consumers are familiar with, Caci-
que Foods LLC can now be found 
online at www.caciquefoods.com.

Family-owned and founded 
in 1973, Cacique Foods LLC is 
now one of the top Hispanic food 
brands in the US, with products 
that include Hispanic cheeses, 
creams, yogurts and other products.

Lansing, MI, and St. Paul, MN—
Neogen Corporation and 3M on 
Tuesday announced that they have 
entered into a definitive agreement 
pursuant to which 3M will separate 
its food safety business and simul-
taneously combine it with Neogen.

The combination will create 
an innovative leader in the food 
safety sector with a comprehen-
sive product range and a strategic 
focus on the category’s long-term 
growth opportunities, according to 
the announcement.

Neogen is a leading food secu-
rity company with product offer-
ings spanning food safety, animal 
safety and genomics. The compa-
ny’s food safety solutions include 
rapid diagnostics for the detection 
of unintended substances, sanita-
tion verification tools and patho-
gen tests.

Neogen To Combine 3M’s Food Safety 
Business With Its Existing Operations

related product offerings include 
hygiene monitoring and test-
ing, lab equipment and supplies, 
pathogen testing, prepared and 
dehydrated media, sample collec-
tion, time and temperature moni-
toring, UHT testing, and allergen 
testing.

The transaction implies an 
enterprise value for 3M’s food 
safety business of approximately 
$5.3 billion. 

Under the terms of the defini-
tive agreements, which involve 
a tax-free “Reverse Morris Trust” 
structure, existing Neogen share-
holders will continue to own 
approximately 49.9 percent of the 
combined company, and 3M share-
holders will receive approximately 
50.1 percent of the combined com-
pany. 

The boards of directors of both

companies have unanimously 
approved the transaction.

Neogen’s president and chief 
executive officer, John Adent, and 
Neogen’s existing management 
team will continue to lead the 
combined company.

The transaction is expected to 
close by the end of the third quar-
ter of 2022, subject to approval by 
Neogen shareholders, receipt of 
required regulatory approvals and 
the satisfaction of other customery 
closing conditions.

“The heightened global focus 
on food security, sustainability and 
supply chain solutions around the 
world presents exciting opportu-
nities for Neogen to be positioned 
as an innovative leader at the 
forefront of the growth and digi-
tization of the industry,” Adent 
continued.

In the animal safety area, Neo-
gen offers veterinary instruments 
and supplies, cleaners and disin-
fectants for farm and veterinary 
settings, and insecticides and 
rodenticides to limit the spread of 
disease. 

The company said its genomics 
solutions improve the efficiency 
of herds, help breed associations 
verify parentage, and enable food 
safety professionals to identify bac-
terial strains associated with dis-
ease outbreaks.

3M is a leading manufacturer 
of food safety solutions includ-
ing Petrifilm™, a globally recog-
nized indicator testing product. 
The company’s other food safety-
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...because we don’t just 
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Jan. 23-26, 2022: Dairy Forum, 
J.W. Marriott Desert Springs 
Resort & Spa, Palm Desert, CA. 
Registration now available online 
at www.dairyforum.org.

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

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

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

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

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

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

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

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

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

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

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

PLANNING GUIDE

CheeseExpo Expands Education Lineup;  
Early Registration Deadline Is Feb. 1
Milwaukee, WI—CheeseExpo 
will return here April 12-14, 2002, 
with more industry education sem-
inars and workshops to match a 
record number of exhibits for dairy 
processors. 

The three-day expo, hosted by   
the Center for Dairy Research 
(CDR) and the Wisconsin Cheese 
Makers Association (WCMA), 
will be held at Milwaukee’s Wis-
consin Center.

Members of the Innovation 
Center for US Dairy, US. Dairy 
Export Council, (USDEC) and 
Dairy Farmers of Wisconsin (DFW) 
will lead the seminar lineup on 
Wednesday and Thursday morn-
ings.

Krysta Harden, president and 
CEO of USDEC, will moderate 
the RELCO Opening Keynote on 
April 13. Harden will lead a panel 
of industry executives exploring 
opportunities for US dairy proces-
sors to advance international sales 
and sustainability efforts. 

Four breakout education sessions 
will follow, including a cheese and 

whey export seminar with USDEC 
staff. 

Representatives from DFW will 
examine domestic opportunities 
for value-added cheese sales, and 
CDR will unveil “hot topics” in 
dairy research – five recently-com-
pleted cheese research projects. 

The popular “artisan track” will 
focus on value-added cheese pro-
duction and advanced technology 
available in the new CDR building 
on the University of Wisconsin-
Madison campus. 

CheeseExpo closes the morning 
of April 13 with an invitation to 
US Secretary of Agriculture Tom 
Vilsack to address a general session.

Each afternoon will be dedi-
cated to more than 600 exhibits 
of dairy processing and packaging 
equipment, automation, ingredi-
ents, software, and services.

The final day opens with the 
WCMA Recognition Breakfast, 
sponsored by DSM Food Special-
ties. Members will be recognized 
with several top awards, including 
the new WCMA Luminary Award 

for sales and marketing leaders. 
Four educational opportunities 
will follow the WCMA Recogni-
tion Breakfast. 

The Innovation Center for US 
Dairy will partner with CDR to 
discuss dairy product safety and 
sanitation, including a talk and 
panel on establishing a food safety 
culture in your dairy plant. 

WCMA will focus on a key con-
cern among processors: recruiting 
and retaining an effective work-
force. 

CDR will host a session on 
cheese quality, including brine 
management, phage monitoring 
and control, and flavor defects in 
cheddar cheese. Event hosts will 
also team up for a workshop on cre-
ating an effective cheese grading 
program at manufacturing sites.

The early registration deadline 
is Feb. 1 for a 20 percent discount 
on full registration rates. Seminar 
updates and online registration is 
available at CheeseExpo.org. For 
questions, contact events@wischee-
semakers.org.

PLMA Cancels Live 
Trade Show; Online 
Version March 28-31
Chicago—The Private Label Man-
ufacturers Association (PLMA) 
announced Monday the cancel-
lation of its Private Label Trade 
Show here due to COVID-19.

The show was scheduled for 
Jan. 30- Feb. 1, 2022. Outbreak 
of the new Omicron variant, 
coupled with the negative effects 
of COVID-19 on business travel, 
prompted PLMA to scrap the show 
for a second time. It was originally  
scheduled to be here last month. 

 As a safer alternative, the Asso-
ciation will host PLMA Global, a 
new worldwide online trade show, 
set for  March 28-31. Registration 
information will be available in 
January.

PLMA’s annual World of Pri-
vate Label Show planned for May 
31-June 1 in Amsterdam is still 
on, and the Association’s Chicago 
Trade Show will return Nov. 13-15, 
2022. 

For questions on the show can-
cellation, contact PLMA at (212) 
972-3131 or via email: pressregis-
tration@plma.com. Updates will be 
available online at www.plma.com.
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Equipment for Sale

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 Lam-
bert, GREAT LAKES SEPARATORS at  
(920) 863-3306; drlambert@dialez.net 
for more information.

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

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

Equipment for Sale

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

Replacement Parts

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

Reconditioning

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

Cheese Moulds, Hoops

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

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

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

Cheese Moulds, Hoops

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

Interleave Paper, Wrapping

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

Cheese & Dairy Products

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

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

Co-Packing, Manufacturing

CO-PACKER: Award-Winning manu-
facturer specializing in the co-packing 
and private label manufacture of 
yogurt, kefir, Swiss cheese and other 
varieties has extra production capac-
ity. SQF certified, IMS Grade A Rating. 
Non-GMO project certified, organic, 

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

www.penndairy.com

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

Promotion & Placement

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

Promotion & Placement

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

Warehousing & Storage

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

Walls & Ceiling

EXTRUTECH PLASTICS NEW!  
Antimicrobial  POLY BOARD-AM
sanitary panels provide non-porous, 
easily cleanable, bright white surfaces, 
perfect for incidental food contact 
applications. CFIA and USDA accepted, 
and Class A for smoke and flame. Call 
Extrutech Plastics at 888-818-0118 or 
www.epiplastics.com.

GENMAC A Division of 5 Point Fabrication LLC.

1820 Single Direction
Cheese Cutter

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

3005-LD
Tu-Way 

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

www.genmac.com

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

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

Gasket Material
for the

Dairy Industry

TC Strainer Gasket

TC Strainer Gasket440-953-8811
gmiinc@msn.com

www.gmigaskets.com

A New Product that
is officially 
accepted*
for use in Dairy 
Plants inspected  
by the USDA
under the Dairy 
Plant Survey 
Program.

*USDA Project 
Number 13377

Western Repack

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

Handling cheese both as a
service and on purchase.

Bring us your special projects

Western Repack, LLC
(801) 388-4861

We Purchase Fines and Downgraded Cheese

85 Years of Combined
Experience and Honesty
in the Sale of:
• Separators, Clari�ers & Centrifuges
• Surplus Westfalia & Alfa Laval Parts
• Unbeatable Pricing
• 24/7 Trouble Shooting

Call Dave Lambert at (920) 863-3306 
or Dick Lambert  at (920) 825-7468
F: (920) 863-6485 • E: drlambert@dialez.net

GREAT LAKES 
SEPARATORS, INC.

        INCLUDES:
• New Controls
• New Water Manifold
• Water Saving System
• Pit Free
• Reset & Balanced
• Test Ran

        $139,500

IN 
STOCK

Model MSA 200
Westfalia Separator:
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DAIRY PRODUCT SALES

Week Ending Dec. 11 Dec. 4 Nov. 27 Nov. 20
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.8526 1.7891• 1.7539 1.7344 
Sales Volume 
US 14,696 13,779,273• 11,311,765 13,324,703

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

Weighted Price  Dollars/Pound  
US 1.6597 1.6489 1.6866 1.7606 
Adjusted to 38% Moisture  
US 1.5837 1.5739 1.6109 1.6805 
Sales Volume  Pounds
US 14,673,010 16,415,497 11,763,419 14,033.077 
Weighted Moisture Content Percent
US 35.02 35.05 35.09 35.04

AA Butter
Weighted Price  Dollars/Pound
US 2.0236 2.0367 1.9814 1.9972•
Sales Volume                                     Pounds
US 3,437,187 2,321,561 868,555 2,138,611•

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.6307 0.6270 0.6088 0.5849
Sales Volume
US 5,767,153 3,806,978 2,972,780 5,970,175

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Poun
US 1.5278 1.5111• 1.5130 1.4925 
Sales Volume  Pounds
US 16,453,728 18,138,448• 10,532,819 13,840,108 
     
   

December 15, 2021—AMS’ National Dairy 
Products Sales Report. Prices included are 
provided each week by manufacturers. 
Prices collected are for the (wholesale) 
point of sale for natural, unaged Cheddar; 
boxes of butter meeting USDA standards; 
Extra Grade edible dry whey; and Extra 
Grade and USPH Grade A nonfortified 
NFDM.      •Revised

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘15 .3210 .2870 .2472 .2370 .2354 .2170 .1995 .1912 .1893 .1850 .1851 .1914
‘16 .2061 .2166 .2280 .2408 .2551 .2616 .2769 .2948 .3208 .3416 .3525 .3633
‘17 .3718 .3750 .3826 .4038 .4100 .3998 .3745 .3435 .2958 .2633 .2417 .2208
‘18 .2146 .2159 .2200 .2333 .2573 .2796 .3099 .3254 .3363 .3475 .3510 .3580
‘19 .3700 .3639 .3650 .3525 .3339 .3150 .3085 .2973 .2919 .2809 .2884 .2900
‘20 .2979 .3043 .3107 .3467 .4018 .4618 .5170 .5136 .5056 .5002 .4751 .4333 
‘21 .4089 .4145 .4309 .4495 .4500 .4518 .45584 .4534 .4414 .4245 .4129

AVG MONTHLY LACTOSE MOSTLY PRICES: USDA

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

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

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

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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40-Pound 
Block Avg CME vs AMS

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

12-10 Dec 21 18.60 19.78 64.950 154.000 1.830 1.7750 207.075
12-13 Dec 21 18.62 19.78 64.950 153.975 1.840 1.7750 206.925
12-14 Dec 21 18.61 19.78 64.950 153.975 1.850 1.7750 206.875
12-15 Dec 21 18.57 19.78 64.350 153.975 1.850 1.7750 207.975
12-16 Dec 21 18.49 19.78 64.250 153.900 1.858 1.7660 207.500

12-10 Jan 22 19.82 20.35 67.250 158.000 1.927 1.8860 208.125
12-13 Jan 22 20.06 20.35 67.250 158.025 1.958 1.9080 208.825
12-14 Jan 22 19.98 20.25 67.000 158.275 1.958 1.8990 206.025
12-15 Jan 22 19.80 20.55 67.750 160.400 1.934 1.8820 208.000
12-16 Jan 22 19.61 20.40 67.500 161.450 1.901 1.8650 206.000

12-10 Feb 22 19.96 20.45 67.000 160.250 1.905 1.9020 207.500
12-13 Feb 22 20.02 20.45 67.000 160.500 1.930 1.8890 208.500
12-14 Feb 22 19.93 20.45 67.000 160.350 1.920 1.9000 207.500
12-15 Feb 22 19.94 20.67 67.000 162.075 1.920 1.9000 208.000
12-16 Feb 22 19.94 20.65 68.475 163.775 1.910 1.8940 206.500

12-10 Mar 21 19.69 20.46 66.000 160.000 1.889 1.8790 210.000 
12-13 Mar 21 19.89 20.37 66.000 159.800 1.910 1.8850 210.025
12-14 Mar 21 19.77 20.45 66.000 160.175 1.910 1.8900 210.250
12-15 Mar 21 19.83 20.66 66.000 161.350 1.910 1.8900 210.500
12-16 Mar 21 19.85 20.70 67.000 163.775 1.910 1.8900 208.500

12-10 April 21 19.57 20.40 64.500 159.275 1.902 1.8750 210.025
12-13 April 21 19.65 20.47 64.500 159.000 1.910 1.8860 212.275
12-14 April 21 19.57 20.47 64.750 159.000 1.910 1.8800 212.275
12-15 April 21 19.65 20.59 65.000 160.150 1.910 1.8830 211.750
12-16 April 21 19.70 20.68 65.500 163.200 1.910 1.8810 210.000

12-10 May 22 19.61 20.32 63.025 158.350 1.903 1.8780 210.250
12-13 May 22 19.68 20.38 63.250 158.425 1.911 1.8920 211.500
12-14 May 22 19.60 20.35 63.500 158.425 1.911 1.8930 211.500
12-15 May 22 19.68 20.52 64.000 159.625 1.911 1.8890 212.500
12-16 May 22 19.68 20.52 64.000 162.225 1.911 1.8890 210.000

12-10 June 22 19.55 20.36 62.000 158.250 1.894 1.8840 212.000
12-13 June 22 19.65 20.36 62.000 158.075 1.902 1.9030 212.750
12-14 June 22 19.65 20.36 62.000 158.000 1.910 1.9040 211.750
12-15 June 22 19.70 20.50 62.250 158.925 1.910 1.8980 212.025
12-16 June 22 19.70 20.50 63.500 161.500 1.910 1.8980 211.025

12-10 July 22 19.60 20.28 60.500 158.000 1.905 1.8950 212.000
12-13 July 22 19.65 20.25 61.000 156.900 1.913 1.8750 212.000
12-14 July 22 19.74 20.25 61.000 157.000 1.914 1.9100 212.000
12-15 July 22 19.79 20.50 61.500 158.500 1.917 1.9070 214.000
12-16 July 22 19.82 20.57 63.000 161.100 1.918 1.9100 215.000

12-10 Aug 22 19.60 20.22 60.000 157.250 1.912 1.9010 213.400
12-13 Aug 22 19.65 20.22 60.000 157.250 1.918 1.8770 213.400
12-14 Aug 22 19.73 20.20 60.500 157.075 1.926 1.9250 213.400
12-15 Aug 22 19.81 20.45 61.000 158.500 1.928 1.9180 214.000
12-16 Aug 22 19.81 20.56 62.250 160.500 1.928 1.9210 213.025

12-10 Sept 22 19.50 20.11 59.000 156.900 1.907 1.8980 213.475
12-13 Sept 22 19.60 20.11 59.500 155.700 1.871 1.8710 213.475
12-14 Sept 22 19.70 20.13 59.500 155.875 1.915 1.9200 213.450
12-15 Sept 22 19.81 20.36 59.500 158.000 1.921 1.9210 215.000
12-16 Sept. 22 19.81 20.50 61.000 160.000 1.922 1.9230 213.500

12-10 Oct 22 19.47 20.01 58.000 157.000 1.897 1.8920 210.000
12-13 Oct 22 19.40 20.00 58.000 157.000 1.871 1.8580 210.000
12-14 Oct 22 19.57 20.00 58.500 156.950 1.910 1.9120 210.025
12-15 Oct 22 19.73 20.33 58.500 158.300 1.915 1.9150 213.950
12-16 Oct 22 19.75 20.49 59.000 160.075 1.917 1.9170 214.000

Interest -          27,688 11,551 3,120 9,493 2,544 19,328 8,834 
Dec. 9



CHEESE REPORTERDecember 17, 2021 Page 19

DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

NATIONAL:  Cream supplies are hearty 
in the West and Central regions. Availability 
is tighter in the East, but butter makers report 
that in-house cream supplies are adequate 
for current butter production needs. Butter 
churning schedules are mixed. Some manu-
facturers are wrapping up holiday butter runs 
and looking ahead to 2022 Q1 butter orders. 
Bulk inventories are tight, with unsalted butter 
proving more difficult to source than salted. 
Export interest is strong, and domestic butter 
demand is steady to higher across retail and 
foodservice sectors.

WEST: Cream is available, some contacts 
report sending loads to other regions with 
less cream availability. Demand is seasonally 
strong, though some contacts believe that 
demand will decline in the coming weeks. 
Demand for butter is steady across both retail 
and foodservice markets. Strong international 
demand for butter is present, though some 
contacts say that export sales are being 
limited by increased delivery times due to 
port congestion. Spot butter inventories are 
limited, purchaser report some success in 
obtaining loads of salted butter though they 
say that unsalted butter is sold out in the 
region. A shortage of truck drivers continues 
to cause delays to deliveries of cream and 

production supplies. This and labor shortages 
have caused some butter producers to reduce 
production schedules in recent months.

CENTRAL: Bulk butter remains notably 
tight in the Central region. There is a con-
sensus among producers that customer 
interest is very active. Cream is available, 
at least from western suppliers. However, 
freight costs and general limitations are 
daily tribulations for butter plant manage-
ment. Cream, regionally, is not as available 
as it was last week, but cream demand is 
expected to trend lower next week into the 
final week of 2021. Butter market tones have 
continued to shift bullishly on tight quantities 
and demand health. 

NORTHEAST: Strong milk sales that 
reroute volumes from balancing plants and a 
very tight cream supply are suppressing but-
ter production in the East region. Manufac-
turers who normally would have transitioned 
to seven-day butter production schedules 
may have to do so later than usual. Foodser-
vice demand has cranked up this week as 
some retailers make a final push for holiday 
butter in order to head off shelf shortages. 
All in all, the indications suggest freezer vol-
umes are steadily declining. 

NATIONAL - DEC. 10:  Some Midwestern plant managers relay they are hopeful for 
holiday milk discounts, as buying interest has been very busy and production is somewhat 
active. Milk availability in the region compared to last year’s $8 to $4 under Class price range 
shows a somewhat clear difference year over year. Class I intakes are reportedly much 
stronger this year than last year’s atypical pandemic situation, but some contacts say retail 
demand is stronger than even in previous years to 2020, therefore milk is being spread out, 
which could tighten things up moving into football playoffs, a seasonally busy season par-
ticularly for pizza and snack style retail cheese makers. Current cheese stores are balanced, 
but with lighter milk relative to recent years and generally strengthening demand notes, some 
contacts foresee tighter cheese availability. 

NORTHEAST - DEC. 15: Milk supplies are tighter in the Northeast, but steady volumes 
are clearing to Class III. Cheese makers are keeping active production schedules. Cheese 
inventories are available to meet steady to stronger demand across sectors. Foodservice 
orders are fairly firm for now. Some sources suggest, however, that restaurant dine-in num-
bers may be starting to waver ever so slightly as Omicron uncertainties loom. Retail cheese 
sales are healthy. Some grocery stores are featuring various cheese promotions in weekly 
circulars, and recent reports indicate that more cheese is moving through checkout lines this 
holiday season than in 2019 or 2020. 

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.3025 - $2.5900 Process 5-lb sliced: $1.7775 - $2.2575
Muenster:  $2.2900 - $2.6400 Swiss Cuts 10-14 lbs: $3.3100 - $5.6325

MIDWEST AREA - DEC. 15: A number of cheese makers in the Midwest say retail 
orders are very busy. Curd and barrel producers, particularly, relay strong demand and lim-
ited supplies and do not foresee a change in upcoming weeks. After some regional plants 
were closed for maintenance last week, contacts say plants are running hard with adequate, 
but not abundant, staffing numbers. Spot milk is at similar pricing to last week, at Class III to 
slightly over. That said, some cheese plant managers say they are already getting offered 
milk for the upcoming holiday weeks at slight discounts. 

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $2.4875 - $3.5550 Mozzarella 5-6#: $2.0175 - $2.9625
Brick 5# Loaf:  $2.2175 - $2.6425 Muenster 5# Loaf: $2.2175 - $2.6425
Cheddar 40# Block: $1.9400 - $2.3400 Process 5# Loaf: $1.7625 - $2.1225
Monterey Jack 10# $2.1925 - $2.3975  Grade A Swiss 6-9#:  $2.8250 - $2.9425
       
WEST - DEC. 15:  Steady demand for cheese is present in both retail and foodservice 
markets. International demand for cheese is strong. Contacts report notable interest in loads 
of cheese for export to Asian markets. Port congestion is causing delays to loads intended 
for international markets. A truck driver shortage is also contributing to load delays in the 
region. Cheese block inventories have been tight in recent weeks and are, reportedly, tight-
ening. Spot availability of cheese barrels is unchanged. Cheese producers are running busy 
schedules in the region, as milk continues to be available for production.

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#: $2.1650 - $2.4400
Cheddar 10# Cuts : $2.1775 - $2.3775 Process  5# Loaf: $1.7800 - $2.0350
Cheddar 40# Block: $1.9300 - $2.4200 Swiss 6-9# Cuts: $3.1175 - $3.5475

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

Variety   Date:   12/15 12/08  Variety Date:   12/15 12/08
Cheddar Curd  $2.26 $2.21 Mild Cheddar $2.22 $2.17
Young Gouda  $2.16 $2.14 Mozzarella $1.95 $1.91
 
FOREIGN -TYPE CHEESE - DEC. 15: There’s a tense atmosphere surrounding hard 
cheese transactions. Buyers want more than cheese manufacturers can deliver. Cuts are 
made to existing orders; this causes upsets for buyers. Sellers say cuts are unavoidable 
considering output and the stock of cheese on hand. There is no holiday joy in the efforts to 
juggle stocks to try filling the very high demand for Western European cheese.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.3100 - 3.7975
Gorgonzola:    $3.6900 - 5.7400 $2.8175 - 3.5350
Parmesan (Italy):  0 $3.6975 - 5.7875
Romano (Cows Milk):  0 $3.5000 - 5.6550
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  0 0
Swiss Cuts Switzerland:  0 $3.3450 - 3.6700
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - DECEMBER 16
NDM - CENTRAL: Low/medium heat 
NDM prices pushed higher in all facets this 
week. Trading activity was busy, as some 
contacts suggest this week could be the last 
hoorah of 2021 as more buyers/sellers are 
expected to take some time off beginning 
next week. Condensed skim availability is 
tighter than some contacts expected. There-
fore, due to that and a growing number of 
extenuating factors like staffing shortages 
and freight problems, nonfat dry milk produc-
tion and availability is limited.
    
NDM - WEST:  Contacts report that strong 
prices for skim milk powder in international 
markets have aided in pushing prices for 
NDM higher. Demand for low/medium heat 
NDM is steady in domestic markets. Export 
demand is strong, as purchasers from Mex-
ico are buying loads to meet current market 
demand. Spot inventories of low/medium 

heat NDM are tight in the region. Production 
of low/medium heat NDM is steady, though 
some drying operations are, reportedly, run-
ning below capacity due to regional labor 
shortages. High heat NDM prices are higher 
across both ends of the range.

NDM - EAST: ELow/medium heat NDM 
prices moved higher. Trading activity in the 
East was quiet to moderate, but still busier 
than in previous weeks. Contacts say supply 
has begun to clearly lag demand, and it is a 
seller’s market. Condensed skim availability 
has been somewhat steady, but contacts are 
saying expectations of growing condensed 
skim supplies have not been realized. High 
heat NDM trading was somewhat active 
in the Northeast, as prices moved higher. 
There could be a slow-down in upcoming 
weeks, as traders and market actors take 
time off for the end-of-year holidays. 

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

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

12/13/21  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  36,017 79,464
12/01/21  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  35,727 77,388
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  290 2,076
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 3

ORGANIC DAIRY - RETAIL OVERVIEW 

‘Tis the season for more dairy retail ads. Conventional and organic dairy ad numbers 
increased by 13 and 23 percent, respectively. Conventional ice cream, in 48- to 64-ounce 
containers, is the most advertised dairy item this week. The most ads in the organic section 
were for milk half-gallon bottles, which had an average advertised price was $4.35, resulting 
in a $2.36 organic premium compared to conventional half-gallons, averaging $1.99.
 
Cheese ad numbers were steady week to week. The most advertised cheese item was 
conventional 8-ounce shreds with an average advertised price of $2.24, down a quarter from 
last week. Conventional Cream cheese ad numbers shifted higher by 87 percent, as retailers 
push the seasonal staple ahead of the holidays. 

Conventional butter ads increased 25 percent, but organic butter ads slid by 44 percent. 
Conventional 1-pound butter has an average advertised price of $3.09, while organic butter’s 
average price is $5.49, an organic premium of $2.40. Milk ads, on the conventional side, 
moved higher by 11 percent, while organic milk ad numbers pushed up 24 percent.

National Weighted Retail Avg Price:  
Butter 1 lb: $5.49
Cheese 8 oz shred: NA
Cheese 8 oz block: NA
Cream Cheese 8 oz: $2.50
Cottage Cheese 16 oz: $4.29 
Yogurt 4-6 oz: $1.25

Yogurt 32 oz: $3.99
Greek Yogurt 32 oz: $3.97
UHT Milk 8 oz: NA
Milk ½ gallon: $4.35
Milk gallon: $6.26
Sour Cream 16 oz: $3.41
Ice Cream 48-64 oz: $5.99

RETAIL PRICES - CONVENTIONAL DAIRY - DECEMBER 17

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 

3.09 3.39 2.79 2.85 2.81 2.65 3.23 

2.45 2.42 2.48 2.19 2.37 2.76 2.34 

4.01 3.84 3.50 2.94 NA 4.78 3.68 

6.56 NA 6.98 NA 6.26 6.43 5.99

2.24 2.23 2.42 2.04 2.18 2.22 2.35

4.25 4.07 3.50 NA NA 4.91 4.23 

2.18 2.49 2.05 2.22 2.65 1.69 2.39

1.63 1.56 1.62 1.70 1.31 1.63 1.90 

3.14 3.53 2.49 NA 2.99 2.98 NA

4.30 5.27 3.49 3.58 NA 4.05 4.80 

3.29 2.95 3.63 3.35 3.38 3.03 2.89

1.99 2.09 NA NA NA 1.51 2.13 

3.61 3.74 NA NA 3.29 2.65 3.77 

1.88 1.93 1.85 2.02 2.18 1.78 1.67 

.94 .94 .99 .92 .98 .74 .93 

4.20 4.16 4.29 3.99 5.12 4.30 3.98

.55 .59 .50 .53 .50 .46 .55

2.08 2.06 2.00 NA 2.50 1.92 2.15 

 

 

WHOLESALE BUTTER MARKETS - DECEMBER 15
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 CME CASH PRICES - DECEMBER 13 - 17, 2021
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.6600 $1.9100 $2.0600 $1.6300 $0.7125
December 13 (-2) (+4½) (-6¼) (+½) (NC)

TUESDAY $1.6700 $1.9450 $2.0600 $1.6425 $0.7125
December 14 (+1) (+3½) (NC) (+1¼) (NC)

WEDNESDAY $1.6550 $1.9475 $2.1000 $1.6625 $0.7125
December 15 (-1½) (+¼) (+4) (+2) (NC)

THURSDAY $1.6450 $1.9250 $2.0900 $1.6650 $0.7125
December 16 (-1) (-2¼) (-1) (+¼) (NC)

FRIDAY $1.6300 $1.8875 $2.0925 $1.6775 $0.7300
December 17 (-1½) (-3¾) (+¼) (+1¼) (+1¾)

Week’s AVG $ $1.6520 $1.9230 $2.0805 $1.6555 $0.7160
Change (-0.0225) (+0.0745) (+0.0205) (+0.0715) (+0.0125)

Last Week’s $1.6745 $1.8485 $2.0600 $1.5840 $0.7035
AVG

2020 AVG $1.4520 $1.6400 $1.4560 $1.1465 $0.4625
Same Week

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Two cars of blocks were sold Monday, the last at $1.9100, 
which raised the price. Two cars of blocks were sold Tuesday, the last at $1.9450, 
which raised the price. On Wednesday, 3 cars of blocks were sold at $1.9475, which 
raised the price. One car of blocks was sold Thursday at $1.9250, which lowered 
the price. One car of blocks was sold Friday at $1.8875, which reduced the price. 
The barrel price declined Monday on a sale at $1.6600, rose Tuesday on a sale 
at $1.6700, fell Wednesday on a sale at $1.6550, declined Thursday on a sale at 
$1.6450, and fell Friday on a sale at $1.6300.

Butter Comment: The price dropped Monday on a sale at $2.0600, increased 
Wednesday on a sale at $2.1000, declined Thursday on a sale at $2.0900, then rose 
Friday on a sale at $2.0925.

Nonfat Dry Milk Comment: The price increased Monday on a sale at $1.6300, rose 
Tuesday on an unfilled bid at $1.6425, climbed Wednesday on a sale at $1.6625, 
increased Thursday on a sale at $1.6650, and rose Friday on a sale at $1.6775.

Dry Whey Comment: The price increased Friday on a sale at 73.0 cents.

WHEY MARKETS - DECEMBER 13 - 17, 2021
RELEASE DATE - DECEMBER 16, 2021

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

Buttermilk Powder:
 Central & East:   1.4000 (+3½) – 1.5300 (+6¾)  West: 1.3700 (+3) – 1.4800 (+3)
 Mostly:   1.4000 (+4) – 1.4400 (+5)

Casein: Rennet:   4.7700 (+2) – 4.9900 (+4)   Acid: 4.9600 (+4) – 5.8100 (+14)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .6000 (+2¼) – .7300 (+3)     Mostly: .6450 (+¼) – .6800 (+1½)

Dry Whey–West (Edible):
Nonhygroscopic: .6300 (+2¼) – .7200 (+2)  Mostly: .6500 (+1) – .7025 (+1¼)

Dry Whey—NorthEast:  .6000 (+2) – .7000 (+1) 

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

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.5500 (+4) – 1.6800 (+6)  Mostly: 1.5600 (+3½) – 1.6200 (+5)
 High Heat:  1.7100 (+6) – 1.8500 (+5) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.5325 (+2¾)  – 1.6800 (+7)   Mostly: 1.5700 (+2) – 1.6125 (+3¼)
 High Heat:  1.6725 (+2¾)  – 1.7925 (+4)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   1.2500 (+5) – 1.4650 (+1¼) Mostly: 1.2800 (+4) – 1.3700 (+3)

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

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

For more information, visit www.urschel.com
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USDA Seeks Butter, Fluid Milk For Delivery 
In First Quarter Of 2022
Washington—The US Department of Agriculture (USDA) on Tuesday 
issued a solicitation for a total of 92,340 pounds of salted print butter, 
36/1-pound cartons, for delivery from Jan. 16 through Mar. 15, 2022.

Offers are due on Jan. 4, 2022, at 9:00 a.m. Central time.
On Wednesday, USDA invited offers to sell a total of 16,200 half 

gallons of fresh fluid 2 percent milk for use in federal food and nutrition 
assistance programs. Deliveries are to be made from Feb. 7 to Mar. 23, 
2022.

Bids are due on Dec. 29, 2021, by 1:00 p.m. Central time.
For more information on these or other USDA dairy procurement 

activities, visit www.ams.usda.gov/selling-food.

London, United Kingdom, and 
Canberra, Australia—Austra-
lian Prime Minister Scott Mor-
rison and British Prime Minister 
Boris Johnson this week signed a 
free trade agreement that, among 
other things, liberalizes dairy trade 
between the two countries.

Specifically, according to the 
Australian government, key mar-
ket access outcomes for Australian 
dairy exporters include:
 Tariffs on dairy eliminated in 

equal installments over five years.
 For cheese, immediate access 

to a transitional duty-free quota 
starting at 24,000 tons (52.9 mil-
lion pounds) and rising in equal 
installments to 48,000 tons (105.8 
million pounds) in year five.
 For butter, immediate access 

to a transitional duty-free quota 
starting at 5,500 tons (12.1 million 
pounds) and rising to 11,500 tons 
(25.4 million pounds) in year five.
 For other dairy products, 

immediate access to an annual 
duty-free quota of 20,000 tons 
(44.1 million pounds) for five 
years.

The Australian Dairy Industry 
Council (ADIC) welcomed the 
signing of the free trade agreement, 
noting that the UK is a large dairy 

importer as well as exporter of 
dairy products. 

Currently, European Union 
members supply 98 percent of the 
UK’s dairy imports.

Rick Gladigau, chair of Aus-
tralian Dairy Industry Council,  
congratulated the Australian 
negotiating team for successfully 
concluding the agreement within 
a relatively short time frame.

“Attaining improved access into 
markets such as the United King-
dom is important for farmer profit-
ability and vital for our industry to 
continue to be successful,” Glad-
igau said.

“While the Australian dairy 
industry has no expectations of a 
return to levels of trade seen prior 
to the UK entering the European 
Union, what is envisioned are the 
emergence of high value, niche 
opportunities, leveraging our coun-
ter seasonal supply to the Northern 
Hemisphere,” said Grant Crothers, 
ADIC deputy chair.

“As we feared following the 
agreement in principle, there 
appears to be extremely little 
in this deal to benefit British 
farmers,” said Minette Batters, 
president, UK National Farmers 
Union. 

Australia, United Kingdom Sign Free 
Trade Deal That Liberalizes Dairy Trade




