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Pros, Cons Of Kroger-Albertsons 
Merger Aired At Senate Hearing
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Rail Shutdown Averted; Congress OKs 
Bill After Pleas From Food, Ag Groups 

Company CEOs Tout Benefits Of Proposed 
Merger; Consumer Reports Sees Harms

allow us to more effectively com-
pete against non-union retailers, 
from Amazon and Walmart to 
Costco and Aldi.

“The customer reach as well as 
digital and technology capabili-
ties we expect to gain through this 
merger will enable us to provide 
an enhanced seamless shopping 
experience, both in store and 
online,” McMullen added. “The 
merger creates a broader network 
of stores and distribution centers, 
enabling a more efficient, resil-
ient supply chain and resulting in 
fresher food delivered to our cus-
tomers faster.”

With a broader network and 
more customers to serve, “we 
believe the merger will benefit 
our suppliers as it will allow for a 
more efficient distribution chain, 
provide opportunities to grow 
sales together and reduce waste,” 
McMullen stated. 

“With Albertsons, we will opti-
mize our supply chain to deliver 
fresher food faster, move products 
from the farm to our stores more 
efficiently and ensure products stay 
fresher longer, both in store and in 

• See Kroger & Albertsons, p. 6

Washington—The pros and cons 
of the proposed merger of The 
Kroger Co. and Albertsons Com-
panies, Inc., were aired during a 
Senate subcommittee hearing here 
Tuesday.

“Over the last decade, the gro-
cery industry has become increas-
ingly consolidated, with the top 
four chains now making up more 
than two-thirds of all grocery 
sales,” noted US Sen. Amy Klobu-
char (D-MN), chairwoman of 
the Senate Judiciary Committee’s 
antitrust subcommittee, which 
conducted the hearing. “A lack of 
competition in the industry means 
higher prices and lower quality.”

“Grocery is a highly fragmented 
industry, and the landscape in 
which Kroger operates has shifted 
dramatically during the past several 
decades. We are seeing increased 
competition with large compa-
nies expanding both their brick-
and-mortar and online presences,” 
Rodney McMullen, Kroger’s chair 
and CEO, said in his written tes-
timony.

“Kroger currently is ranked 
fourth in total revenue among US 
grocery retailers behind Walmart, 
Amazon and Costco,” McMullen 
continued. “A combined Kroger 
and Albertsons will remain at 
number four as we will continue 
to compete with these companies 
to sell groceries. Those same three 
competitors have nearly three 
times the share of grocery sales of 
Kroger and Albertsons combined.”

Kroger doesn’t expect the 
merger to have any impact on the 
“strong independent grocery stores 
that are critical to the industry and 
vital to communities” across the 
US, McMullen said. According 
to National Grocers Association 
research in 2021, independent gro-
cers accounted for 33 percent of 
overall US grocery sales, up from 
25 percent almost a decade ago.

“While we firmly believe Kroger 
offers the best products at the 
best prices, we acknowledge both 
Walmart and Amazon have clear 
advantages,” McMullen said. “Our 
combination with Albertsons will 

California Dairies, 
Inc., To Acquire 
DairyAmerica
Visalia, CA—California Dairies, 
Inc. (CDI), the largest dairy coop-
erative in California, announced 
Tuesday that it has agreed to 
acquire DairyAmerica, effective 
Jan. 1, 2023.

DairyAmerica is a federated 
cooperative currently co-owned 
by CDI, Agri-Mark and O-AT-KA 
Milk Products (which is owned by 
Upstate Niagara Cooperative). 

As part of its DairyAmerica 
acquisition, CDI will purchase the 
ownership rights currently held by 
Agri-Mark and O-AT-KA, mak-
ing DairyAmerica a wholly owned 
subsidiary of CDI.

Under the new structure, Dairy-
America will continue to market 
milk powders produced by Agri-
Mark and O-AT-KA. These mar-

• See CDI & DairyAmerica, p. 7

USDA Invites More 
Proposals On 
Transportation, Plant 
Delivery Credits In 
Three Federal Orders
Washington—USDA’s Agricul-
tural Marketing Service (AMS) 
is providing the opportunity for 
interested parties to submit addi-
tional proposals regarding poten-
tial amendments to the current 
inter-market transportation credit 
provisions in the Appalachian and 
Southeast federal milk marketing 
orders and creating distributing 
plant delivery credits in the Appa-
lachian, Southeast and Florida 
orders.

Late last month, the Dairy 
Cooperative Marketing Agency 
(DCMA) asked AMS to convene a 
hearing, on an expedited basis, pur-
suant to five proposals for amend-
ments in the three orders.Two of 
those proposals would update the 
current Transportation Credit Bal-
ancing Funds (TCBF) provisions 
in the Southeast and Appalachian 
orders, while the other three pro-
posals would implement distribut-
ing plant delivery credits in the 
Appalachian, Southeast and Flor-
ida orders.

DCMA is a common market-
ing agency comprised of nine 
cooperative members, including 
Dairy Farmers of America, Appala-
chian Dairy Farmers Cooperative, 
Cobblestone Milk Cooperative, 
Cooperative Milk Producers Asso-
ciation, Lanco Dairy Farms Co-op, 
Lone Star Milk Producers, Mary

• See More Proposals, p. 7
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Washington—Both the House 
and Senate this week approved, 
on bipartisan votes, a bill that will 
avert a nationwide rail shutdown.

The House approved the mea-
sure on Wednesday, with the Sen-
ate following suit on Thursday. 
President Biden was expected to 
sign the bill today.

On Monday, President Biden 
had called on Congress to pass 
legislation immediately to adopt 
a tentative agreement between 
railroad workers and operators, to 
avert what he called a “potentially 
crippling” national rail shutdown.

“Congress’ decisive action 
ensures that we will avoid the 
impending, devastating economic 
consequences for workers, fami-
lies, and communities across the 
country,” Biden said Thursday, 
after the Senate approved the 

measure. “Farmers and ranchers 
will continue to be able to bring 
food to market and feed their 
livestock. And hundreds of thou-
sands of Americans in a number 
of industries will keep their jobs.”

Consumer Brands Association 
is “glad Congress met our call to 
step in and put the rail strike to 
rest before it impeded consumer 
access to the essential products 
they rely on,” said Tom Madrecki, 
the association’s vice president of 
supply chain and logistics. 

“While a full-blown crisis was 
narrowly avoided, the severity of 
its potential impact demonstrates 
why Consumer Brands supports 
longer-term legislative solutions 
to bolster our supply chain,” 
Madrecki added. “Going forward, 

• See No Rail Shutdown, p. 5
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as recently as 2011, whey prod-
ucts used less than 13 percent of 
the skim-solids supply. Since 2012, 
however, whey products have used 
more than 15 percent of the skim-
solids supply, including a record 
high of 18.8 percent back in 2014.

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

Hard To Understate Importance Of Cheese To US Dairy Industry

D I C K  G R O V E S

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

EDITORIAL COMMENT

USDA’s Economic Research Ser-
vice recently released updated 
data on the supply and alloca-
tion of milkfat and skim solids by 
dairy product and, as reported on 
our front page last week, this data 
serves as yet another reminder of 
just how important cheese has 
become to the US dairy industry.

Specifically, according to the 
ERS figures, 42.1 percent of the 
US milkfat supply and 19.0 percent 
of the US skim-solids supply were 
used in cheese last year. Cheese is 
by far the leading user of milkfat, 
and is currently the second-leading 
user of skim-solids.

As far as milkfat use is con-
cerned, cheese has been the lead-
ing user for as long as ERS has been 
tracking the supply and allocation 
of milkfat by product (the ERS fig-
ures date back to 2000). Indeed, 
since 2000, more than one-third 
of the US milkfat supply has been 
used in cheese, and since 2009, 
more than 40 percent of the US 
milkfat supply has been used in 
cheese.

Last year was the fifth time in 
the last seven years that 42.0 per-
cent or more of the US milkfat 
supply was used in cheese.

While 20th-century statistics 
aren’t available, it’s a pretty safe 
bet that cheese wasn’t always such 
a significant user of the US milkfat 
supply. There are a couple of ways 
to illustrate this point.

First, for a number of years from  
roughly the mid-1920s to the mid-
1940s, per capita US dairy con-
sumption on a milk equivalent, 
milkfat basis topped 800 pounds 
per year. During that period, per 
capita fluid milk consumption 
averaged around 300 pounds per 
year (more than twice the level it 
is today), and almost all of that 
fluid milk was whole milk.

Also during that period, per 
capita butter consumption ranged 
from somewhere around 16 pounds 
to over 18 pounds annually, while 
per capita cheese consumption 
ranged from about four to about 
6.5 pounds.

Second, also during that era, US 
butter production greatly exceeded 
cheese production. For example, 
butter production in 1941 reached 
a record 1.87 billion pounds, a 
record that wasn’t broken until 
2018. Cheese production in 1941 
totaled 956 million pounds, or just 
slightly more than half the level of 
butter production.

What these historic figures tell 
us is that, as far as milkfat use goes, 
cheese is far more important today 
than it was 80 or more years ago.

And while the percentage of the 
milkfat supply used in cheese var-
ies somewhat from year to year, it’s 
safe to say that its lead over the 
next-largest users, butter and fluid 
milk, isn’t going to shrink signifi-
cantly in the near future. 

That’s due to the facts that fluid 
milk sales continue to decline, 
which helps explain why fluid 
milk used 18.0 percent of the 
milkfat supply in 2000 and just 
10.6 percent of the milkfat supply 
in 2021; and butter production, 
even though it’s topped 2.0 billion 
pounds for two consecutive years, 
actually declined in 2021 and is on 
pace to decline again in 2022. 

Cheese production, meanwhile, 
continues to set new records every 
year, ensuring that it will remain 
by far the leading user of milkfat 
in the future.

As far as skim solids are con-
cerned, as noted earlier, cheese is 
currently the second-leading user, 
behind only fluid milk. But there 
are a couple of points worth not-
ing here.

First, the gap between skim-
solids use in fluid milk and cheese 
continues to shrink. Back in 2000, 
fluid milk used over one-third of 
the US skim-solids supply (33.6 
percent of the supply, to be exact), 
more than twice as much as cheese 
did (15.5 percent). 

But that gap has narrowed 
slowly and steadily over the past 
two decades, and is now just over 
1 percent (20.1 percent for fluid 
milk, 19.0 percent for cheese). 
Considering that the gap was over 

4.0 percent as recently as 2017 
(22.9 percent for fluid milk, 18.6 
percent for cheese), it’s pretty safe 
to conclude that cheese will, in 
the next year or two, surpass fluid 
milk and become the leading user 
of skim solids. 

Second, the number three user 
of skim solids is whey products, at 
16.4 percent last year. That means 
that the “cheese complex” — 
cheese plus whey products — uses 
over 35 percent of the total skim 
solids supply. 

And as is the case with cheese, 
whey products are using a higher 
percentage of the skim-solids sup-
ply than they were two decades 
ago. In fact, as recently as 2011, 
whey products used less than 13 
percent of the skim-solids sup-
ply. Since 2012, however, whey 
products have used more than 15 
percent of the skim-solids supply, 
including a record high of 18.8 
percent back in 2014.

One other point worth men-
tioning: the US supply of both 
milkfat and skim solids continues 
to increase, pretty much every year.  
This is because US milk produc-
tion increases pretty much every 
year (it last declined in 2009), and 
also, at least in the case of milk-
fat, because the average milkfat 
content of the US milk supply has 
risen impressively in recent years, 
from 3.66 percent as recently as 
2010 to 4.01 percent in 2021.

Most if not all reputable projec-
tions point to continued increases 
in US milk production in the 
future, meaning that cheese pro-
duction increases will be needed to 
keep pace with additional milkfat 
and skim-solids production.

Granted, there are other dairy 
products using growing volumes 
of milkfat and skim solids — sour 
cream, in the case of milkfat, and 
yogurt, in the case of skim solids, 
just to cite two examples — but 
these and other categories com-
bined can’t match the importance 
of cheese when it comes to the use 
of rising volumes of milkfat and 
skim solids.
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USDA Lowers Dairy Export Forecast; 
Still Expected To Reach $8.9 Billion
Washington—The US Depart-
ment of Agriculture (USDA), in 
its quarterly Outlook for US Agricul-
tural Trade: November 2022 report 
released Tuesday, slightly reduced 
its dairy export forecast for fiscal 
year 2023 while leaving its dairy 
import forecast unchanged.

The dairy export forecast for fis-
cal 2023 (which runs from Oct. 1, 
2022, through Sept. 30) is reduced 
$100 million from the August fore-
cast to $8.9 billion on lower vol-
umes of skim milk powder, cheese, 
and several other products. 

Dairy exports during fiscal 2022 
were valued at $9.07 billion, up 
$1.8 billion from fiscal 2021.

USDA’s dairy import forecast 
for fiscal 2023 is unchanged, at 
$4.3 billion. Dairy imports during 
fiscal 2022 were valued at $4.6 bil-
lion, up almost $900 million from 
fiscal 2021.

The cheese import forecast for 
fiscal 2023, at $1.6 billion, is also 
unchanged from the August fore-
cast. Fiscal 2022 cheese imports 
were valued at $1.5 billion, up 
$104 million from fiscal 2021.

US ag exports in fiscal 2023 are 
projected at $190.0 billion, down 
$3.5 billion from USDA’s August 
forecast.This decrease is primarily 
driven by reductions in soybeans, 
cotton, and corn exports that are 
partially offset by gains in beef, 
poultry, and wheat.

US agricultural imports in fiscal 
2023 are forecast at $199.0 billion, 
up $2.0 billion from the August 
forecast, largely driven by higher 
imports of horticultural products, 
sugar and tropical products, and 
grain and feed products. 

A strong dollar, while a head-
wind to the export forecast, is par-
tially responsible for the higher 
import demand, USDA explained.

With these revised trade fore-
casts, USDA is projecting a US 
agricultural trade deficit of $9.0 
billion in fiscal 2023, up from the 
August forecast of a $3.5-billion 
trade deficit. The US ran an agri-
cultural trade surplus of $2.4 billion 
in fiscal 2022 and a trade surplus of 
$8.4 billion in fiscal 2021.

The global economic outlook 
for calendar year 2023 remains 
uncertain due to inflation, chang-
ing monetary policy conditions, 
and trade disruptions caused by 
the Russian invasion of Ukraine, 
USDA’s report noted. Previous 
growth projections are moderated 
due to tempered economic growth 
in Europe and North America. 

World real gross domestic prod-
uct (GDP) is projected to increase 
by 3.2 percent in 2022, unchanged 
from the previous forecast. Global 
GDP growth for 2023 is lowered to 
2.7 percent growth, from 2.9 per-
cent previously. The humanitarian 
grain corridor in Ukraine formally 
known as the Black Sea Grain 

forecast for Canada in 2022 is tem-
pered to 3.3 from 3.4 percent. 

Monetary policy tightening 
is expected to present additional 
growth challenges and the forecast 
for Mexico in 2022 is lowered to 2.1 
percent from 2.4 percent. Mexico’s 
economy has continued to recover 
from the pandemic downturn in 
the first half of 2022, but tighter 
monetary policy will limit growth 
in investment and consumption, 
the report said.

South America’s real GDP is 
projected to grow by 3.6 percent 
in 2022 and 1.6 percent in 2023. 
Brazil’s is expected to grow 2.8 per-
cent in 2022 and 1.0 percent in 
2023, facing higher energy costs 
and persistent inflation. Argentina 
is expected to grow by 4.0 percent 
in 2022, unchanged from the pre-
vious forecast.

China’s real GDP is expected to 
grow by 3.1 percent in 2022 and 
4.4 percent in 2023. The 2023 
forecast is lowered from 4.6 per-
cent previously due to ongoing 
economic disruptions from restric-
tions to contain COVID-19 out-
breaks and downturns in the real 
estate investment sector. 

Japan’s real GDP growth for 
2022 is unchanged at 1.7 percent, 
and the 2023 forecast is lowered to 
1.6 percent from 1.7 percent previ-
ously. 

The Japanese yen has been 
under sustained downward pres-
sure so far in 2022, despite central 
bank interventions.

South Korea’s real GDP growth 
in 2022 is raised to 2.6 from 2.5 
percent, and the 2023 growth fore-
cast is lowered to 2.0 from 2.1 per-
cent.

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

Initiative remains open as it was 
extended for 120 days beyond its 
original end date of Nov. 19, 2022. 

Supply chain pressures have 
largely abated, and spot shipping 
rates have declined substantially 
from their highs in September 
2021, the report noted. Inflation 
continues to be a global concern 
and central banks around the 
world are continuing their mon-
etary tightening cycles to combat 
rising inflation rates, with the 
notable exception of China, which 
has maintained a loose monetary 
policy.

Real GDP in North America is 
expected to grow by a projected 
1.8 percent in 2022. The real GDP 
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Champion Immigration 
Reform as           
Workforce Solution

from our 
archives

50 YEARS AGO
Dec. 1, 1972: St. Paul, MN—
Leo Grebner was elected presi-
dent of the North Central 
Cheese Industries Association. 
Other officers are Joseph Frigo, 
vice president; H.A. Morris, sec-
retary; E.A. Zottola, assistant sec-
retary; and R.R. Farrar, treasurer.

Syracuse, NY—Two of the larger 
milk marketing and processing 
co-ops in the New York-New Jer-
sey federal order market are seek-
ing amendments to better align 
milk prices with other regions to 
eliminated serious competitive 
disadvantages for Northeast dairy 
farmers. The Northeast Dairy 
Cooperative Federation and 
Dairylea Co-op represent nearly 
10,000 dairy farmers.

25 YEARS AGO
Dec. 5, 1997: Burlington, VA—
Waterbury Holdings of Vermont, 
the three-year old holding com-
pany owned by Bill Davis, former 
president of Cabot Creamery, 
and Bruegger’s Bagel Bakery co-
founders Nordahl Brue and Mike 
Dressell, is restructuring into two 
distinct parts.  One side will be 
branded specialty foods and the 
other side will focus on commod-
ity and foodservice sectors.

Madison—Wisconsin cheese 
companies will embark on a trade 
mission to Mexico City in hopes 
to tap into Mexico’s market. 
Participants include Lactoprot 
USA, Blue Mounds; Level Valley 
Creamery, West Bend; Sargento 
Foods, Plymouth; Schreiber 
Foods, Green Bay; T.C. Jacoby 
& Co., St. Louis, MO; and the 
Wisconsin Dairy Council.

10 YEARS AGO
Nov. 30, 2012: Birmingham, 
England—A Manchego DO 
Gran Reserva made by Spain’s 
Dehesa de Los Llanos was named 
World Champion at the 2012 
World Cheese Awards here. Ore-
gon’s Rogue Creamery won Best 
American Cheese with its Rogue 
River Blue.

Longueuil, Quebec—Agropur 
announced its plan to invest 
more than $100 million in its 
cheese and whey plant in Lux-
emburg, WI, in order to signifi-
cantly increase its capacity. Doug 
Simon, Agropur’s president, 
USA Cheese Business Unit, said 
production will increase two-
and-a-half times what the plant 
currently produces.

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

920.261.4112
Sales@KuselEquipment.comKuselEquipment.com

standards. With a complete line of cheese-making equipment 
for large and small operations, count on Kusel to always have 

4MX Vat
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We hear it daily, from members 
large and small, operating in nearly 
every state in the nation: they’re 
struggling to find the workers they 
need to meet the growing global 
demand for American dairy prod-
ucts.

That’s in spite of dairy proces-
sors offering competitive compen-
sation packages, flexible schedules, 
and investing in technology and 
equipment to make work environ-
ments more comfortable and phys-
ical labor less demanding.

Outstanding career opportuni-
ties abound in the US dairy indus-
try today.  So why are so many jobs 
going unfilled?

Simply put, our nation doesn’t 
have enough workers.  Right now, 
there are nearly two available jobs 
for every American in the labor 
pool. And that pool is expected 
to shrink as Boomers continue to 
retire.

What’s the solution?  Perhaps 
there are many.  Studies suggest 
benefits to diversity and inclusion 
efforts engaging previously untar-
geted workers, increased support for 
childcare and eldercare programs 
to encourage labor participation, 
and further investments in auto-
mation.  But a long-term workforce 
growth plan that will truly move 
the needle must include an expan-
sion of immigration opportunities.

The $753 billion American 
dairy industry has always relied 
on immigrants as vital members of 

its supply chain, from the farm to 
processing facilities and beyond.  
Immigrants hold nearly one in six 
jobs in this country today, but that 
won’t be enough in the future.

Wisconsin Cheese Makers 
Association members recognize 
the reality of this situation, and 
they have – for the first time in 
our organization’s history – taken 
a public stand to urge immigration 
reform.

...a long-term workforce 
growth plan that will 

truly move the needle 
must include an 

expansion of immigration 
opportunities.

WCMA members support, spe-
cifically, the creation of an agricul-
tural guestworker visa program that 
adds dairy manufacturing, process-
ing, and related supply chain jobs 
to the list of those eligible for a 
visa.  

Our members want to see the 
federal government extend the 
length of agricultural guestworker 
visa terms.  They add support for 
the elimination of “touchback” 
provisions requiring agricultural 
guestworkers to return to their 
home country periodically, disrupt-
ing their year-round work in the 

US.  Relatedly, our members want 
provisions to grant temporary legal 
status to the spouses and minor 
children of agricultural guestwork-
ers, so they are not separated from 
their families when they accept a 
job here.

WCMA members want to see 
an expansion of opportunities 
for agricultural guestworkers to 
become permanent residents of 
this country.  

Our processors believe agri-
cultural guestworkers should 
enjoy at-will employment flex-
ibility that would allow them to 
accept any agricultural industry 
employment for the duration of 
their work authorization period. 
And support optional employer-
provided housing, transportation, 
and other services to agricultural 
guestworkers.

Finally, our members deserve 
strong legal safeguards for acting 
in good faith to determine an indi-
vidual’s employment eligibility.

Some of these goals could be 
achieved before the end of this 
year. That starts with the US 
Senate amending and approving 
the Farm Workforce Modern-
ization Act, legislation already 
passed by the US House of Rep-
resentatives.

As it stands now, the bill holds 
a welcome expansion of immigra-
tion opportunities for the farm 
side of our industry, but not for 
processors. If the Senate acts on 
the Farm Workforce Moderniza-
tion Act, legislators could extend 
immigration benefits through our 
supply chain. Amendments are 
assured, anyway, if there is to be 
a vote.

“If” is a key word because immi-
gration reform in the US has long 
been stymied by partisan rhetoric.  
But, in this lame duck congressio-
nal session, there are real signs of 
negotiation in the Senate over the 
bill. It’s an opportunity our indus-
try – and, frankly, any employer 
concerned about the US labor 
shortage – should seize.

Join your trade associations in 
communication with your elected 
leaders.  Send an email or pick up 
the phone.  Share the workforce 
challenges you’re experiencing.  If 
you employ immigrants, share how 
they help our industry achieve its 
essential mission to feed the world.  
Share how you welcome them 
in your business, and how they – 
along with US-born workers – are 
helping you to grow your opera-
tions.  

Tell your senator that the time 
for political hyperbole over immi-
gration is over, and the time for 
practical, meaningful action is now.

Workforce challenges are, per-
haps, the greatest threat to the 
American dairy industry’s long-
term stability and strength.  Let’s 
make solutions – including immi-
gration reform – our greatest prior-
ity. RS
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Saputo Cheese 
Expands New Mexico 
Cheese Plant
Las Cruces, NM—The city of Las 
Cruces announced the expansion 
of the Saputo Cheese USA facility 
located at the Las Cruces Innova-
tion and Industrial Park.

The expansion, which was 
announced in May 2021, has cre-
ated close to 300 new full-time 
jobs and includes capital invest-
ments of $30 million, four years 
ahead of the company’s target date 
of completion, at the end of 2026, 
according to the city of Las Cruces.

The expansion built four new 
String cheese manufacturing lines, 
according to the city.

Saputo, which currently employs 
400 people in Las Cruces, contin-
ues to generate increases in long-
term economic growth, the city 
noted. As part of that growth, the 
city provided $300,000 and over-
sees the disbursement of $2.5 mil-
lion from the state of New Mexico.

“Las Cruces is not only a wel-
coming community, but it is a 
strategic location for the distribu-
tion of cheese across the coun-
try,” said Hiram Roman-Chavez, 
Saputo Cheese’s director of human 
resources at the Las Cruces plant. 
“We are close to the border as well 
as dairies. And it’s a natural bridge 
to both California and Wisconsin.”

“This is a monumental project 
for the city of Las Cruces, and we 
applaud Saputo for their commit-
ment to growth and expansion in 
Las Cruces,” said Ifo Pili, city man-
ager of Las Cruces. 

Funding from the city of Las 
Cruces came from the Local Eco-
nomic Development Act, and 
additional funding was available 
by the New Mexico Economic 
Development Department.

ALPMA USA | 3015 W Vera Ave | Milwaukee, WI 53209 | phone: 414-351-4253 | email: USAsales@alpma.com | www.alpma.com

F R O M  M I L K  T O  C H E E S E
ALPMA-SULBANA continuous cooker/stretcher - water

Consistent, controlled and adjustable throughput

  Dual augers for an optimal mixing and cooking

  Standard with SEW-motors

  Extended stretching section

  Minimal water consumption

  Capacities up to 13,000 lbs. 
per hour on a single machine

  CIP-compatible

Technology for Processing | Cheese-Making | Cutting | Packaging

For more information, visit www.alpma.com

No Rail Shutdown
(Continued from p. 1)

the government must priori-
tize policies to expand visibility, 
enhance transportation perfor-
mance, strengthen the manufac-
turing workforce, lower costs and 
reduce trade barriers. We must 
position ourselves to better with-
stand future supply chain dis-
ruptions, so we can continue 
providing for consumers despite 
any challenge we face.”

A rail shutdown “would have 
been devastating for the food 
industry and consumers alike,” said 
Jennifer Hatcher, chief public pol-
icy officer at FMI-The Food Indus-
try Association, who commended 
Congress for swift bipartisan pas-
sage of the legislation.

On Monday of this week, 
numerous dairy, food, farm, and 
other organizations had urged 
Congress to intervene in the pos-
sible rail strike situation to ensure 
continued rail service.

“Going forward, the 
government must prioritize 
policies to expand visibility, 

enhance transportation 
performance, strengthen the 
manufacturing workforce, 

lower costs and reduce 
trade barriers. We must 

position ourselves to better 
withstand future supply 
chain disruptions, so we 
can continue providing 

for consumers despite any 
challenge we face.”

—Tom Madrecki, Consumer 
Brands Association

“Many businesses and com-
munities rely on regular, unin-
terrupted rail service. The 
uncertainty of rail service during 
this year’s protracted contract 
negotiations has created enor-
mous anxiety,” noted a letter to 
House and Senate leaders that was 
signed by, among others, the Inter-
national Dairy Foods Association 
(IDFA), National Milk Produc-
ers Federation (NMPF), United 
Dairymen of Arizona, American 
Frozen Food Institute, Consumer 
Brands Association, Council 
for Responsible Nutrition, FMI-
The Food Industry Association, 
Global Cold Chain Alliance, 
National Restaurant Association, 
American Farm Bureau Federa-
tion, National Council of Farmer 
Cooperatives, Agriculture Trans-
portation Coalition, American 
Trucking Associatios and the 
Agricultural & Food Transporters 
Conference of ATA.

“A potential rail strike only adds 
to the headwinds facing the US 
economy,” the groups told con-
gressional leaders. “A rail stoppage 

would immediately lead to supply 
shortages and higher prices.”

Even a short-term rail strike 
“would have enormous impacts,” 
the letter continued. 

No one wins when the railroads 
stop running, the letter noted. 
Congress recognized their neces-
sity to interstate commerce and 
America’s economic health with 
the passage of the Railway Labor 
Act and past congressional inter-
ventions in rail labor disputes 
when other steps fail.

“The American agricultural 
community could see disruptions 
in transporting 6,300 carloads of 
food and farm products that are 
carried by rail daily. It would also 
halt the delivery of key chemi-
cals necessary to our communities 
including chlorine, which is neces-
sary for effective water and waste-
water treatment operations,” the 
letter continued.

The International Dairy Foods 
Association “supports President 
Biden’s request of Congress to 
step in and negotiate an agree-
ment between rail carriers and 
their employees that protects 
our nation’s food and economic 
security,” Michael Dykes, IDFA’s 
president and CEO, said Tues-
day. 

“Indeed, Congress has inter-
vened 18 times since 1926 in 
labor negotiations that threaten 
interstate commerce and there is 
no reason why Congress should 
deviate from this record today,” 
the letter said. Absent a voluntary 
agreement, the organizations that 
signed a letter called on Congress 
“to take immediate steps to pre-
vent a national rail strike and the 
certain economic destruction that 
would follow,” the letter continued 
to read.

“A rail strike would devastate 
our nation’s dairy industry, which 

employs more than 3.3 million 
Americans and relies on rail carri-
ers to move nutritious, wholesome, 
and perishable dairy products to 
destinations throughout the coun-
try and to ports for export around 
the world,” IDFA’s Dykes contin-
ued.

Jim Mulhern, National Milk 
Producers Federation’s president 
and CEO, early Wednesday said 
Congress “needs to take immedi-
ate action to avert a nationwide 
rail strike that would damage dairy 
producers and deprive consumers 
of critical nutrition. Dairy is a 24/7 
industry producing a highly perish-
able commodity. Any disruption 
of national transit networks not 
only keeps products from moving 
efficiently to markets; it deprives 
farmers and their processing coop-
eratives of everything from the 
feed they need for their animals 
to the supplies needed to continue 
production.

“A rail strike also would bring 
chaos to agricultural supply chains, 
as its ripple effects on trucking and 
other industries would complicate 
transport of goods everywhere 
from grocery stores to export mar-
kets, all the while adding another 
cold blast of inflation to consumer 
expenses this winter as products 
inevitably become scarce,” Mul-
hern added.

“America’s economy is driven, 
in large part, on its rail system, 
which makes the smooth opera-
tion of the railroads crucial,” 
said Zippy Duvall, president of 
the American Farm Bureau Fed-
eration. “Farmers not only rely on 
trains to transport food and feed, 
they also rely on rails to bring 
important supplies like fertilizer 
to the farm. A shutdown or slow-
down would have devastating 
consequences to our national and 
global food security.”
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Kroger & Albertsons
(Continued from p. 1)

our customers’ homes,” McMullen 
continued.

In February 2022, Albertsons 
announced that it was undertak-
ing a strategic review as it worked 
to continue to enhance the com-
pany’s growth and maximize value 
for all of its stakeholders, includ-
ing customers, associates, and 
investors, said Vivek Sankaran, 
Albertsons’ chief executive offi-
cer. 

“Ultimately, we determined that 
the best way to compete directly 
against mega-stores like Walmart 
and highly capitalized online 
companies like Amazon would be 
through this proposed merger with 
Kroger,” Sankaran said. 

The proposed merger “will help 
protect the local community gro-
cery stores that people love,” and 
the Kroger-Albertsons stores will 
continue to be staples in their local 
communities, Sankaran added. 
The merger “is good for Albert-
sons’ loyal customers, employees, 
and communities.”

Skeptical About Claimed Benefits
“We are concerned that the pro-
posed merger between the two 
largest supermarket chains by fur-
ther increasing concentration and 
incentivizing consolidation up and 
down the food supply chain will 
make a bad situation worse,” said 
Sumit Sharma, senior researcher 
at Consumer Reports. “For the 
marketplace to bring meaning-
ful options to consumers, there 
need to be meaningful options at 
all parts of the input, production, 
distribution, and marketing chain, 
from farm to table.”

Sharma listed three reasons why 
Consumer Reports is skeptical that 
the benefits of the deal claimed by 
the parties will be realized.

First, the transaction will result 
in significant lessening of competi-
tion as Kroger and Albertsons are 
the two biggest US supermarkets 
that compete directly with each 
other. 

The proposed transaction will 
result in the merger of the first and 
second biggest supermarkets or sec-
ond and third biggest hyper-stores 
by revenue. This further consolida-
tion “is unlikely to lead to better 
outcomes for consumers or suppli-
ers,” Sharma said.

Also, Kroger and Albertsons 
compete head-to-head in many 
markets. Kroger’s 2021 Fact Book 
lists Albertsons as one of its main 
competitors in five out of 10 of 
Kroger’s top markets, Sharma 
noted. Out of a total of 49 major 
markets, Albertsons is listed as one 
of the main competitors in 14 mar-
kets covering 814 Kroger stores.

Second, the claimed efficien-
cies are uncertain, unlikely to be 
merger-specific, and given the 
reduction in competition, merger-
specific efficiencies, if any, are 
unlikely to be passed on to con-
sumers, Sharma continued. The 
only efficiencies that are relevant 
in the context of a merger or 
acquisition are ones that can be 
shown to give the merged corpora-
tion clear ability and incentive to 
improve competition in the mar-
ketplace. Kroger and Albertsons 
acknowledge the uncertain nature 
of any benefits of the proposed 
transaction.

Third, the proposed divesti-
ture of some local stores will not 
effectively preserve competition in 
the relevant market, according to 
Sharma. The details of any dives-
titure being proposed by the par-
ties are unknown; for example, the 
number of stores, whether these 
will be in proximity so they can 
form a regional network of stores, 
or whether the divested stores will 

have all business elements to oper-
ate independently.

In conclusion, Sharma said the 
“most likely outcome” of this pro-
posed merger “will be to signifi-
cantly lessen competition and lead 
to higher prices, fewer choices, 
and worse supermarket and gro-
cery access for consumers in some 
neighborhoods.”

Incentive To Raise Prices
Economics predicts that, after a 
horizontal merger, the incentive 
of the merged firm to raise prices 
will be positively related to what 
is called “diversion” between the 
merging chains, according to 
Andrew Sweeting, professor of 
economics at the University of 
Maryland, who in 2020 served as 
director of the Bureau of Econom-
ics at the FTC.

In this situation, if the quality-
adjusted price at an Albertson’s 
Safeway store was to increase, some 
Safeway consumers would switch 
to other stores, and the relevant 
diversion would reflect the propor-
tion of these switching consumers 
who would choose to go to nearby 
Kroger stores, Sweeting said.

The calculation of anticompeti-
tive incentives, and subsequent 
enforcement decisions, relies on 
accurate measures of diversion, 
Sweeting continued. For example, 
in the Asda/Sainsbury’s merger in 
the UK, the UK Competition & 
Markets Authority (CMA) identi-
fied that their estimates of diver-
sion implied that there were 537 
local areas where the proposed 
merger would have caused what the 
CMA viewed as a “substantial less-
ening of competition” and, partly 
because this number was so large, 
the CMA blocked the transaction. 
Estimates of local diversion can 
also be used to determine which 
stores may need to be divested.

And while traditional in-store 
retail is “clearly a critical part of 
this transaction, assessing the 
effects of the merger on online 
competition for delivered grocer-
ies, and the types of digital adver-
tising opportunities that the online 
channel offers, will also be impor-
tant,” Sweeting said. Assessment of 
the online channel will likely raise 
a distinct set of market definition 
issues.

Independent Grocer Perspective
Also testifying at the hearing was 
Michael Needler, Jr., president, 
CEO and majority shareholder of 
Fresh Encounter, Inc., who testi-
fied on behalf of the National Gro-
cers Association (NGA).

“The view from where the 
independent grocer sits is this: 
competition in the grocery sector 
is suffering from increasing con-
centration and unchecked buyer 
power by dominant retail chains 
who force suppliers to discrimi-
nate against independent grocers,” 
Needler said. 

Farm, Other Groups 
Urge FTC To Block 
Kroger-Albertsons 
Merger
Washington—Several farm and 
other organizations on Thursday 
urged the US Federal Trade Com-
mission (FTC) to block the pro-
posed Kroger-Albertsons merger.

“This deal will create a grocery 
empire to rival only Walmart, con-
centrating too much market power 
into one grocery chain,” accord-
ing to a letter to the FTC that was 
signed by, among others, National 
Farmers Union, National Family 
Farm Coalition, Food & Water 
Watch, Farm Action, Public Citi-
zen, Open Markets Institute and 
American Economic Liberties 
Project.

A combined Kroger-Albertsons 
will further squeeze its suppliers 
and workers, diminish food access, 
and drive out independent grocers 
and food businesses,” the letter 
continued. “This is a time when 
we need more community control 
over our food system, not more cor-
porate concentration.”

Small to mid-sized farmers and 
food businesses already face signifi-
cant barriers to accessing conven-
tional grocery markets, the letter 
stated. “Exclusive kickbacks and 
slotting fees lock up most of the 
shelves for the largest food corpo-
rations, leaving little to no space 
for new suppliers and community-
based businesses that use more 
sustainable farming techniques or 
have more diverse owners.”

Kroger and Albertsons rely on 
these “exclusionary Big Food pay-
ments” as a part of their business 
model and combining the two 
giants could further centralize their 
procurement systems and shut out 
smaller, newer, or local vendors, 
according to the letter. 

This deal will also shrink the 
number of buyers in the already 
consolidated grocery market,” 
the letter continued. “Combining 
Kroger and Albertsons will also 
create a new mega-grocery buyer 
with exceptional buyer power to 
squeeze its suppliers, shrinking 
farmers’ and workers’ share of the 
food dollar.”

Kroger and Albertsons already 
exert direct buyer power over farm-
ers as private-label manufacturers, 
monopsony power that this merger 
would only increase, the let-
ter said. For instance, Albertsons 
and Kroger both operate substan-
tial milk plants in Denver, CO. If 
the companies merge, the Colo-
rado private-label milk market 
will become less competitive, and 
Kroger-Albertsons could decide 
to shut down one of their plants. 
The merged entity will accumulate 
even more power to demand lower 
prices from the farmers supplying 
its private-label plants.For more information, visit www.epiplastics.com
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CDI & DairyAmerica
(Continued from p. 1)

keting agreements will allow for 
the continued multi-origin and 
sustainable supply benefits cur-
rently enjoyed by DairyAmerica, 
CDI noted.

DairyAmerica will remain under 
the leadership of Patti Smith, its 
current chief executive officer, 
and the DairyAmerica office will 
remain in Fresno, CA.

“This investment in Dairy-
America provides the opportunity 
for CDI to unlock significant syn-
ergies and represents another step 
towards improving efficiencies in 
providing world markets with high 
quality dairy ingredients,” com-
mented Brad Anderson, CDI’s 
president and chief executive offi-
cer.

“As we continue to transform 
our business, this investment by 
CDI provides the framework to 
focus on our people and processes 
while strengthening our global 
competitiveness,” Smith said.

“We continue to support the 
DairyAmerica vision,” said Wil-
liam Schreiber, O-AT-KA’s chief 
executive officer.

“We are pleased to be a part of 
this transition and have seen the 
benefits of DairyAmerica’s trans-
formation under its new leadership 
the past two years,” said David 
Lynn, interim chief executive offi-
cer at Agri-Mark, Inc.

Established in 1995 by Dan-
ish Creamery, Dairymen’s Coop-
erative Creamery Association, and 
California Milk Producers, Dairy-
America was created to manage 
the sales and marketing of nonfat 
dry milk and skim milk powder.

Today, DairyAmerica is said to 
be the world’s largest nonfat dry 
milk/skim milk powder marketing 
company, with sales and distribu-
tion of more than 500,000 metric 
tons (1.1 billion pounds) per year. 
DairyAmerica supplies products to 
more than 60 countries.

DairyAmerica is also one of 
the six companies that currently 
sells dairy products on the semi-
monthly Global Dairy Trade dairy 
commodity auction. It currently 
offers skim milk powder on the 
GDT auction.

CDI is the largest member-
owned milk marketing and pro-
cessing cooperative in California, 
producing approximately 40 per-
cent of California’s milk. Co-
owned by more than 300 dairy 
producers who ship nearly 17 bil-
lion pounds of milk annually, CDI 
is the home of two leading but-
ter brands: Challenge and Danish 
Creamery. CDI’s dairy products are 
available in all 50 states and more 
than 50 foreign countries.

For more information on CDI, 
visit www.californiadairies.com. 
For more information on Dairy-
America, visit www.dairyamerica.
com.

More Proposals
(Continued from p. 1)

land and Virginia Milk Producers 
Cooperative Association, Select 
Milk Producers, and Southeast 
Milk.

The DCMA members contend 
that the three southeastern federal 
order areas have a chronic milk 
deficit, creating challenging mar-
keting conditions to ensure the 
fluid milk needs of the orders are 
met. They contend that inter-mar-
ket transportation credits in the 
Appalachian and Southeast orders 
and distributing plant delivery 
credits in the Appalachian, South-
east and Florida orders will incen-
tivize more orderly movement of 
milk in the Southeast region.

USDA has not yet approved the 
proposal for inclusion in a hearing 
notice. Before deciding whether 
to hold a hearing, the agency is 
providing an opportunity for inter-
ested parties to submit additional 
proposals regarding potential 
amendments to the current inter-
market transportation credit pro-
visions in two of the orders and 
creating distributing plant delivery 
credits in all three orders.

Proposals must be received by 
Dec. 29. The preferred method of 
submission is via email; electronic 
submissions should be emailed to 
amsdairycomments@usda.gov.

Each proposal should be accom-
panied by a comprehensive need 
for the proposal. The statement will 
be evaluated to determine whether 
the proposal will be accepted if a 
hearing is held.

Proposed submissions must 
include detailed explanations of 
the following:
 Explain the proposal. What 

is the disorderly marketing condi-
tion that the proposal is intended 

to address? In its hearing request, 
DCMA said the disorderly market-
ing condition that its proposal is 
intended to address is the “chronic 
deficit” of milk supply for the three 
Southeast federal orders and the 
imposition of the costs of supplying 
the deficit market on the handlers, 
predominantly the producer coop-
eratives, providing the required 
supplies to the distributing plants.
 What is the purpose of the 

proposal? DCMA said the purpose 
of its proposal is to ameliorate the 
disorderly marketing conditions by 
providing additional compensa-
tion to the suppliers of milk to dis-
tributing plants, and to recognize 
the  indispensable local suppliers 
with distributing plant delivery 
credits, as well as updating the cost 
reimbursement currently going to 
support out-of-area supplemental 
supplies.
 Describe the current federal 

order requirements or industry 
practices relative to the proposal. 
DCMA said the dairy industry 
relies on cooperative associations 
and their producer members to 
provide the lion’s share of milk to 
Southeast distributing plants, but 
the current marketing order provi-
sions do not provide adequate or 
equitable reimbursement to those 
suppliers, as well as to non-coop-
erative handlers serving to provide 
similar marketwide services.
 Describe the expected impact 

on the dairy industry, including 
on producers and handlers, and 
on consumers. DCMA said that, 
under its proposal, handlers who 
incur the costs of serving the mar-
ket through providing milk to 
distributing plants will be more 
equitably reimbursed for that mar-
ketwide service, and that the pro-
ducers who provide the supply to 
those handlers will also be appro-

priately benefitted. The costs to 
consumers will reflect the neces-
sary expense of dependably making 
fluid milk products available to the 
marketplace as needed and when 
needed by consumers.
 What are the expected effects 

on small businesses? Small busi-
nesses, including small dairy farm-
ers and small business handlers, 
will benefit from the regulated 
provision of cost-reimbursement 
for supplies to the fluid market at 
distributing plants, DCMA stated 
in its hearing request. These unre-
imbursed costs impact small busi-
nesses more greatly than larger 
business enterprises. Therefore, 
the proposals will positively impact 
the position of small businesses in 
the marketplace.
 How would the proposal 

increase or reduce costs to produc-
ers, handlers, others in the market-
ing chain, consumers, the market 
administrator officers and/or the 
secretary of agriculture? There 
should be no increase in market 
administration costs, according to 
DCMA.
 Would a pre-hearing infor-

mation session be helpful to 
explain the proposal? Because 
transportation credits have been 
in the orders for 20-plus years, a 
pre-hearing information session 
should not be necessary, DCMA 
said. Expansion of the credits to 
in-area supply sources follows the 
same operations as the longstand-
ing out-of-area credits. 

In addition to issuing an invi-
tation to submit proposals for 
consideration at a potential pub-
lic hearing, AMS on Monday 
also issued an “Action Plan” on 
DCMA’s proposed amendments to 
the three southeastern orders. 

AMS expects that a pre-hearing 
workshop will likely not be held. 
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M Melissa Lem Evan CarlsonPERSONNEL
Global Dairy Trade (GDT) has 
tapped SHAUN McCAULEY  
as the new managing director of 
GDT Europe, working out of the 
company’s new European head-
quarters in Berlin, Germany. 
McCauly joined GDT after more 
than 20 years’ of experience in 
senior technology and business 
roles in Europe and New Zea-
land. In his new role, McCauly 
will help lead GDT in the Euro-
pean dairy industry sector. GDT’s 
focus in Europe is supported by 
the introduction of EEX as a 
shareholder alongside NZX and 
Fonterra. This new ownership 
structure provides GDT with a 
foundation in Europe and links 
to the European dairy industry 
through EEX dairy derivatives 
trading volume.

The Eastern Wisconsin Chee-
semakers and Buttermakers 
Association has announced 
their board of directors for the 
upcoming year. JON METZIG
of Union Star Dairy will serve 
another year as president, while 
CODY RENARD, Agropur, will 
serve as vice president, replacing 
Bill Novak II, Novak’s Cheese. 
Others retaining their posi-
tions for the association include, 
MICHELLE LUEPKE, Graf 
Creamery, treasurer; and SHARI 
RIESTERER, Pine River Dairy, 
secretary. CHRIS RENARD, 
Renard’s Cheese/Rosewood Dairy 
and ZACHARY HENNING, 
Henning’s Cheese will serve 
as directors of the association. 
BARB HENNING will continue 
as the association’s member ser-
vices manager.

Hain Celestial Group, Inc. 
announced that WENDY 
DAVIDSON will succeed MARK 
SCHILLER  as president and 
CEO, effective Jan. 1. Schiller 
has led the organic and natural 
products company as CEO since 
2018, and will continue on as a 
non-executive board member. 
Davidson is a seasoned consumer 
packaged goods executive with 
expertise in sales and marketing. 
She most recently served as presi-
dent of the Americas for Glanbia 
Performance Nutrition. Davidson 
also served as president, Away 
from Home, for Kellogg Com-
pany and held various executive 
roles at McCormick & Co., Inc. 
and Tyson Foods Inc.

US Foods Holding Corp. has 
named DAVE FLITMAN as its 
new CEO, effective Jan. 5, 2023. 
Flitman succeeds BOB DUT-
KOWSKY, who will become 
non-executive chairman of US 
Foods’ board of directors, also 
effective Jan. 5.  Flitman joins 
US Foods with over 35 years of 

experience in manufacturing 
and distribution across multiple 
industries, including food distri-
bution. He most recently served 
as president and CEO of Builders 
FirstSource. From 2015 to 2018, 
Flitman was president and CEO 
of Performance Foodservice, and 
prior to that, was chief operat-
ing officer and president, USA 
& Latin America at Univar. Flit-
man began his career at DuPont, 
where he spent 20 years in vari-
ous operational, commercial and 
global business leadership posi-
tions. Other management roles 
include senior executive vice 
president at Nalco; executive 
vice president and president, 
Water & Process Services at 
Ecolab; and president, Allegheny 
Power.  Since 2017, Flitman also 
served as a director for Veritiv 
Corporation, a leading packaging 
distribution company.

Applications For 
Two CWCBA Student 
Scholarships Due 
February 5
Marshfield, WI—Applications 
for two $1,500 scholarships 
funded by the Central Wisconsin 
Cheesemakers & Buttermakers 
Association (CWCBA) must be 
received by Feb. 5, 2023.

One $1,500 scholarship will be 
awarded to an applicant from a 
cheese or butter plant member of 
CWCBA, enrolled in a program 
of study towards any dairy or food 
science, or a related degree.

The second scholarship will 
be awarded to a student from a 
CWCBA member company sup-
plying equipment, ingredients 
or services to the dairy industry, 
who is enrolled full-time in a pro-
gram of study toward any degree 
in dairy science, food science, or 
related field.

Financial need will be consid-
ered in awarding the scholarship, 
and applicants cannot receive 
the scholarship for more than 
two consecutive years.

Recipients must be planning 
to enroll in the fall semester of 
2023. Scholarship winners must 
submit proof of enrollment to 
their college of choice before the 
award is given.  Funds are not ret-
roactive, and may not be credited 
to semesters already completed.

Submissions must include 
application, two reference letters 
and a photo to be used for rec-
ognition at the Marshfield Area 
Community FoundationScholar-
ship Award Ceremony.

Applications must be sent 
by Feb. 5 to: Marshfield Area 
Community Foundation, P.O. 
Box 456, Marshfield, WI 54449. 
Forms can be found online at 
www.marshfieldareacommunity-
foundation.org.

Montpelier, VT—The Northeast 
Dairy Business Innovation Center 
(NE-DBIC) announced the avail-
ability of funds through the Dairy 
Farm Innovation and Alternative 
Management Grant program.

This program will provide grants 
for dairy farmers to access resources 
and technical assistance to support 
the implementation of commu-
nity- and climate-forward produc-
tion strategies. Projects funded 
through this program should take 
a whole farm system approach and 
increase collaboration with other 
farms or dairy sector stakeholders.  

Improvements made with this 
grant funding should result in 
improved ecological and/or eco-
nomic outcomes. All grantees will 
be expected to participate in and/
or lead educational opportunities 
about their projects to benefit the 
broader dairy community. Projects 
that directly benefit more than one 
farm will score more competitively.   

Grants will range from $10,000 
to $75,000 with a 25 percent (cash 
or in-kind) match commitment 
required. Grant periods will range 
from 12 to 15 months. 

A total of $900,000 is available, 
program coordinators said. 

Grants are available to appli-
cants in all Northeast states, 
including New York, Pennsylvania, 
Vermont, Connecticut, Delaware, 
Maine, Massachusetts, Maryland, 
New Hampshire, New Jersey, and 
Rhode Island. 

Licensed dairy farmers who are 
located in the region may apply 
for this grant if they both produce 
milk within the Northeast and are 
in compliance with all required 
state and federal standards.

The application period for this 
grant ends on Feb. 2, 2023. For 
more information, contact Laura 
Ginsburg, NE-DBIC lead, at laura.
ginsburg@vermont.gov; phone (802) 
522-2252.

NE-DBIC Accepting Applications For 
Dairy Farm Innovation Grants

MDVA Adds Graduate 
Student Award To 
Scholarship Program
Reston, VA—Maryland & Vir-
ginia Milk Producers Coopera-
tive Association (MDVA) is now 
accepting applications for its 2023 
scholarship program. 

Every year, the cooperative 
awards five $1,000 scholarships to 
undergraduate students pursuing 
careers in the dairy industry. New 
for 2023, MDVA will also offer one 
$1,000 scholarship to a graduate 
student pursuing a master’s or doc-
torate degree in dairy science. 

To be eligible for a scholarship, 
applicants must be the son, daugh-

ter, grandchild or employee of an 
active co-op member, or the child 
of an MDVA employee. Students 
must also be enrolled or enrolling 
in an accredited two or four-year 
college or university program.

Under-graduate applications 
must include a cover letter and 
resume, responses to essay ques-
tions, an official school transcript, 
and letter of recommendation. 

Graduate students will need to 
submit a resume, research sum-
mary, and two letters of recom-
mendation. 

 Applications must be submitted 
online by Feb.  24. Winners will be 
selected and announced in early 
April. For details and application 
link, visit www.mdvamilk.com.
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Silver Spring, MD—The US FDA 
on Tuesday issued two guidance 
documents about food allergen 
labeling requirements to help the 
food industry meet the require-
ments to list any major food aller-
gen on the labels of FDA-regulated 
foods.

One of the guidance documents 
is a draft guidance that updates 
previous guidance with new and 
revised questions and answers 
related to the labeling of food 
allergens, including requirements 
in the Food Allergy Safety, Treat-
ment, Education, and Research 
Act of 2021 (FASTER Act), and 
the Food Allergen Labeling and 
Consumer Protection Act of 2004 
(FALCPA).

FALCPA amended the Federal 
Food, Drug, and Cosmetic Act 
by defining the term “major food 
allergen,” and requiring that foods 
or ingredients contain a major food 
allergen be specifically labeled with 
the name of the allergen source. 
This law identified eight foods as 
major food allergens: milk, eggs, 
fish, shellfish, tree nuts, peanuts, 
wheat, and soybeans.

The FASTER Act, among other 
things, added sesame to the list of 
major food allergens effective Jan. 
1, 2023.

The draft guidance includes:
 New questions and answers 

about food allergen labeling 
requirements, such as the label-
ing of sesame, milk, and eggs; the 

FDA Issues Draft Guidance On Food 
Allergen Labeling Requirements

labeling of major food allergens 
in the labeling of dietary supple-
ment products; and other techni-
cal labeling issues.
 Revised questions and 

answers to update and clarify infor-
mation presented in editions of the 
final guidance, such as the labeling 
of tree nuts, fish, and shellfish.
 Images that show examples of 

labeling requirements.
FDA is also issuing a final guid-

ance to preserve the questions and 
answers from the previous edition 
(Edition 4) that were not changed.

Comments about the draft 
guidance should be submitted by 
Jan. 30, 2023 to ensure that FDA 
considers the comment before it 
begins work on the final guidance. 
Comments may be submitted 
electronically at www.regulations.
gov; the docket number is FDA-
2022-D-0099.

USDA Buys Fluid 
Milk, Seeks 
Additional Milk
Washington—The US Depart-
ment of Agriculture (USDA) on 
Thursday announced the awarding 
of contracts to seven companies 
for a total of 798,300 containers of 
fluid milk for delivery from Jan. 1 
through Mar. 29, 2023.

The total price of the fluid milk 
purchases is $2,189,360.88. The 
purchases include 306,000 gallons 
and 413,100 half-gallons of 1 per-
cent milk, and 46,800 gallons and 
32,400 half-gallons of skim milk. 
A total of three truckloads (24,300 
half-gallons) were not awarded due 
to no bids received.

Contracts were awarded as fol-
lows:

Dairy Farmers of America 
(DFA): a total of 84,600 con-
tainers of milk, at a total price of 
$153,765.00.

DFA Dairy Brands Fluid, LLC: 
a total of 64,800 containers of milk, 
at a total price of $227,129.40.

Foster Dairy Farms: a total 
of 44,100 containers of milk, at a 
total price of $83,970.00.

GH Dairy, Ontario, CA: a total 
of 43,200 containers of milk, at a 
total price of $98,254.35.

Hiland Dairy Foods Com-
pany: a total of 249,300 con-
tainers of milk, at a total price of 
$918,099.00.

New Dairy Opco, LLC: a total 
of 124,200 containers of milk, at a 
total price of $278,828.73.

Prairie Farms Dairy: a total 
of 54,900 containers of milk, at a 
total price of $190,980.00.

Also this week, USDA issued 
a solicitation for the TEFAP-
CCC procurement of fluid milk; 
the agency is specifically seeking 
to purchase a total of 20,881,668 
containers of fluid milk. 

The solicitation is seeking 
3,480,278 gallons of 2 percent 
milk, 3,480,278 gallons of 1 per-
cent milk, 6,960,556 half-gallons 
of 2 percent milk, and 6,960,556 
half-gallons of 1 percent milk.

Offers are due on Wednesday, 
Dec. 7, at 2:00 p.m. Central time. 
Offers must be submitted elec-
tronically via the Web-Based Sup-
ply Chain Management System 
(WBSCM). Offers submitted by 
any means other than WBSCM 
will be deemed nonresponsive.

Questions regarding this pro-
curement should be directed to 
Hilary Cole, at Hilary.Cole@usda.
gov.

USDA’s Agricultural Marketing 
Service (AMS) purchases a vari-
ety of domestically produced and 
processed commodity food prod-
ucts, including a variety of dairy 
products, through a competitive 
process among approved vendors. 
For more information on selling 
products to USDA, visit www.
ams.usda.gov/selling-food.
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Sebastopol, CA—Redwood Hill 
Farm & Creamery, Inc., and 
Jackson-Mitchell Inc. on Tuesday 
announced that they will merge to 
become Darey Brands Inc.

Jackson-Mitchell, founded in 
California’s Central Valley in 1934, 
produces Meyenberg® goat milk, 
goat milk powders, goat milk but-
ter and goat milk Cheddar cheese.

Redwood Hill Farm & Cream-
ery, started 50 years ago in Sonoma 
county, CA, as a 4-H project, pro-
duces Redwood Hill Farm® goat 
milk yogurts and kefirs and Green 

Valley Creamery® lactose-free cow 
milk dairy products. The creamery 
also makes plant-based dairy alter-
natives.

Darey Brands merges these cat-
egory leaders, with strong mar-
ket shares and impressive sales 
growth rates, under one parent 
name, according to the announce-
ment. The new company is well-
positioned for accelerated growth 
across multiple categories with its 
portfolio of goat, cow and plant-
based products.

Darey Brands, owned by Swit-

Redwood Hill, Jackson-Mitchell To Merge 
Under Parent Name: Darey Brands

zerland-based Emmi Group, will 
maintain its production facilities 
in Sebastopol and Turlock, CA. 
The company will continue to sell 
the brands nationwide at grocery, 
mass, natural, specialty, and online 
retailers.

“Our founders were innovative 
pioneers in healthy eating and 
sustainable agriculture long before 
these ideas became center-stage 
movements,” said Bonnie Neu-
light, CEO and managing director 
of Darey Brands. “Our new name, 
Darey Brands, is not only a play on 
words, but also a nod to our heri-
tage and ethos. We proudly craft 
dairy that dares to be different.”

Bel Group, India’s 
Britannia Industries 
Form Joint Venture 
To Grow Market
Delhi, India, and Suresnes, 
France—Britannia Industries 
Ltd. and France-based Bel Group 
announced that they have signed 
an agreement to enter into a joint 
venture to offer Indian consumers 
a range of nutritious, delicious and 
accessible cheese products.

Under the agreement, Bel will 
acquire a 49 percent stake in Bri-
tannia’s wholly owned subsidiary 
BDPL (Britannia Dairy Private 
Limited). Britannia Industries will 
hold a 51 percent stake in the joint 
venture company. 

The entity will be renamed 
as Britannia Bel Foods Private 
Limited. Abhishek Sinha, chief 
business officer, dairy business, Bri-
tannia, has been named CEO of 
the joint venture.

The cheese products will be pro-
duced in the joint venture’s new 
facility at Ranjangaon, Maharash-
tra. The facility will collect milk 
from local farmers in the region. 
The products will be co-branded 
using the trademarks “Britannia” 
and “The Laughing Cow.”

By joining forces through the 
joint venture, Bel and Britannia 
will create the best conditions 
to accelerate the development 
of the nascent cheese market 
in India thanks to the strate-
gic complementarity of the two 
companies, according to the 
announcement.

“This strategic partnership with 
Britannia in India is a new step for 
Bel Group’s development in Asia, 
in line with our mission to deliver 
healthier and more responsible 
food for all,” commented Cécile 
Béliot, chief executive officer, Bel 
Group. “Perspectives in India are 
strong and very promising in the 
nascent cheese segment. By com-

bining their expertise with our 
iconic brand The Laughing Cow 
®, and our know-how and knowl-
edge of cheese products, this joint 
venture is well positioned to offer 
to all Indian consumers, delicious, 
nutritious and accessible cheese 
products, and become a leader in 
the fast-growing Indian cheese 
market.”

“Britannia’s partnership with 
Bel Group will enable consumers to 
enjoy international quality cheese 
products that will now be made in 
India,” said Varun Berry, execu-
tive vice-chairman and managing 
director, Britannia Industries.  

“Cheese is an under-penetrated 
category and this partnership will 
help expand the nascent but fast 
growing cheese category by deliv-
ering innovative products and 
being a leader in fulfilling evolv-
ing consumer needs,” Berry added. 
“This JV is also key to Britannia’s 
vision to be a responsible, total 
foods company.”

Fonterra Sells 
Chilean Soprole 
Business To Peru’s 
Gloria Foods
Auckland, New Zealand—Fon-
terra recently announced the 
divestment of its Chilean Soprole 
business to Peru’s Gloria Foods.

The divestment comprised 
a number of transactions that 
resulted in aggregate consideration 
of approximately NZ$1.055 bil-
lion, Fonterra said.

Miles Hurrell, Fonterra CEO, 
said that the divestment process for 
the Soprole business formally com-
mented in April 2022, following 
the launch of Fonterra’s strategy to 
2030.

“A key pillar of our strategy is 
to focus on New Zealand milk. 
Soprole is a very good business but 
does not rely on New Zealand milk 
or expertise,” Hurrell said.

Gloria Foods is a consumer 
dairy market leader in Peru, with 
operations in Bolivia, Puerto Rico, 
Argengina, Colombia and Uru-
guay. Fonterra and Gloria Foods 
have a long-standing commercial 
relationship in South America.

The divestment comprises 
the sale of shares in a Fonterra-
owned holding company. Proceeds 
received by Fonterra at comple-
tion from the sale of shares will be 
subject to relevant adjustments, 
including capital gains tax, work-
ing capital and net debt adjust-
ments at closing, foreign exchange 
hedging costs, and other transac-
tion-related costs. 

The aggregate consideration also 
includes the receipt by Fonterra, 
prior to completion, of dividends 
from Soprole and intercompany 
debt owing to Fonterra, which will 
be repaid at completion.

The divestment is subject to a 
number of conditions, according to 
Fonterra. The material conditions 
are receipt of regulatory approvals 
(including from the competition 
authority in Chile) and com-
mencement of an irrevocable pub-
lic tender offer process in Chile for 
the outstanding shares in Soprole 
not already owned by Fonterra. 

Satisfaction of conditions is 
expected to take approximately six 
months.

Fonterra has a long history 
in Chile and is pleased to have 
reached agreement with Gloria 
Foods, which also has a proud 
dairy history in South America, 
Hurrell said. Fonterra is delighted 
to pass on the Soprole business 
to a committed new owner with 
a strong regional focus on growth. 
Soprole’s success over many years 
and its market-leading position 
across a number of dairy catego-
ries in Chile, has been built on the 
dedicated focus of Soprole’s man-
agement team and staff, and the 
support of its supplying farmers.
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FDA Extends Deadline For Submitting 
Comments On ‘Healthy’ Claim Proposal
Silver Spring, MD—The US Food 
and Drug Administration (FDA) 
announced Monday that it is 
extending the comment period for 
its proposed rule that would update 
the definition for the use of the 
“healthy” claim on food labels.

The original comment deadline 
for submitting comments on the 
proposed rule, which was released 
in late September, was Dec. 28, 
2022. The new comment deadline 
is Feb. 16, 2023. 

Electronic comments may 
be filed at www.regulations.
gov; the docket number is FDA-
2016-D-2335.

FDA said it is extending the 
comment period in response from 
stakeholders to allow additional 
time for interested parties to 
develop and submit comments.

A coalition of 18 food industry 
organizations — including, among 
others, the American Frozen 
Food Institute (AFFI), Consumer 
Brands Association, The Asso-
ciation for Dressings & Sauces, 
Refrigerated Foods Association, 
Flavor & Extract Manufacturers 
Association of the United States, 
and National Grocers Association 
— requested a 90-day extension to 
the comment period. 

In their request, the organiza-
tions noted that the “healthy” 
proposal has been in the works for 
six years and “raises nutrition and 
labeling issues of great importance 
to our members. Moreover, the 
proposed rule involves a number 
of technical issues that must be 
evaluated as applied to individual 
products, as well as potential refor-
mulations.”

The original comment deadline 
of Dec. 28, 2022, will be inter-
rupted by two major holiday sea-
sons, the organizations pointed 
out. At the same time, members 
of these organizations continue to 
manage “significant” supply chain 
disruptions. 

Without an extension, inter-
ested parties will not have suffi-
cient time to develop meaningful 
comments, the groups noted.

“Given the significant changes 
that have been proposed to the 
existing framework for ‘healthy’ 
claims — representing the first 
time FDA has significantly revised 
the definition of healthy in nearly 
thirty years — our organizations 
believe that FDA and the public 
will be best served by the submis-
sion of accurate and thorough 
information on the meaning of 
the term healthy and how it would 
apply to individual foods,” the 
organizations added.

The Council for Responsible 
Nutrition (CRN), which rep-
resents dietary supplement and 
functional food manufacturers and 
ingredient suppliers, told FDA 

Sargento Receives 
Patent For Pasta 
Filata Style Cheese 
With Improved 
Textural Attributes
Washington—The US Patent and 
Trademark Office (USPTO) this 
week awarded a patent related to 
the manufacture of a natural pasta 
filata style cheese having improved 
textural attributes.

Inventors are Kartik Shah, Mihir 
Sainani, and Donald J. McMahon. 
The patent was assigned to Sar-
gento Foods, Inc.

The methods described in the 
patent provide a pasta filata style 
cheese with improved textural 
attributes that are achieved by 
altering various natural cheese-
making parameters. For example, 
the fibrous texture or stringiness of 
the cheese produced is maintained 
for longer periods of time and the 
amount of retained serum or juici-
ness is maintained for longer peri-
ods of time, both as compared to 
conventionally produced cheese.

In one construction, the disclo-
sure provides a method for mak-
ing natural pasta filata style cheese 
comprising the steps of ultrafilter-
ing milk to at least 4 percent milk 
protein, adding a starter culture to 
milk, adding calcium to the milk 
before ripening, ripening the milk 
at a temperature of at least 95 
degrees F, adding a rennet enzyme 
to the milk, coagulating the milk, 
separating the whey from the curd 
and stretching the curd at a pH of 
at least 5.25 and at a temperature 
of at least 130 degrees F.

In another construction, the 
disclosure provides a method for 
making a natural String cheese 
with improved textural attributes 
comprising the steps of ultrafilter-
ing milk to at least 4 percent milk 
protein, adding a starter culture of 
Streptococcus to the milk, adding 
at between 0.01 percent to 0.02 
percent calcium to the milk prior 
to ripening, ripening the milk at a 
temperature between 95 and 105 
degrees F, adding a low proteo-
lytic rennet enzyme to the milk, 
coagulating the milk, separating 
the whey from the curd, stretch-
ing the curd at a pH of between 
5.25 and 5.45 and at a temperature 
of between 130 and 145 degrees F 
and forming the curd.

The USPTO has also awarded 
a patent for an invention related 
to a process for preparing a liquid 
cheese composition comprising a 
Blue cheese, a fresh cheese and 
a vegetable oil, wherein the liq-
uid cheese composition does not 
comprise a food additive added 
beyong the food additives pres-
ent in the cheeses. Inventors are 
Claude Parmantier, Elodie Audrey 
Soussan and Praveen Upreti; the 
patent was awarded to Societe des 
Produits Nestle.

qualify, foods must also provide at 
least 10 percent of the Daily Value 
for one or more of the following 
nutrients: vitamin A, vitamin C, 
calcium, iron, protein and fiber.

In contrast to the existing cri-
teria, FDA is proposing to remove 
the limit for total fat in the updated 
criteria for “healthy.” The agency 
has also tentatively concluded 
that it isn’t necessary to include a 
limit for dietary cholesterol for the 
“healthy” claim because, as with 
trans fat, dietary cholesterol is 
already sufficiently limited by the 
proposed limits for saturated fat.

FDA’s proposed framework for 
the updated definition of “healthy” 
focuses on ensuring that nutrient-
dense foods that help consumers 
to build a diet consistent with cur-
rent dietary recommendations can 
qualify to bear the claim. 

Specifically, to meet the pro-
posed definition of “healthy,” a 
food product would need to con-
tain a certain amount of food from 
at least one of the food groups or 
subgroups recommended by the 
2020-2025 Dietary Guidelines 
for Americans. The specific lim-
its for added sugars, saturated fat 
and sodium would be based on a 
percentage of the Daily Value for 
these nutrients.

Use of the “healthy” claim is 
voluntary, FDA noted.

that additional time is needed for 
CRN and its members to “thor-
oughly review” the proposed rule 
and provide substantive comments 
to FDA. CRN requested that FDA 
extent the comment submission 
deadline by an additional 90 days.

“We applaud FDA’s efforts 
to update the ‘healthy’ nutrient 
content claim criteria to align 
with current nutrition science 
and to support consumers’ efforts 
in adopting healthy dietary prac-
tices,” CRN stated.

“However, after a preliminary 
review, CRN is concerned that the 
proposed approach would limit the 
types of products that could bear 
the ‘healthy’ claim and inhibit 
innovation that would provide 
consumers with a variety of options 
with which to build healthy diets,” 
CRN continued.

While the food industry asso-
ciations and CRN sought a 90-day 
extension to the comment period, 
FDA concluded that it is reason-
able to extend the comment period 
for 50 days, until Feb. 16,  2023.

FDA’s current definition for the 
nutrient content claim “healthy” 
has limits for total fat, saturated 
fat, cholesterol and sodium and to 
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Enrollment For ADPI Dairy Ingredients 
360 Nine-Month, Online Course Opens
Elmhurst, IL—The American 
Dairy Products Institute (ADPI) 
has opened enrollment for its pop-
ular Dairy Ingredients 360 Train-
ing Course for 2023.

The nine-month course is 
designed for those in the dairy 
industry, looking for a refresher, or 
seek to gain an understanding of 
dairy ingredients from farm to fork.

The online class includes bi-
monthly sessions covering tech-
nical and business topics that 
include: milk quality and compo-
sition, processing basics, ingredi-
ent functionality, applications and 
nutrition; pricing, markets, risk 
management, supply chain, sus-
tainability, and exports.

Along with presentations, the 
course also offers the opportu-
nity for question/answer sessions 
between students and instruc-
tors, who are ADPI Center of 
Excellence members and industry 
experts, along with chance for 
attendees to interact and network.  

Participants will receive 36 
hours of instructional content from 

dairy ingredient subject matter 
experts, delivered in three course 
modules via 18 sessions over nine 
months. They include:
 Module 1: Origin, Composi-

tion, Processes, and Basic Proper-
ties – February through April
 Module 2: Functionality, Use 

and Product Applications – May 
through July
 Module 3: Addressing a Com-

petitive Marketplace – August 
through October. III.  Instructors 
and students will analyze today’s 
market for dairy ingredients and 
potential importance of consumer 
issues on dairy ingredients.

Discounts are available for 
members, government employees 
and full-time students at academic 
institutions. Discounts are avail-
able if registering three or more 
employees from one organization.

Registration fees are $1,775 for 
ADPI members; $2,275 for non-
members; $1,250 for government 
and academia; and $750 for stu-
dents. To sign up online, visit 
www.adpi.org.

WCMA Leadership Training Sessions 
Moves Online; Registration Now Open
Madison—The Wisconsin Cheese 
Makers Association (WCMA) 
kicked off registration for its next 
round of leadership training ses-
sions beginning early next year.

The Front-Line Leadership 
Training Program, designed to help 
build skills in conflict resolution, 
communication, stress and time 
management, will be offered live 
online only.

The series includes three parts 
that are offered a la carte, and can 
be taken in any order. Cost per part 
is $135 for each attendee.

Part A, offered on Tuesday, Jan.  
31, and Tuesday, Feb. 7, will focus 
on developing essential leadership 
skills.

Part B, offered on Tuesday, 
March 14, and Tuesday, March 
21, will provide strategies to help 
supervisors boost staff performance.

Part C, scheduled for Tuesday, 
April 18, and Tuesday, April 25, 
will help trainees learn to foster a 
collaborative team mind-set.

Advanced Leadership Program
WCMA’s Advanced Leadership 
Series will also return in fall 2023. 
Open to mid-level managers in 

dairy processing and employees 
moving to management positions, 
this series features guest speakers 
from industry, group discussions, 
and a final project. Tuition is $495 
per person, and enrollment is lim-
ited to 20 students. 

All three parts will be offered 
live online. Part one on Tuesday, 
Sept. 19, will focus on driving 
change and generating positive 
results for a company.

Part two on Wednesday, Nov. 1, 
covers the development and appli-
cation of a creative and collabora-
tive problem-solving process.

Part three on Tuesday, Jan. 9, 
2024 details the tools and strategies 
leaders need to foster collaboration 
and resolve workplace conflict.

“As dairy processors navigate the 
challenges of a tight labor market, 
investing in the growth of manag-
ers and supervisors who boost pro-
ductivity and inspire collaboration 
is key to retaining a quality team,” 
said WCMA executive director 
John Umhoefer.

Members interested in joining 
the spring sessions can register  
online now at WisCheeseMakers.
org/Trainings. 

ADSA Meeting Set 
For June 25-28 In 
Ottawa, Canada
Ottawa, Ontario—The annual 
meeting of the American Dairy 
Science Association (ADSA) will 
take place here June 25-28, 2023.

While the agenda has yet to 
be finalized, the primary goal 
of ADSA’s scientific program is 
to provide scientists, technical 
support professionals, teachers, 
students, and industry representa-
tives a venue for discussion and 
exchange of the latest information 
in dairy science.

Planned symposia and work-
shops will encourage in-depth 
discussion of the latest scientific 
findings and dairy industry issues 
on a global platform. 

New for 2023 will be an opening 
session Sunday evening on creat-
ing and maintaining a sustainable 
dairy foods ecosystem. Participants 
are encouraged to schedule travel 
arrangements accordingly. 

More information on sponsor-
ship opportunities, exhibit details, 
call for abstracts and online regis-
tration for the meeting will open 
early next year. For updates, visit 
www.adsa.org/Meetings/2023-
Annual-Meeting/.

Tickets For 2023 CA 
Artisan Cheese Fest 
On Sale Next Month
Santa Rosa, CA—The California 
Artisan Cheese Guild (CACG) 
will launch ticket sales for its 17th 
annual California Artisan Cheese 
Festival starting next month.

The popular event returns to 
the Sonoma County Event Cen-
ter here March 24-26, 2023. The 
three-day festival includes farm 
tours on Friday, March 24; semi-
nars and tastings on Saturday, 
March 25; and the Artisan Cheese 
Tasting & Marketplace on Sunday.

The 2022 event last May fea-
tured over 80 artisan cheese and 
food producers.

Tickets for the event will be 
available online Jan. 1, 2023 at 
www.artisancheesefestival.com. For 
questions and information regard-
ing upcoming events and educa-
tional opportunities, visit www.
cacheeseguild.org.

Dairy Forum: Jan. 22-25,  J.W. 
Marriott Grande Lakes, Orlando, 
FL. Visit www.dairyforum.com.

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

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

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

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

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

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

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

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

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

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

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

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

PLANNING GUIDE
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Equipment for Sale

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

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

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

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

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

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

Equipment Wanted

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

Real Estate

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

Reconditioning Services

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

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.

Replacement Parts

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

Conversion Services

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

Interleave Paper, Wrapping

SPECIALTY PAPER 
MANUFACTURER specializing in 

cheese interleave paper, butter wrap, 

box liners, and other custom coated 

and wax paper products. Made in 

USA. Call Melissa at BPM Inc., 715-

582-5253. www.bpmpaper.com.

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

►  Impact provides enough vibration to   
      remove powder deposits

►  Maintains product flow by dislodging            
      blockages

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

Evaporator Dryer Technologies, Inc.  
www.evapdryertech.com

Removes Powder Deposits 

while maintaining the integrity 
of your powder processing 
equipment.

PNEUMATIC HAMMER

Warehousing & Storage

COLD STORAGE SPACE         
AVAILABLE: Sugar River Cold 
Storage in Monticello, WI. has 

space available in it’s refrigerated 

buildings. Temperature’s are 36, 

35 and 33 degrees. Sugar River 

Cold Storage is SQF Certified 

and works within your schedule. 

Contact Kody at  608-938-1377 or 

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

Cheese Moulds, Hoops

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

Promotion & Placement

PROMOTE  YOURSELF - By 

contacting Tom Sloan & Associates.
Job enhancement thru results 

oriented professionals. We place 

cheese makers, production, technical, 

maintenance, engineering  and sales 

management  people. Contact Dairy 

Specialist David Sloan, Tom Sloan 

or Terri Sherman. TOM SLOAN & 
ASSOCIATES, INC., PO Box 50, 

Watertown, WI 53094. Phone: (920) 

261-8890 or FAX: (920) 261-6357; or 

by email: tsloan@tsloan.com.

Cheese & Dairy Products

KEYS MANUFACTURING: Dehydra-

tors of scrap cheese for the animal 

feed industry. Contact us for your 

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

keysmfg@aol.com

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.

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.

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

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

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

AVAILABLE UNDER SEALED BID

Chilton, WI

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

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

Week Ending Nov. 26 Nov. 19 Nov. 12 Nov. 5
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 2.1229 2.0614• 2.0499 2.0688 
Sales Volume 
US 11,649,562 14,297,276• 12,137,360 11,318,665

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

Weighted Price  Dollars/Pound 
US 2.1468 2.1597 2.1672 2.2253 
Adjusted to 38% Moisture  
US 2.0473 2.0588 2.0641 2.1233 
Sales Volume  Pounds
US 11,026,905 13,569,686 12,247,921 13,037,885 
Weighted Moisture Content Percent
US 34.99 34.96 34.90 35.02

AA Butter
Weighted Price  Dollars/Pound
US 2.9182 2.8990• 2.8870• 3.1173
Sales Volume                                     Pounds
US 1,957,749 3,368,082• 2,758,638• 2,831,785

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pound
US 0.4644 0.4678 0.4812 0.4798
Sales Volume
US 2,909,488 4,271,735 4,859,988 4,777,981

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.4933 1.4853• 1.4960 1.5464•
Sales Volume  Pounds
US 13,668,274 19,997,124• 16,047,712• 16,085,012• 
     
     
  

November 29, 2022—AMS’ National Dairy 
Products Sales Report. Prices included are 
provided each week by manufacturers. 
Prices collected are for the (wholesale) point 
of sale for natural, unaged Cheddar; boxes 
of butter meeting USDA standards; Extra 
Grade edible dry whey; and Extra Grade and 
USPH Grade A nonfortified NFDM.      

•Revised

             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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Class III - Cheese Milk Price   2021 2022
PRICE (per hundredweight)  $18.03 $21.01
SKIM PRICE (per hundredweight)  $10.87 $9.54

Class II - Soft Dairy Products   2021 2022
PRICE (per hundredweight)  $18.40 $24.67
BUTTERFAT PRICE (per pound)  $2.1611 $3.3790
SKIM MILK PRICE (per hundredweight) $11.23 $13.31

Class IV - Butter, MP  2021 2022
PRICE (per hundredweight)  $18.79 $23.30
SKIM MILK PRICE (per hundredweight) $11.66 $11.91

BUTTERFAT PRICE (per pound)  $2.1541 $3.3720 
NONFAT SOLIDS PRICE (per pound) $1.2960 $1.3233
PROTEIN PRICE (per pound)  $2.7536 $2.5374
OTHER SOLIDS PRICE (per pound)  $0.3949 $0.2837

SOMATIC CELL Adjust. rate (per 1,000 scc) $0.00088 $0.00104

AMS Survey Product Price Averages   2021 2022

Cheese  $1.7588 $2.0897
  Cheese, US 40-pound blocks   $1.7605 $2.0748
  Cheese, US 500-pound barrels  $1.7272 $2.0744
Butter, CME  $1.9503 $2.9560
Nonfat Dry Milk   $1.4767 $1.5045
Dry Whey  $0.5825 $0.4745

Class Milk & Component Prices
November 2022 with comparisons to November 2021

$9.00

$11.00

$13.00

$15.00

$17.00

$19.00

$21.00

$23.00

$25.00

2005 2010 2015 2020

Class III Base Price: November
Since 2005

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

11-25 Nov 22 — — — — — — — 
11-28 Nov 22 21.03 23.35 47.575 150.500 2.066 2.0901 296.000
11-29 Nov 22 21.04 23.35 47.575 150.500 2.066 2.0900 295.750
11-30 Nov 22 — — — — — — —
12-1 Nov 22 — — — — — — —

11-25 Dec 22 — — — — — — — 
11-28 Dec 22 20.17 21.38 44.750 143.300 2.140 2.0340 267.750
11-29 Dec 22 19.85 21.55 45.000 143.500 2.115 1.9550 271.000
11-30 Dec 22 19.83 21.55 45.250 142.575 2.115 1.9940 271.000
12-1 Dec 22 20.20 21.55 45.825 143.575 2.120 2.0280 270.500

11-25 Jan 23 — — — — — — —
11-28 Jan 23 20.02 20.60 44.000 139.000 2.035 2.0290 253.750
11-28 Jan 23 19.61 20.60 44.250 139.000 1.986 1.9800 254.750
11-30 Jan 23 19.42 20.51 44.250 137.025 1.979 1.9620 254.400
12-1 Jan 23 20.03 20.37 45.625 137.475 2.011 2.0170 251.975

11-25 Feb  23 — — — — — — —
11-28 Feb  23 19.76 20.14 45.000 137.375 2.010 1.9890 249.000
11-29 Feb  23 19.64 20.14 45.000 137.500 1.986 1.9760 249.000
11-30 Feb  23 19.43 20.10 45.000 136.000 1.986 1.9760 248.725
12-1 Feb  23 19.89 20.07 45.200 136.000 1.990 2.0000 244.625

11-25 Mar  23 — — — — — — — 
11-28 Mar  23 20.01 20.14 45.000 138.000 2.015 2.0080 244.000
11-29 Mar  23 19.81 20.14 45.000 138.250 1.990 2.0090 245.000
11-30 Mar  23 19.65 20.13 45.000 136.000 1.990 2.0090 246.225
12-1 Mar  23 19.93 20.05 45.000 136.100 1.990 2.0140 244.000

11-25 Apr 23 — — — — — — — 
11-28 Apr 23 19.89 20.26 46.250 139.000 2.034 2.0160 245.750
11-29 Apr 23 19.87 20.26 46.250 138.750 2.030 2.0120 245.750
11-30 Apr 23 19.80 20.22 45.500 137.425 2.028 2.0120 247.500
12-1 Apr 23 19.94 20.15 45.500 137.550 2.028 2.0200 246.475

11-25 May 23 — — — — — — — 
11-28 May 23 19.90 20.20 45.000 140.000 2.034 2.0220 245.500
11-29 May 23 19.96 20.23 45.500 140.025 2.034 2.0170 245.625
11-30 May 23 19.95 20.21 45.500 138.750 2.034 2.0180 247.000
12-1 May 23 20.10 20.21 46.025 138.550 2.034 2.0280 244.000

11-25 June 23 — — — — — — —
11-28 June 23 20.00 20.20 46.250 141.600 2.046 2.0260 242.500
11-29 June 22 20.10 20.25 46.250 141.500 2.046 2.0370 244.525
11-30 June 23 20.10 20.29 46.250 140.000 2.046 2.0340 247.000
12-1 June 23 20.14 20.29 46.250 140.000 2.046 2.0400 246.000

11-25 July 23 — — — — — — —
11-28 July 23 20.14 20.51 47.500 142.650 2.072 2.0350 247.000
11-29 July 23 20.11 20.51 47.500 142.550 2.072 2.0360 247.000
11-30 July 23 20.11 20.46 47.500 141.250 2.072 2.0370 247.000
12-1 July 23 20.16 20.40 47.500 141.250 2.072 2.0500 247.000

11-25 Aug 23 — — — — — — —
11-28 Aug 23 20.20 20.59 47.525 143.300 2.069 2.0400 245.500
11-29 Aug 23 20.20 20.59 47.525 143.000 2.069 2.0430 245.500
11-30 Aug 23 20.20 20.54 47.525 142.000 2.069 2.0460 246.025
12-1 Aug 23 20.22 20.54 47.525 142.025 2.069 2.0460 246.025

11-25 Sept 23 — — — — — — —
11-28 Sept 23 20.19 20.44 47.525 143.800 2.060 2.0420 245.175
11-29 Sept 23 20.19 20.44 47.525 143.800 2.060 2.0460 245.175
11-30 Sept 23 20.19 20.50 47.525 142.500 2.060 2.0460 245.175
12-1 Sept 23 20.20 20.50 47.525 142.500 2.060 2.0600 245.175

Dec. 1    20,539 9,592 2,099 8,475 577 14,218 7,703

$1.45

$1.55

$1.65

$1.75

$1.85

$1.95

$2.05

$2.15

$2.25

$2.35

$2.45

D J F M A M J J A S O N

40-Pound 
Block Avg CME vs AMS
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

NATIONAL: Cream is becoming more 
available in the Northeast, and contacts 
note some loads have been freed up amid 
declines in ice cream production.  Some but-
ter makers in all regions say they are mak-
ing use of cream availability to run active 
churning schedules. Foodservice demands 
are steady in the Northeast and West, and 
contacts say some retail stores are purchas-
ing loads of butter in preparation for the next 
wave of winter holidays. Some Central region 
butter makers say they are behind on order 
fulfillment. Spot butter inventories are tight in 
the Northeast and West.

WEST: Cream is becoming more avail-
able as milk production is improving in the 
region. Cream availability is outpacing strong 
demand and contributing to lower cream mul-
tiples. Some processors say tanker and labor 
shortages are making it difficult to obtain and 
process increased volumes of cream. But-
ter makers say they are actively churning to 
work through available cream supplies. Some 
butter makers say labor shortages are pre-
venting them from operating full schedules. 
Butter demand is strong in the West from both 
foodservice and retail customers. Spot inven-
tories of butter are available, but some tight-
ness persists. Contacts note they are booking 

loads of butter to ship into Q1 and Q2 of next 
year, though some purchasers are requesting 
loads at lower overages compared to what 
they paid at the same time in 2022.

CENTRAL: Holiday-related cream access 
continues to keep butter churning active. 
There has been plenty of cream for the 
increases in production, as some butter plant 
managers report they are turning away cream 
spot offers because they are at their respec-
tive current capacities. Despite butter mar-
ket prices being over $2.90/lb and the late 
time-frame in regards to the holiday season, 
demand for both unsalted and salted bulk 
loads remains hearty. Market tones for butter 
continue to maintain support. Contacts view 
markets as stable, if not slightly bullish.

NORTHEAST: Following Thanksgiving, 
eastern butter makers are busy churning 
butter to stay up to speed on orders. Indus-
try contacts say cream is generally more 
available, filling the needs adequately for 
butter and other uses. Retail butter demand 
is healthy ahead of the winter holidays, and 
retailers are busy restocking. But the window 
to get butter on store shelves in time for the 
holidays is narrowing. Bulk butter supplies 
are tight, and demand is stable.

NORTHEAST - NOV. 30:  Milk is available for cheese makers to run active production 
schedules. Some cheese makers are operating below capacity due to labor shortages and 
delayed deliveries of production supplies. Demand for cheese is steady from both retail and 
foodservice customers. Some stakeholders say cheese prices are declining in international 
markets and having a negative impact on export demand. The NASS Cold Storage report 
showed total natural cheese stocks were down 1 percent from September and only slightly 
below October 2021 levels. Spot purchasers say this data was in line with expectations.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb block: $2.6450 - $2.9325 Process 5-lb sliced: $1.9175 - $2.3975
Muenster:  $2.6325 - $2.9825 Swiss Cuts 10-14 lbs: $3.7200 - $6.0425

MIDWEST AREA - NOV. 30:  Cheese makers say milk is still plentiful after the holiday 
week. At mid-week, the reported spot milk discounts are not as substantial as they were 
last week, but most reported prices are below Class. Some cheese makers say the current 
demand slow-downs have kept them from seeking out extra milk. Demand has been a little 
more sluggish. Some cheese producers say it’s seasonal slow-downs, as retailers have filled 
their holiday pipelines, while others suggest market price declines are keeping customers 
on the sidelines. Barrel producers in recent weeks have suggested the demand push from 
the summer and fall have clearly slowed. Cheese production is somewhat steady. Some 
plant managers report keeping full schedules, while other plants are still running scheduled 
maintenance down-times this week and next.

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $2.6875 - $3.8975 Mozzarella 5-6#: $2.2175 - $3.3050
Brick 5# Loaf:  $2.4175 - $2.9850 Muenster 5#: $2.4175 - $2.9850
Cheddar 40# Block: $2.1400 - $2.6825 Process 5# Loaf: $1.7950 - $2.2625
Monterey Jack 10#: $2.3925 - $2.7400 Swiss 6-9# Cuts:  $3.2350 - $3.3375
       
WEST - NOV. 30: Demand for cheese is steady in retail markets, while foodservice 
demand is slightly higher following the recent holiday. Contacts note strong export demand, 
though stake-holders say lower prices for cheese produced in other countries may cause 
this demand to soften in the coming weeks. Some Asian purchasers continue to buy loads 
for shipment in Q2 of 2023 and are, reportedly, paying a healthy premium to secure these 
loads. Spot loads of cheese are available for purchase; stake-holders say cheese barrel 
inventories are more ample than blocks currently. On the CME, cheese barrel prices are flat 
compared to this time last week, though cheese block prices have fallen by 8.5 cents in this 
time-frame. Cheese makers say milk is available in the region, allowing them to run busy 
production schedules. Some production facilities are operating below capacity due to labor 
shortages and delayed deliveries of production supplies.

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#: $2.5075 - $2.7825
Cheddar 10# Cuts : $2.5200 - $2.7200 Process  5# Loaf: $1.9200 - $2.0750
Cheddar 40# Block: $2.2725 - $2.7625 Swiss 6-9# Cuts: $2.5275 - $3.9575

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

Variety   Date:   11/30 11/23  Variety Date:   11/30 11/23
Cheddar Curd  $2.44 $2.43 Mild Cheddar $2.49 $2.45
Young Gouda  $2.12 $2.10 Mozzarella $2.06 $2.11
 
FOREIGN -TYPE CHEESE - NOV. 30:  With higher-than-expected milk deliveries 
across Europe, market observers note that cheese production has picked up, and the avail-
ability for some foreign types of cheese has improved. Retail demand for foreign types of 
cheese is active and is expected to remain this way through the winter holidays. Foodservice 
and food processing demand for foreign types of cheese is better than previous years, but 
nothing to get excited about. Higher market prices and operating costs have had a damp-
ening effect on some cheese buyers. End users are taking regular contracted shipments, 
but extra loads of cheese are harder sales to make and require deeper price negotiations.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.5025 - 3.9900
Gorgonzola:    $3.6900 - 5.7400 $3.0100 - 3.7275
Parmesan (Italy):  0 $3.8900 - 5.9800
Romano (Cows Milk):  0 $3.6925 - 5.8475
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $3.7550 - 4.0800
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - DECEMBER 1
NDM - CENTRAL: Trading in the Cen-
tral region was busier this week, as market 
actors return following the holiday week. 
End users say they are getting offered low/
medium heat NDM regularly now. They are 
hesitant to add to adequate inventories, par-
ticularly during the final month of the year. 
Production is busy, as milk output has grown 
in the fall. Some contacts say Mexican inter-
est is sporadic, yet growing. High heat NDM 
prices were lower, mirroring low heat NDM 
patterns. Market tones are slightly bearish.

NDM - WEST: Prices for low/medium 
NDM moved lower on both ends of the range 
and at the bottom of the mostly. Stakehold-
ers say softening demand for low/medium 
heat NDM is contributing to the decline in 
prices. Spot loads of low/medium heat NDM 
are available for purchasing. Milk is avail-
able for drying operations to run steady pro-
duction schedules. Some plant managers 
say labor shortages and delayed deliver-

ies of production supplies are causing them 
to operate below capacity. High heat NDM 
prices moved lower across the range. Some 
contacts report lower prices for low/medium 
heat NDM are contributing to a decline in 
high heat pricing, despite demand for high 
heat NDM being strong and spot inventories 
remaining tight. High heat NDM production 
is limited, as drying schedules are focused 
on the production of low/medium heat NDM.

NDM - EAST: Low/medium heat NDM 
prices were lower to steady. Eastern trading 
remained slower after the holiday, although 
trading in the Central region picked up. Pro-
cessors in the region say condensed skim 
is adequately available, if not slightly tight. 
Truck/trucker shortages are still a concern 
for condensed skim movements. Contacts 
say trucking is simply tighter and they are 
generally getting around this recent situa-
tion. Plant managers relay their plants are 
not at capacity, at least in some facilities. 

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

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

11/28/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  29,504 78,423
11/01/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  40,818 81,284
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -11,314 -2,861
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -28 -4

ORGANIC DAIRY - RETAIL OVERVIEW 

Cheese was the most advertised conventional dairy item, despite appearing in 26 percent 
fewer ads. Conventional shred cheese in 8-ounce packages appeared in 6 percent fewer 
ads with an average price of $2.81, up 52 cents. Conventional block cheese in 8-ounce 
packages appeared in 53 percent fewer ads with an average price of $2.69, up 48 cents. 
Ads for conventional cheese in 2-pound blocks increased 115 percent, with a weighted 
average advertised price of $6.77, up 3 cents. No organic cheese ads appeared this week.     

Total conventional dairy ads decreased by 25 percent, while organic dairy ads decreased 
by 22 percent. Conventional ice cream in 48- to 64-ounce containers appeared prominently 
with an average advertised price of $3.52, up 1 cent. Organic ice cream in 48- to 64-ounce 
containers appeared in 62 percent fewer ads, with an average price of $7.99, up 1 dollar.     

Conventional milk ads increased 53 percent and organic milk ads increased 26 percent.  
Half-gallon containers of conventional milk had an average price of $1.89, down 58 cents. 
Half-gallon organic milk had an average price of $4.24, up 44 cents - a premium of $2.35.

National Weighted Retail Avg Price:  
Butter 1 lb: $5.99
Cheese 8 oz shred: NA
Cheese 8 oz block: NA
Cream Cheese 8 oz: NA
Yogurt 4-6 oz: NA
Yogurt 32 oz: $3.58

Greek Yogurt 4-6 oz: NA
Greek Yogurt 32 oz: NA
UHT Milk 8 oz: NA
Milk ½ gallon: $4.24
Milk gallon: $4.92
Sour Cream 16 oz: NA
Ice Cream 48-64 oz: $7.99

RETAIL PRICES - CONVENTIONAL DAIRY - DECEMBER 2

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 

4.34 4.71 4.41 4.56 4.29 3.01 4.51 

2.69 2.86 2.87 2.91 1.98 2.43 2.23 

3.98 4.96 NA 3.71 NA 5.99 NA 

6.77 NA 5.99 6.27 6.16 7.62 6.26

2.81 2.89 3.01 2.95 2.15 2.62 2.28

4.05 3.99 3.99 4.50 NA 3.99 3.98 

2.44 2.77 2.17 2.95 2.50 NA NA

2.45 2.80 2.31 2.40 2.01 2.80 2.19 

5.23 5.99 3.50 NA 3.79 4.99 NA

4.05 NA 3.99 3.99 3.99 4.00 4.17 

3.52 3.71 3.24 3.29 3.86 3.52 3.43 

1.89 1.86 1.99 1.95 2.50 1.99 1.51 

3.90 4.91 3.69 3.59 3.76 NA 2.84 

2.23 2.38 2.02 2.12 3.08 2.29 1.79 

1.10 1.13 1.12 1.04 .99 1.10 1.21 

4.46 4.12 5.00 NA NA 4.11 NA 

.61 .61 .50 .55 .55 .45 .36

2.57 2.55 3.00 NA NA NA NA

2

 

   

WHOLESALE BUTTER MARKETS - NOVEMBER 30
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 CME CASH PRICES - NOV. 28 - DEC. 2, 2022
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.8175 $2.1250 $2.9300 $1.3900 $0.4400
November 28 (NC) (-2½) (-1¾) (-¾) (NC)

TUESDAY $1.8000 $2.0900 $2.9300 $1.3875 $0.4500
November 29 (-1¾) (-3½) (NC) (-¼) (+1)

WEDNESDAY $1.8175 $2.0650 $2.9250 $1.3600 $0.4500
November 30 (+1¾) (-2½) (-½) (-2¾) (NC)

THURSDAY $1.8975 $2.1000 $2.8800 $1.3475 $0.4500
December 1 (+8) (+3½) (-4½) (-1¼) (NC)

FRIDAY 1.8975 $2.1000 $2.9000 $1.3600 $0.4500
December 2 (NC) (NC) (+2) (+1¼) (NC)

Week’s AVG $ $1.8460 $2.0960 $2.9130 $1.3690 $0.4480
Change (+0.0243) (-0.0873) (+0.0128) (-0.0452) (+0.0080)

Last Week’s $1.8217 $2.1833 $2.9258 $1.4142 $0.4400
AVG

2021 AVG $1.5880 $1.8575 $1.9850 $1.5560 $0.6900
Same Week

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Two cars of blocks were sold Monday, the last at $2.1250, 
which set the price. No blocks were sold Tuesday; the price declined on an uncov-
ered offer of 1 car at $2.0900. No blocks were sold Wednesday; the price fell on 
an uncovered offer of 1 car at $2.0650. Three cars of blocks were sold Thursday, 
the last at $2.1000, which set the price. There was no block market activity at all on 
Friday. The barrel price fell Tuesday on a sale at $1.8000, increased Wednesday on 
an unfilled bid at $1.8175, and jumped Thursday on a sale at $1.8975. November’s 
monthly block average was $2.1186, while barrels averaged $1.9454.

Butter Comment: The price declined Monday on a sale at $2.9300, fell Wednes-
day on an uncovered offer at $2.9250, dropped Thursday on an uncovered offer at 
$2.8800, then increased Friday on a sale at $2.9000.

Nonfat Dry Milk Comment: The price fell Monday on an uncovered offer at $1.3900, 
declined Tuesday on an uncovered offer at $1.3875, dropped Wednesday on a sale 
at $1.3600, fell Thursday on a sale at $1.3475, then rose Friday on a sale at $1.3600. 
10 carloads of NDM were traded this week on the CME.

Dry Whey Comment: The price increased Tuesday on a sale at 45.0 cents

WHEY MARKETS - NOV. 28 - DEC. 2, 2022
RELEASE DATE - DECEMBER 1, 2022

Animal Feed Whey—Central: Milk Replacer:   .3000 (NC) – .3500 (NC) 

Buttermilk Powder:
 Central & East:   1.3900 (-3) – 1.5200 (-8)   West: 1.3300 (-2) –1.6375 (-10¼)
 Mostly:   1.4700 (-5¾) – 1.6000 (-4¼)

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

Dry Whey—Central (Edible):
 Nonhygroscopic:   .3900 (+1) – .4800 (-3)     Mostly: .4200 (-1) – .4500 (NC)

Dry Whey–West (Edible):
Nonhygroscopic: .3900 (NC) – .5300 (-1)  Mostly: .4400 (NC) – .5200 (-1)

Dry Whey—NorthEast:  .4150 (NC) – .4975 (-1¼) 

Lactose—Central and West:
 Edible:   .3500 (NC) – .6000 (NC)    Mostly:  .4500 (NC) – .5200 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.3800 (NC) – 1.4600 (-3)   Mostly: 1.4150 (-1½) – 1.4400 (-2)
 High Heat: 1.5200 (-5) – 1.6100 (-4)

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.3650 (-1½)  – 1.5450 (-2½)  Mostly: 1.4150 (-2½) – 1.5200 (NC)
 High Heat:  1.5050 (-2½) – 1.6175 (-4)
Whey Protein Concentrate—34% Protein:  
 Central & West:  1.4500 (NC) – 1.9925 (NC)   Mostly: 1.6500 (-5) –1.9150 (NC)

Whole Milk—National:  2.4000 (NC) – 2.5000 (NC)

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

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘09 1.0883 1.2171 1.2455 1.2045 1.1394 1.1353 1.1516 1.3471 1.3294 1.4709 1.5788 1.6503
10 1.4536 1.4526 1.2976 1.4182 1.4420 1.3961 1.5549 1.6367 1.7374 1.7246 1.4619 1.3807
‘11 1.5140 1.9064 1.8125 1.6036 1.6858 2.0995 2.1150 1.9725 1.7561 1.7231  1.8716 1.6170
‘12 1.5546 1.4793 1.5193 1.5039 1.5234 1.6313 1.6855 1.8262 1.9245 2.0757    1.9073 1.6619
‘13 1.6965 1.6420 1.6240 1.8225 1.8052 1.7140 1.7074 1.7492 1.7956 1.8236    1.8478 1.9431
‘14 2.2227 2.1945 2.3554 2.2439 2.0155 2.0237 1.9870 2.1820 2.3499 2.1932 1.9513 1.5938
‘15 1.5218 1.5382 $1.5549 1.5890 1.6308 1.7052 1.6659 1.7111 1.6605 1.6674 1.6175 1.4616
‘16 1.4757 1.4744 1.4877 1.4194 1.3174 1.5005 1.6613 1.7826 1.6224 1.6035 1.8775 1.7335
‘17 1.6866 1.6199 1.4342 1.4970 1.6264 1.6022 1.6586 1.6852 1.6370 1.7305 1.6590 1.4900
‘18 1.4928 1.5157 1.5614 1.6062 1.6397 1.5617 1.5364 1.6341 1.6438 1.5874 1.3951 1.3764
‘19 1.4087 1.5589 1.5908 1.6619 1.6799 1.7906 1.8180 1.8791 2.0395 2.0703 1.9664 1.8764
‘20 1.9142 1.8343 1.7550 1.1019 1.6704 2.5620 2.6466 1.7730 2.3277 2.7103   2.0521 1.6249
‘21 1.7470 1.5821 1.7362 1.7945 1.6778 1.4978 1.6370 1.7217 1.7601 1.7798 1.7408 1.8930
‘22 1.9065 1.9379 2.1699 2.3399 2.3293 2.1902 2.0143 1.8104 1.9548 2.0260 2.1186

HISTORICAL CME AVG BLOCK CHEESE PRICES
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Washington—The National Res-
taurant Association’s Restaurant 
Performance Index (RPI) stood at 
101.9 in October, up 0.8 percent 
from September, the association 
reported Wednesday.

The RPI is constructed so that 
the health of the restaurant indus-
try is measured in relation to a 
neutral level of 100. Index val-
ues above 100 indicate that key 
industry indicators are in a period 
of expansion, while index values 
below 100 represent a contraction.

The RPI consists of two com-
ponents: the Current Situation 
Index and the Expectations Index. 
The CSI, which measures current 
trends in four industry indicators 
(same-store sales, traffic, labor 
and capital expenditures), stood 
at 102.3 in October, up 0.7 per-
cent from September and the third 
straight monthly increase.

Operators reported improv-
ing same-store sales for the third 
straight month in October. Some 
63 percent of operators said their 
same-store sales increased between 
October 2021 and October 2022, 
up from 51 percent in September 
and the highest level since June.

Although customer traffic 
readings improved somewhat in 

October, operators reported a net 
decline for the fifth consecutive 
month. Some 40 percent of opera-
tors said their customer traffic rose 
between October 2021 and Octo-
ber 2022, up from 29 percent in 
September and the highest reading 
since May. And 43 percent of oper-
ators said their customer traffic fell 
in October.

The Expectations Index mea-
sures restaurant operators’ six-
month outlook for four industry 
indicators, stood at 101.5 in Octo-
ber, up 0.9  from September.

Restaurant operators are some-
what more optimistic about sales 
gains in the coming months. Some 
43 percent of operators expect their 
sales volume in six months to be 
higher than it was during the same 
period in the previous year. That 
was up from 38 percent in Septem-
ber. Only 17 percent of operators 
think their sales in six months will 
be lower than they were during the 
same period in the previous year.

Restaurant operators remain 
pessimistic about the direction of 
the overall economy. Only 11 per-
cent of operators said they expect 
economic conditions to improve in 
six months, while 40 percent think 
they will worsen.

Restaurant Performance Index Rose 
0.8% In October; Sales Increased




