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      Vol. 147, No. 28 • December 23, 2022  • Madison, Wisconsin

USDA Forecasts US Cheese Exports To 
Top 1.0 Billion Pounds Next Year

cants, the US stated. Through its 
dairy TRQ allocation measures, 
Canada allocates its product-spe-
cific dairy TRQs based on a cal-
culation of an applicant’s market 
share during a 12-month reference 
period. 

The methodology for calculat-
ing market share differs depending 
on the type of applicant, whether 
processor, distributor, or further 
processor, and Canada’s methodol-
ogy appears to advantage processors 
over other applicants, according to 
the US consultation request.

Third, Canada restricts access 
to its dairy TRQs by imposing 
12-month activity requirements 
for applicants and recipients. 

As noted earlier, Canada allo-
cates its product-specific dairy 
TRQs among applicants using a 
market share calculation for appli-
cants. 

Canada’s dairy TRQ allocation 
measures establish a 12-month ref-
erence period that is used to calcu-
late market activity for the purpose 
of determining market share, and 
the measures require that appli-
cants must be active during all 12 

• See New Consultations, p. 11

Challenge of Canada’s TRQ Allocation Measures 
Expanded; US Dairy Groups Applaud Action
Washington—The US is request-
ing new dispute settlement con-
sultations with Canada under the 
US-Mexico-Canada Agreement 
(USMCA) regarding Canada’s 
dairy tariff-rate quota (TRQ) allo-
cation measures, US Trade Repre-
sentative Katherine Tai announced 
Tuesday.

The US previously raised con-
cerns about Canada’s then-extant 
dairy TRQ allocation measures 
and, in December 2021, a USMCA 
dispute settlement panel found 
those measures to be inconsistent 
with Canada’s USMCA obliga-
tions. Subsequently, Canada intro-
duced changes to those measures 
in response to the panel’s findings.

In May 2022, the US requested 
dispute settlement consultations 
under the USMCA to address 
Canada’s current dairy TRQ allo-
cation measures. 

Since that request for consul-
tations with Canada, the US has 
identified additional bases for 
concern that Canada’s dairy TRQ 
allocation measures are inconsis-

tent with Canada’s obligations 
under the USMCA. The new US 
consultation request details four 
complaints about Canada’s TRQ 
policies. 

First, Canada makes certain 
types of importers, including retail-
ers and foodservice operators, inel-
igible to apply for USMCA dairy 
TRQ allocations. Canada’s dairy 
TRQs set limits on the quantity of 
certain types of dairy products that 
may be imported at a lower (within 
access) rate of duty. 

Through its dairy TRQ allo-
cation measures, Canada denies 
access to TRQ allocations to all 
types of importers except for pro-
cessors, distributors and, in some 
cases, further processors, according 
to the US. Canada has determined 
that other types of importers, 
including retailers and foodservice 
operators, are not eligible to apply 
for a TRQ allocation.

Second, Canada allocates its 
dairy TRQs on a market share 
basis, applying different criteria for 
different segments of eligible appli-

US Milk Production 
Rose 1.4% In Nov.; 
Milk Cow Numbers 
Keep Increasing
Washington—US milk produc-
tion in the 24 reporting states 
during November totaled 17.5 bil-
lion pounds, up 1.4 percent from 
November 2021, USDA’s National 
Agricultural Statistics Service 
(NASS) reported Monday.

October’s milk production esti-
mate for the 24 reporting states 
was revised down by 18 million 
pounds, so October output was up 
1.3 percent from October 2021, 
rather than up 1.4 percent as origi-
nally estimated.

Production per cow in the 24 
reporting states averaged 1,956 
pounds in November, 17 pounds 
more than in November 2021.

The number of milk cows on 
farms in the 24 reporting states in 
November was 8.936 million head, 
48,000 head more than November 
2021 and 1,000 head more than 
October 2022. Milk cow numbers 
in the 24 reporting states have now 
increased by 20,000 head since 
June.

For the entire US, November 
milk production totaled 18.3 bil-
lion pounds, up 1.3 percent from 
November 2021. 

Production per cow in the US 
averaged 1,937 pounds for Novem-
ber, 17 pounds above November 
2021. 

The number of milk cows on 
farms in the entire US in Novem-
ber was 9.42 million head, 38,000 
head more than November 2021 

• See Cow Numbers Rise, p. 6

Washington—US cheese exports 
in 2023 are forecast to rise 4 
percent from this year’s projec-
tions to 469,000 tons (1.03 bil-
lion pounds) on stronger demand 
from key markets in Japan and 
Canada, according to the semi-
annual Dairy: World Markets and 
Trade report, which was released 
Tuesday by USDA’s Foreign Agri-
cultural Service (FAS).

US cheese shipments have 
been strong in 2022 and the 
export forecast for this year has 
been revised up 3 percent, to 
451,000 tons (994.5 million 
pounds). Through October, ship-
ments to Mexico, Japan, and 
South Korea have grown double 
digits year over year and account 
for more than half of US exports.  

Other major destinations are 
Australia, Canada, Panama, 
and Guatemala that combined 

account for 15 percent of US 
cheese exports.

Thus far in 2022, record 
exports on a value basis are being 
set across all dairy commodities, 
driven by strong international 
dairy product prices, the report 
noted. Through October, dairy 
export values were up 25 percent, 
with robust growth across the 
major product groups including 
skim milk power, whey, lactose, 
cheese and butter.

However, from a volume per-
spective, average export growth 
across commodities is a more 
modest 5 percent, the report 
explained. Nowhere is this 
dichotomy more prevalent than 
with nonfat dry milk, where 
export quantities have fallen 8 
percent over the January-October

• See Cheese Exports, p. 7

Milk Specialties 
Global To Be 
Acquired By Private 
Equity Firm Butterfly
New York and Los Angeles—But-
terfly, a Los-Angeles-based private 
equity firm specializing in the food 
sector, today announced that it 
has entered into a definitive agree-
ment to acquire Milk Specialties 
Global, a leader in human and ani-
mal nutrition, from private equity 
firm American Securities LLC.

Founded in 1949 and based in 
Eden Prairie, MN, Milk Special-
ties Gobal is a vertically integrated 
ingredient manufacturer focused 
on the processig of raw dairy 
inputs, such as milk and liquid 
whey, into value-added functional 
ingredients for a variety of growing 
nutrition end markets. Today, Milk 
Specialties’ Human Nutrition seg-

• See Milk Specialties, p. 4

http://www.urschel.com
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USDA, in its most recently 
supply-demand estimates (released 
earlier this month), is projecting 
that cheese prices next year aver-
age around 10 cents lower than in 
2022, while butter prices average 
about 40 cents lower.
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Will Dairy Price Inflation Be A One-Year Wonder?

D I C K  G R O V E S
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EDITORIAL COMMENT

With 2022 winding down, it’s safe 
to say that this year will be remem-
bered as one of the most inflation-
ary years in recent dairy industry 
history. Which of course leads us to 
wonder, will dairy price inflation  
continue in 2023?

Let’s start with where things 
stand at this point. As reported on 
our front page last week, the Con-
sumer Price Index for dairy and 
related products was a record 271.3 
in November (1982-84=100), up 
0.7 percent from October and a 
whopping 16.4 percent higher 
than in November 2021.

The dairy CPI has now reached 
a new record high for 12 straight 
months. Even if the dairy CPI falls 
a bit when the December CPI data 
is released next month, it’s a safe 
bet that the December dairy CPI 
will be up 15.0 percent or more 
from December 2021.

That’s a heck of a jump in the 
dairy CPI over a one-year period, 
especially considering relatively 
recent history. Just going back to 
2015, the dairy CPI actually posted 
three declines (in 2015, 2016 and 
2018), along with increases of just 
0.1 percent in 2017, 1.0 percent in 
2019 and a comparably large 4.4 
percent in 2020.

Going back to the turn of the 
century, there have been exactly 
zero years in which the dairy CPI 
increased by more than 10.0 per-
cent, and only four years in which 
it rose by more than 5.0 percent: 
the dairy CPI increased 7.3 per-
cent in 2004, 7.4 percent in 2007, 
8.0 percent in 2008 and 6.8 per-
cent in 2011.

Here in the inflationary year 
of 2022, we’ve heard numerous 
comparisons to inflation being the 
worst it’s been in over 40 years, 
so it’s worth checking in on dairy 
inflation going back that far as well. 
Starting in 1980, there were actu-
ally two straight years of relatively 
high dairy inflation: the dairy CPI 
rose 9.8 percent in 1980 and then 
increased 7.2 percent in 1981.

Almost a decade later, dairy 
inflation set in again, with the dairy 

CPI rising 6.6 percent in 1989 and 
then 9.4 percent in 1990. It also 
increased 7.0 percent in 1996 and 
5.8 percent in 1999. 

Finally, going back to 1974 (using 
statistics provided by USDA’s Eco-
nomic Research Service), there 
were two years in which the dairy 
CPI posted double-digit percentage 
increases: 1974, when it increased 
18.6 percent; and 1979, when it 
rose 11.6 percent.

So what does all of this history 
tell us about future prospects for 
retail dairy prices? That depends 
on what period of this history you 
look at.

For example, over the 1978-81 
period, the dairy CPI rose 6.8 per-
cent, 11.6 percent, 9.8 percent and 
7.2 percent. There’s nothing even 
close to comparable to that infla-
tionary period for the dairy indus-
try in recent decades.

But there’s a relatively simple 
reason why dairy inflation was 
so high (at least relatively speak-
ing) back in that era: USDA was 
increasing the support price for 
milk every six months. Specifi-
cally, the support price for milk 
increased once in 1978, twice in 
1979 and twice in 1980, rising 
from $9.00 per hundredweight for 
most of 1978 to $13.10 per hun-
dred in the fall of 1980.

As a result of those increases, 
the old Minnesota-Wisconsin 
price rose from an average of $8.58  
per hundred in 1977 to $12.57 per 
hundred in 1981 (its highest aver-
age until 1996), which in turn 
helped fuel dairy price inflation.

More recently, the dairy CPI rose 
7.3 percent in 2004, which was the 
first year in which the CME cash 
market price for 40-pound Ched-
dar blocks topped $2.00 per pound; 
increased 7.4 percent in 2007 and 
8.0 percent in 2008, when the 
block price also topped $2.00 per 
pound; and rose 6.8 percent in 
2011, when the block price again 
topped $2.00 per pound. 

Interestingly, the block market 
was also above $2.00 per pound in 
2012, 2013 and 2014, but the CPI 

increases in those years were pretty 
subdued at 2.1, 0.1 and 3.6 per-
cent, respectively. After 2014, the 
block market didn’t reach $2.00 
again until September of 2019, and 
then again for various periods in 
2020, which helps explain why the 
dairy CPI rose 4.4 percent in 2020.

Blocks never did top $2.00 a 
pound last year, and the dairy CPI 
rose a modest 1.4 percent. And 
here in 2022, blocks have been 
above $2.00 off and on since Jan-
uary, while butter has been well 
above $2.00 a pound all year and 
above $3.00 for significant periods 
of time. And the dairy CPI is going 
to record a double-digit percent-
age increase for the first time since 
1979.

As far as 2023 is concerned, 
it’s pretty easy to conclude that 
the dairy CPI won’t increase by 
anything close to double digits. 
USDA, in its most recently sup-
ply-demand estimates (released 
earlier this month), is projecting 
that cheese prices next year aver-
age around 10 cents lower than in 
2022, while butter prices average 
about 40 cents lower.

That would seem to imply that 
the dairy CPI should stop increas-
ing at some point next year, if not 
in December of this year. And for 
all of 2023, the dairy CPI seems 
likely to increase at a very mod-
est rate. USDA’s latest forecast, 
released Thursday, is for dairy 
product prices to increase 4.0 to 
5.0 percent in 2023.

There’s one significant caveat 
to USDA’s food price projections: 
during the last half of 2021, USDA 
was projecting that 2022 dairy 
product prices would range from 
a 0.5 percent decrease compared 
to 2021 to a 0.5 percent increase. 
By July, USDA was projecting that 
dairy prices would increase 12.0 to 
13.0 percent this year.

It will be difficult if not impos-
sible for the dairy CPI to post a 
double-digit increase again in 
2023, but it still looks like dairy 
price inflation next year could be 
higher than in most recent years.
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Global Dairy Trade Price Index Drops 
3.8%; Prices Of All Traded Products Fall
Auckland, New Zealand—The 
price index on this week’s semi-
monthly Global Dairy Trade 
(GDT) dairy commodity auction 
declined 3.8 percent from the pre-
vious auction, held two weeks ago.

That was the fourth decline in 
the last six GDT auctions.

In this week’s auction, which 
featured 149 participating bidders 
and 117 winning bidders, prices 
were lower for Cheddar cheese, 
skim milk powder, whole milk pow-
der, butter and anhydrous milkfat. 
Buttermilk powder and sweet whey 
powder weren’t offered, and an 
average lactose price wasn’t avail-
able.

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

Cheddar cheese: The average 
winning price was $4,801 per met-
ric ton ($2.18 per pound), down 
0.7 percent. Average winning 
prices were: Contract 1 (January), 
$5,265 per ton, up 8.7 percent; 
Contract 2 (February), $4,784 per 
ton, down 0.8 percent; Contract 
3 (March), $4,716 per ton, down 
2.2 percent; Contract 4 (April), 
$4,739 per ton, down 2.1 percent; 
Contract 5 (May), $4,734 per ton, 
down 0.7 percent; and Contract 6 
(June), $4,790 per ton, down 1.3 
percent.

During 2022, the average Ched-
dar price on the GDT auction 
ranged from a low of $4,746 per 
ton in the second November auc-
tion to a high of $6,472 per ton in 
the first April auction.

Skim milk powder: The average 
winning price was $2,965 per ton 
($1.34 per pound), down 4.8 per-
cent. Average winning prices were: 
Contract 1, $3,038 per ton, down 
3.3 percent; Contract 2, $2,939 per 
ton, down 4.5 percent; Contract 
3, $2,976 per ton, down 4.9 per-
cent; Contract 4, $2,970 per ton, 
down 5.4 percent; and Contract 5, 
$2,993 per ton, down 5.8 percent.

During 2022, the average skim 
milk powder price on the GDT 
auction ranged from a low of 
$2,965 per ton in this week’s auc-
tion to a high of $4,599 per ton in 
the first April auction.

Whole milk powder: The aver-
age winning price was $3,246 per 
ton ($1.47 per pound), down 4.0 
percent. Average winning prices 
were: Contract 1, $3,258 per ton, 
down 4.2 percent; Contract 2, 
$3,229 per ton, down 4.0 percent; 
Contract 3, $3,235 per ton, down 
4.0 percent; Contract 4, $3,301 per 
ton, down 4.7 percent; and Con-
tract 5, $3,400 per ton, down 2.5 
percent.

During 2022, the average whole 
milk powder price on the GDT 
auction ranged from a low of 
$3,246 per ton in this week’s auc-

tion to a high of $4,757 per ton in 
the first April auction.

Butter: The average winning 
price was $4,602 per ton ($2.09 per 
pound), down 2.6 percent. Average 
winning prices were: Contract 1, 
$4,645 per ton, down 3.9 percent; 
Contract 2, $4,625 per ton, down 
2.2 percent; Contract 3, $4,605 per 
ton, down 2.4 percent; Contract 4, 
$4,565 per ton, down 2.4 percent; 
and Contract 5, $4,560 per ton, 
down 3.4 percent.

During 2022, the average butter 
price on the GDT auction ranged 
from a low of $4,602 per ton in this 
week’s auction to a high of $7,086 
per ton in March’s first auction.

Anhydrous milkfat: The aver-
age winning price was $5,675 per 

ton ($2.57 per pound), down 2.2 
percent. Average winning prices 
were: Contract 1, $5,705 per ton, 
down 1.5 percent; Contract 2, 
$5,676 per ton, down 2.5 percent; 
Contract 3, $5,665 per ton, down 
2.0 percent; Contract 4, $5,675 per 
ton, down 1.5 percent; Contract 5, 
$5,654 per ton, down 3.3 percent; 
and Contract 6, $5,691 per ton, 
down 2.7 percent.

During 2022, the average anhy-
drous milkfat price on the GDT 
auction ranged from a low of $4,990 
per ton in the second August auc-
tion to a high of $7,111 per ton in 
the second March auction.

The GDT auction result was 
below the expectations of West-
pac, which had expected whole 
milk powder prices to rise by 1 
percent.

It’s hard to pin down a catalyst 
for this week’s GDT decline, West-

pac said. There has been no market 
news to drive the decline. Possibly, 
some buyers may have taken an 
early holiday and thus been absent 
from the auction. The number of 
buyers from Southeast Asia and 
the Middle East, for example, was 
down on the previous auction.

With that in mind, Westpac 
is not reading too much into this 
week’s GDT auction result, and 
will wait for the first auctions of 
2023 to get a clear read on the 
state of the market.

Westpac noted that 2022 was a 
year of two halves for global dairy 
markets. Very tight global supply 
saw prices starting 2022 with “a 
hiss and a roar.” However, that 
gave way to a steady decline in 
prices through the second half of 
the year, dragged down by weak 
Chinese dairy demand even as 
global supply remained weak.

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

50 YEARS AGO
Dec. 22, 1972: East Lansing, 
MI—Food labels listing nutrient 
contents will not be understood 
or used by consumers who need 
them most unless accompanied 
by an extensive education pro-
gram, new research from Michi-
gan State University showed. 
“Labeling cannot be technical or 
time-consuming if it’s to be use-
ful to the woman shopping with 
a toddler or consumers with little 
formal education.”

Washington—A letter has been 
issued to the Department of 
Justice on whether violators of 
US cheese import quotas can 
be prosecuted. It’s been charged 
that $3 million worth of quota-
controlled “American” cheese, 
chiefly Cheddar and Colby, have 
been illegally imported in 1972.

25 YEARS AGO
Dec. 26, 1997: Sacramento, 
CA—A new coalition called 
Mad About Milk released a 
report contending that Califor-
nians pay $650 more for milk 
each year than they would if it 
was purchased in neighboring 
states. A gallon of milk from San 
Francisco averaged $3.03 com-
pared to $2.43 in Phoenix, AZ, 
and $2.65 in Salt Lake City, UT.

Springfield, MO—The US Jus-
tice Department’s Antitrust 
division has decided to close its 
investigation into the consoli-
dation of four dairy marketing 
co-ops into Dairy Farmers of 
America (DFA).

10 YEARS AGO
Dec. 21, 2012: Twin Falls, ID—
Chobani celebrated the grand 
opening of its second US yogurt 
manufacturing facility here this 
week. Chobani has invested 
$450 million to build the 1.0 
million square-foot operation in 
less than a year. Chobani broke 
ground on the 200-acre site on 
Dec. 19, 2011, and began con-
struction earlier this year. Phases 
one and two of the project were 
completed in 326 days.

Lausanne, Switzerland and 
Champlin, MN—Tetra Pak, 
a world leader in food process-
ing and packaging solutions, has 
acquired Minneapolis-based Fil-
tration Engineering Company, 
Inc., a market leader in mem-
brane filtration technologies for 
the dairy and cheese industries 
established in 1982. 

We thank you for your business in 2022
and wish you a safe and prosperous 2023

Milk Specialties
(Continued from p. 1)

ment is the largest producer of 
whey protein isolate in the world, 
the announcement noted.

Milk Specialties operates 12 
facilities around the US. The 
company has been led for over 14 
years by CEO and industry veteran 
David Lenzmeier, who will con-
tinue to lead the business going 
forward.

“We are beyond excited to roll 
up our sleeves and get to work with 
the Butterfly team,” Lenzmeier 
said. “Partnering with a food-
focused firm like Butterfly, we can 
drive enhanced value creation for 
all partners. We are really looking 
forward to what the future holds 
because Butterfly will enable Milk 
Specialties to achieve a new level 
of growth.”

“We’ve admired Dave and 
team from afar for many years and 
are excited to welcome them to 
the Butterfly family,” said Adam 
Waglay and Dustin Beck, Butterfly 
co-founders and co-CEOs. “We’re 
confident that Milk Specialties’ 
industry leadership and best-in-
class team, combined with our 
expertise in the space, will enable 
us to drive even greater success for 
the business going forward.”

Milk Specialties is Butterfly’s 
latest investment within its “seed 
to fork” strategy spanning agri-
culture and aquaculture, food and 
beverage products, food distribu-
tion, and foodservice. Butterfly 
brings expertise in performance 
nutrition as a result of its 2019 
majority investment in Orgain. 
Earlier this year, Butterfly sold a 
majority stake in Orgain to Nestle 
Health Science and continues to

own a minority stake.
“The Milk Specialties team has 

continually pushed the envelope 
of quality, service and innovation 
in the protein space, and we’re 
thrilled to join them in making 
high-quality, affordable nutrition 
products available to even more 
consumers,” said Aaron Kirkbride, 
Butterfly managing director.

The transaction is expected to 
close during 2023’s first quarter.

“We are proud and apprecia-
tive of David Lenzmeier and the 
entire Milk Specialties manage-
ment team,” said Helen Chiang, 
a managing director of American 
Securities. “We invested behind 
attractive, long-term macro-
economic trends in health and 
wellness that we believed would 
leverage MSG’s differentiated busi-
ness model and market position to 
accelerate growth.
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USDA Receives More Proposals For Possible 
Federal Order Hearing For Southeast Orders
Washington—USDA’s Agricul-
tural Marketing Service (AMS) 
has received additional proposals 
regarding potential amendments 
to the current inter-market trans-
portation credit provisions in the 
Appalachian and Southeast federal 
milk marketing orders and creating 
distributing plant delivery credits 
in those two orders as well as the 
Florida order.

In late October, 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 those 
orders plus the Florida order.

Earlier this month, AMS invited 
interested parties to submit addi-
tional proposals prior to a possible 
hearing. The deadline for submit-
ting proposals was Dec. 19, 2022.

Prairie Farms Dairy, which has 
members located in the South-
east and Appalachian orders and 
also operates nine pool distribut-
ing plants in those orders, submit-

ted five proposals, three of which 
would apply a proposed assembly 
performance credit for all three 
orders and two of which would 
apply an expanded transportation 
credit to all milk, both the in-area 
and out-of-area milk, in the South-
east and Appalachian order.

The purpose of the Assembly 
Performance Credit is to provide 
assistance for the assembly, dis-
patch, and delivery of milk to fluid 
plants, Prairie Farms said. Balanc-
ing the daily variations in fluid 
plants’ milk requirements is also 
included as part of the milk assem-
bly, dispatch, and delivery. This 
credit would be uniformly shared 
with all producer milk delivered to 
a pool distributing plant regulated 
by the specific order.

The distributing plants would 
contribute to the Assembly Per-
formance Credit Fund (APCF) on 
their Class I volume. The per hun-
dredweight payment from the fund 
would be the same for every pound 
of milk that delivered to the fluid 
plants. There would be no distinc-
tion made based on in-area or out-
of-area milk.

Regarding the two proposals that 
would expand transportation cred-
its for the Appalachian and South-
east orders, Prairie Farms noted 

that the  order language makes a 
producer located inside the mar-
keting area boundaries ineligible 
for transportation credits. 

The regulations also do not 
allow a producer located outside 
the marketing area to be eligible 
for transportation credits if more 
than 50 percent of the producer’s 
milk in the March-May period 
delivered to an order pool distrib-
uting plant or if more than 45 days 
of that producer’s milk delivered 
to an order pool distributing plant. 
Two of Prairie Farms’ proposals 
would remove these restrictions. 

These restrictions promote 
inefficient milk movement and 
increased transportation costs, 
Prairie Farms said. During the 
spring and early summer the fluid 
plants are supplied with milk from 
within the marketing area first, 
then milk from outside the mar-
keting area. The milk coming from 
outside the marketing area is usu-
ally the milk closest to the market-
ing order boundaries to the extent 
possible. There are no transporta-
tion credits during this time. 

In July when the transportation 
credit period starts, there is a shift 
in milk supplies and where they 
come from — a shift to milk sup-
plies that are eligible for a trans-
portation credit, Prairie Farms said. 

These proposals, working in 
conjunction, would result in more 
efficient milk movement, Prairie 

Farms said. The combination of 
Performance Assembly Credits on 
a year-round basis and transporta-
tion credits applied on an unre-
stricted basis during the heavy 
demand fall months would help 
attract milk supplies to the the 
Southeast and Appalachian order 
area that are closer to the market 
than some of the current more 
distant milk. All producers would 
benefit through reduced trans-
portation costs, and distributing 
plants would obtain fresher milk.

Michael P. Sumners, a dairy 
farmer from Paris, TN, submitted 
the following three proposals:
 No diversions on any milk 

collecting transportation credits.
 Money collected from any 

transportation scheme would go 
into the producer settlement fund 
as Class I. Each order would calcu-
late a blend value of skim and but-
terfat and subtract the value paid 
out on producer as transportation 
credits to show blend price.
 An item should be included 

on producer checks recognizing 
the  value of transportation.

The purpose of these propos-
als is to increase transparency and 
visibility into the operations of 
the orders, which will allow the 
industry to better understand the 
economic inefficiencies created by 
policies, including diversions and 
transportation credits, Sumners 
explained.

Made NATURAL  AGED
WISCONSIN CHEDDAR
Made NATURAL  
WISCONSIN CHEDWISCONSIN CHEDWISCONSIN CHED
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WISCONSIN CHEDWISCONSIN CHED
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• Shelf-stable spread ideal for gift baskets and retailers with limited refrigeration. 
• Small batch production by qualifi ed cheese spread makers. 
• Crafted using only the highest-quality Wisconsin dairy ingredients.
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For more information, visit www.pineriver.com
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STATE Nov Nov % Change
2021 2022 Change Cows

            millions of lbs            

California 3352 3334 -0.5 4000

Wisconsin 2548 2580 1.3 -6000

Texas 1269 1349 6.3 30000

Idaho 1309 1339 2.3 12000

New York 1238 1278 3.2 3000

Michigan 942 957 1.6 -4000

Minnesota 846 854 0.9 -7000

Pennsylvania 801 801 - -3000

New Mexico 578 553 -4.3 -13000

Washington 503 493 -2.0 -6000

Iowa 448 480 7.1 14000

Ohio 443 448 1.1 NC

Colorado 424 431 1.7 4000

Arizona 380 382 0.5 2000

Indiana 352 357 1.4 NC

South Dakota 314 348 10.8 19000

Kansas 326 342 4.9 7000

Oregon 210 209 -0.5 NC

Vermont 204 207 1.5 -2000

Utah 176 173 -1.7 -1000

Georgia 145 164 13.1 10000

Florida 167 149 -10.8 -11000

Illinois 140 136 -2.9 -2000

Virginia 117 113 -3.4 -2000

Milk Production by State

For more information, visit www.ivarsoninc.com

milk cows but 55 more pounds of 
milk per cow. Michigan’s October 
milk output had been up 0.3 per-
cent from October 2021.

Minnesota’s November milk 
production totaled 854 mil-
lion pounds, up 0.9 percent from 
November 2021, due to 7,000 fewer 
milk cows but 45 more pounds of 
milk per cow. 

Minnesota’s October milk pro-
duction was revised down by 2 mil-

Specialty Cheese 
Company’s Just 
The Cheese Brand 
Acquired By John B. 
Sanfilippo & Son
Elgin, IL—John B. Sanfilippo & 
Son, Inc., last Friday announced 
that it has purchased substan-
tially all of the assets of the Just 
the Cheese brand business from 
Specialty Cheese Company, Inc., 
Reeseville, WI.

Just the Cheese is one of the 
leading US baked cheese snack-
ing brands and offers 100 percent 
real cheese snack bars and cheese 
crisps. It primarily competes in 
the baked cheese snack category, 
which is currently estimated to be 
a $100 million category, accord-
ing to John B. Sanfilippo & Son, 
Inc.

Just the Cheese products can 
be found online and in a variety 
of retail outlets in several flavors, 
including Aged and Mild Cheddar, 
Jalapeno, and Grilled Cheese. 

The products don’t need refrig-
eration; Just the Cheese bars have 
a shelf life of nine months and Just 
the Cheese minis have a shelf life 
of 12 months, according to the 
company’s website (justthecheese.
com).

“The acquisition of Just the 
Cheese, which currently will not 
have a significant impact on our 
financial results, will provide us a 
product that expands our portfo-
lio into new snacking categories. 
Additionally, the assets and capa-
bilities acquired will be comple-
mentary to our existing product 
portfolio and are expected to lead 
to exciting innovation opportu-
nities,” said Jeffery T. Sanfilippo, 
chief executive officer, John B. 
Sanfilippo & Son, Inc”

Cow Numbers Rise
(Continued from p. 1)

and 1,000 head more than October 
2022.

California’s milk production 
totaled 3.33 billion pounds, down 
0.5 percent from November 2021, 
due to 4,000 more milk cows but 
15 less pounds of milk per cow. 
California’s October milk produc-
tion estimate was revised down by 
17 million pounds, so output was 
down 1.0 percent from October 
2021, rather than down 0.5 per-
cent as initially estimated.

Wisconsin’s milk production 
totaled 2.58 billion pounds, up 1.3 
percent from November 2021, due 
to 6,000 fewer milk cows but 35 
more pounds of milk per cow. Wis-
consin’s October output had been 
up 0.6 percent from October 2021.

Production in Texas totaled 
1.35 billion pounds, up 6.3 per-
cent from November 2021, due 
to 30,000 more milk cows and 30 
more pounds of milk per cow. Tex-
as’s October milk output had been 
up 7.0 percent from October 2021.

Idaho’s production totaled 1.34 
billion pounds, up 2.3 percent from 
November 2021, due to 12,000 
more milk cows and 10 more 
pounds of milk per cow. Idaho’s 
October milk production had been 
up 3.2 percent from October 2021.

New York’s milk production 
totaled 1.28 billion pounds, up 3.2 
percent from November 2021, due 
to 3,000 more milk cows and 55 
more pounds of milk per cow. New 
York’s October milk output was 
revised up by 11 million pounds, 
so production was up 2.6 percent 
from October 2021, rather than up 
1.7 percent as initially estimated.

November milk production 
in Michigan totaled 957 mil-
lion pounds, up 1.6 percent from 
November 2021, due to 3,000 fewer 

lion pounds, so output was down 
0.2 percent from October 2021, 
rather than unchanged as origi-
nally estimated.

Pennsylvania’s November milk 
production totaled 801 million 
pounds, unchanged from Novem-
ber 2021, due to 3,000 fewer milk 
cows but 10 more pounds of milk 
per cow. 

Pennsylvania’s October milk 
production had been up 1.0 per-
cent from October 2021.

New Mexico’s November milk 
production totaled 553 million 
pounds, down 4.3 percent from 
November 2021, due to 13,000 
fewer milk cows but unchanged 
milk per cow. New Mexico’s Octo-
ber milk output had been down 4.2 
percent from October 2021.

November milk production in 
Washington totaled 493 million 
pounds, down 2.0 percent from 
November 2021, due to 6,000 
fewer milk cows but five more 
pounds of milk per cow. Washing-
ton’s October milk production had 
been down 1.7 percent from Octo-
ber 2021.

All told for the 24 reporting 
states in November, compared 
to November 2021, milk produc-
tion was higher in 15 states, with 
those increases ranging from 0.5 
percent in Arizona to 13.1 percent 
in Georgia; down in eight states, 
with those declines ranging from 
0.5 percent in both California and 
Oregon to 10.8 percent in Florida; 
and unchanged in Pennsylvania.
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USDA Registers Organic Seal Trademark 
With US Patent And Trademark Office
Washington—USDA’s Agricul-
tural Marketing Service (AMS)  
announced that it has registered 
the USDA organic seal trademark 
with the US Patent and Trademark 
Office (USPTO).

The USDA seal trademark 
is specifically described in the 
Organic Foods Protection Act 
(OFPA) and is currently protected 
by federal regulation. 

Registration of the seal grants 
intellectual property rights to 
frestrict the use of the trademark, 
or a confusingly similar one, by 
uncertified businesses. The regis-
tration works in conjunction with 
OFPA and the organic regulations, 
providing another enforcement 
tool against misuse of the seal.

As the trademark owner, USDA 
can seek additional civil remedies 
such as injunctive relief and mon-
etary damages under the Lanham 
Act. Operations trafficking in 
counterfeit organic goods or other-
wise willfully misusing the USDA 
organic seal may be subject to 
fines and imprisonment under the 
Trademark Counterfeiting Act. 

This means the Department 
of Homeland Security, Customs 
and Border Protection (CBP) can  
reject, or re-export imported prod-
ucts confirmed to be fraudulently 
using the USDA organic seal. 

Trademark authority and pen-
alties for misusing the seal are in 
effect regardless of whether the ® 
is included.

Certified organic operations are 
not required to change their labels 
to include the registration mark 
of the seal, and certified organic 
products currently in the market-
place still meet the requirements 
of certification. Operations may 
choose either version of the seal 
and existing labels do not need to 
be revised or discarded.

Certified operations have to 
seek approval from their certifier 
before making any label changes.

“While we have always had the 
authority to enforce against fraud-
ulent use of the organic seal, regis-
tering the seal with the US Patent 
and Trademark Office significantly 
increases the cost of fraud and 
helps us better protect US con-
sumers and farmers” commented 
Jenny Lester Moffitt, USDA under 
secretary for marketing and regula-
tory programs.

Compeer Financial can provide assistance with finances based on historical data and industry expertise. Compeer does not provide legal, tax or investment advice. 
Compeer Financial, ACA is an Equal Credit Opportunity Lender and Equal Opportunity Provider and Employer. © 2022 All rights reserved.

Partner with us to make your goals possible.

   compeer.com/food-ag-dairy

(844) 426-6733 | #CHAMPIONRURAL

FINANCING BEYOND
THE FARM.

Ty Rohlo�
Sr. Food & Agribusiness Lending Specialist
(608) 757-9747
Ty.Rohloff@compeer.com

LET’S MAKE YOUR PLANS A REALITY, TOGETHER.
The Food and Agribusiness team at Compeer Financial® understands the unique challenges and
opportunities facing the dairy processing industry. From interest rate fluctuations and volatility to 
future uncertainties, we’re equipped with the financial solutions, funding capacity and structure 
to meet your needs. And our experienced team will guide you every step of the way.

For more information, visit www.compeer.com/ag-financing/food-agribusiness-financing

Cheese Exports
(Continued from p. 1)

period while export values have 
increased 27 percent. For 2022, 
NDM exports are forecast to fall 
about 8 percent to 819,000 tons 
due to slowing shipments to China. 
NDM/SMP exports are expected to 
rebound next year to 836,000 tons 
as higher milk production drives 
production higher for a number of 
dairy products.

Through October, whey and 
cheese exports saw similar activ-
ity with volume growth of 7 per-
cent and 13 percent, respectively, 
while values grew 38 percent and 
26 percent, respectively. Butter 
was the one major dairy product 
where export volume growth has 
outpaced export value growth, 
reflecting significantly lower unit 
values to Mexico and Canada.

European Union (EU) cheese 
production this year is expected to 
remain stable, despite lower milk 
production, due in part to industry 
preference for cheese production 
over other dairy commodities, the 
report said. Also, new cheese pro-
cessing plants have opened in the 
Netherlands, Belgium, Germany, 
and France, and are mostly produc-
ing industrial Mozzarella for the 
food processing industry.

EU cheese production is fore-
cast to rise by 0.5 percent in 2023 
to reach 10.6 million tons, as 
domestic cheese demand picks up 
again after the relaxing of COVID-
19-related restrictions.

EU cheese exports are forecast 
to decline by 1 percent this year as 
high prices and weaker demand in 
China and Ukraine hamper global 
demand for commodity cheeses. 
However, Japan, South Korea, 
and Saudi Arabia continue to be 
important markets for the EU. 
Exports are expected to remain 
relatively unchanged in 2023, fore-
cast up less than 1 percent.

New Zealand cheese produc-
tion for 2023 is forecast down 4 
percent due to lower milk supply. 
Strong international prices have 
pushed a larger percentage of pro-
duction toward exports, but with 
an increase in whole milk powder 
and lower milk availability, growth 
in exports for 2023 is limited.

The forecast for 2023 New Zea-
land cheese exports is expected 
to remain the same as 2022, at 
335,000 tons. Demand contin-
ues to be strong in Asia for Moz-
zarella products. The demand for 
soft cheeses, such as cream cheese, 
continues to grow in Asia but there 
are constraints as manufacturing 
plants are nearing full capacity.

New Zealand’s butter produc-
tion next year is forecast down 5 
percent to 475,000 tons, follow-
ing its downward trend in butter 
production after peaking in 2015. 
Through October, New Zealand’s 
butter exports have been strong, at 
14 percent ahead of 2021.
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Jim Sartori Kerry Henning Tom JennyMyron Olson Dan Stearns

Jim Sartori, Bill & Don Mullins Earn Cheese Industry Champion Award;           
Kerry Henning, Myron Olson Are WCMA Life Members; Others Honored

Madison—The Wisconsin Cheese 
Makers Association (WCMA) 
board of directors has selected 13 
individuals to be recognized next 
year at CheeseCon for their out-
standing contributions to the dairy 
processing industry.

In 2023, Kerry Henning and 
Myron Olson will receive the 
WCMA Life Member Award, 
which recognizes those who played 
a significant role in the success of 
WCMA through leadership, sup-
port, and service. WCMA has 
offered the Life Member Award 
since 1918. Henning and Olson 
will be its 92nd and 93rd recipi-
ents. 

 Kerry Henning, Wisconsin Mas-
ter Cheesemaker and president of 
Henning Cheese, has helped lead 
his family’s cheese business since 
the 1980s. The Henning chee-
semaking tradition began with 
Kerry’s grandfather, Otto, and has 
been upheld by Kerry’s father Ever-
ett, Kerry and his siblings, and now 
their children. 

Henning’s is the only maker of 
“Mammoth Cheddar” in the US, 
and the company has won numer-
ous awards at the US and World 
Championship Cheese Contests. 
Henning earned his Wisconsin 
Master Cheesemaker certification 
in Cheddar, Colby, and Monterey 
Jack. Today, he continues his fam-
ily’s tradition of servant leadership 
as a board member of the Wiscon-
sin Master Cheesemaker program, 
and an active member of WCMA. 

Henning served 18 years on the 
WCMA board of directors, and 
held officer positions ranging from 
treasurer to first vice president for 
12 of those 18 years. 

Myron Olson was born on 
a dairy farm in Argyle, WI, and 
began working part-time in high 
school, wrapping cheese at nearby 
Chalet Cheese Cooperative. 

After graduating from the Uni-
versity of Wisconsin-Platteville in 
1970, Olson returned to Chalet 
Cheese, eventually earning three 
Wisconsin Master Cheesemaker 
certificates in Baby Swiss, Brick, 
and Limburger. 

Serving as manager since 
Albert Deppeler’s departure in 
1992, Olson led Chalet Cheese to 
nationwide fame as a consistent 
winner of top awards at national 
and world cheese contests, includ-

ing multiple best of class honors 
at both the US Championship 
Cheese Contest and World Cham-
pionship Cheese Contest. 

Olson served on the WCMA 
board of directors from 1999 to 
2005, and as WCMA president 
from 2004 to 2005. 

Olson was also a mentor to 
many at Chalet before his retire-
ment in August 2018.

Cheese Industry Champions: 
Bill and Don Mullins, Jim Sartori
Bill Mullins, Don Mullins and Jim 
Sartori will be recognized as 2023 
WCMA Cheese Industry Champi-
ons, honoring leaders who, through 
their everyday business decisions, 
have created tremendous opportu-
nity for others. 

Bill and Don Mullins have deep 
roots in the Wisconsin cheese 
industry. Their grandfather and 
father were both Marathon county 
cheese makers since the 1920s. 

Don Mullins began working 
with his father when he purchased 
the Knowlton Cheese Factory in 
1970, with Bill joining him shortly 
after. 

In 1980, Don became the pri-
mary operator of the Knowlton 
plant and from that point on, both 
Don and Bill provided leadership 
over steady growth and diversifica-
tion of the business. 

The augmentation of Mullins 
Cheese includes the expansion of 
the Knowlton plant in 1989 with 
the installation of block forming 
towers – increasing milk processing 
capacity significantly. 

In 2001, they diversified the 
company by producing whey pro-
tein isolate at the Knowlton plant, 
greatly expanding their markets to 
include significant export of whey 
products to Asia. 

Since then, the Mullins brothers 
purchased a cheese plant in Marsh-
field, built a secondary cheese plant 
at the Knowlton location, added a 
dried lactose plant to their whey 
operations, and modernized and 
expanded the original Knowlton 
plant to include an outlet store and 
new corporate headquarters. 

From humble beginnings, Don 
and Bill grew their operation into 
what is now the largest family-
owned cheese manufacturing and 
whey processing operation in Wis-
consin. 

 Jim Sartori became third-gen-
eration owner and CEO of Sartori 
Company in 1977. The Sartori 
family business began in 1939 and 
for over three decades, Jim led Sar-
tori through a tremendous era of 
growth and opportunity. 

The company credits his leader-
ship for growth in the production of 
hard style cheeses and retail sales. 
Sartori has become renowned for 
its award-winning cheeses, most 
notably winning US Champion in 
2009 and 2017 at the US Champi-
onship Cheese Contest. 

With over 400 additional 
national and international awards, 
Sartori produces some of the most 
decorated Parmesan and other 
cheeeses in the US. 

In addition to taking the business 
to the next level, Jim also focused 
on giving back. Developing a vast 
philanthropy program has made 
tremendous impacts organizations 
such as Make-a-Wish.

Jim defines success as “helping 
others to succeed and helping to 
make the world a little better.” 
In 2020, he transitioned to board 
chairman, allowing the fourth 
generation of  Sartori Company to 
step into a leadership role.   

Vanguard Award: Tom Jenny And 
Dan Stearns
Tom Jenny and Dan Stearns have 
both earned the WCMA Vanguard 
Award, which recognizes cheese 
makers or cheese manufacturing 
employees whose work helped to 
blaze new trails in dairy operations.

Tom Jenny retired in 2017 after 
51 years working as a cheese maker. 
Tom started his career working in 
his father’s cheese factory, Platte-
ville Dairy, and continued through 
its transition in 1984 to Old Wis-
consin Cheese and then Swiss 
Valley Farms in 1997, serving 31 
years at the Swiss cheese factory. 
Tom was one of the original four 
graduates of the Wisconsin Master 
Cheesemaker Program in 1997. 

Jenny moved to Specialty 
Cheese Company, then to Carr 
Valley Cheese’s Mauston plant in 
2004, joining forces with Sid Cook 
to produce a broad array of award-
winning specialty cheeses. 

Dan Stearns retired in 2022 
from Agropur after 45 years serving 
as an expert in aged Cheddar at the 
company’s plant in Weyauwega, 

WI. Dan’s career began in 1977, 
when his upbringing on a dairy 
farm near a local processing plant 
inspired him to secure a position 
at Weyauwega Milk Products. He 
worked closely with plant manager 
and respected cheesemaker Eldon 
Liebzeit to learn the art and craft 
of dairy manufacturing. 

In 2000, with Liebzeit as his 
mentor, Stearns earned his Wiscon-
sin Master Cheesemaker certifica-
tion in Cheddar. His cheeses have 
won awards at the US and World 
Championship Cheese Contests. 
Under Dan’s leadership, the Wey-
auwega plant was and continues 
to be a supplier of premium aged 
cheddar cheese to Kraft Cheese 
as well as other highly regarded 
cheese marketing companies. 

Stearns has also dedicated his 
time and talents to the improve-
ment of the cheese industry as a 
member of the WCMA Contest 
Committee and a long-time leader 
in the ranks of the “B-Team” vol-
unteers who support WCMA’s 
Championship Cheese Contests.

Luminary Award: Stan Woodworth, 
Dennis Kasuboski
Created in 2021, the Luminary 
Award recognizes the contributions 
of leaders in dairy product sales and 
marketing; individuals who intro-
duced new concepts, products, or 
innovative ideas to drive sales. The 
2022 recipients of the Luminary 
Award are Dennis Kasuboski and 
Stan Woodworth. 

 Dennis Kasuboski’s connection 
to the dairy industry started when 
he grew up on a dairy farm near 
Berlin, WI. 

In his high school years, Dennis 
worked as a milk hauler with his 
father at the nearby Koro Cream-
ery, which was later purchased by 
Alto Dairy. After completing his 
degree at UW-Oshkosh in 1976, 
Dennis started his full-time career 
at Alto Dairy. 

He held several production jobs, 
including cheese production and 
milk receiving, becoming manager 
of the new Alto Packaging Division 
in 1987, supplying shredded cheese 
to major foodservice customers 
such as Dominos, Little Caesars, 
Gordon Food Service, and others. 
In 1994, Kasuboski was named vice 
president of sales, overseeing sales 
of bulk cheese from the Alto and 
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Black Creek production facilities 
and sales of shredded cheese, dried 
sweet whey, and dried permeate 
from the Alto Dairy facility. 

After leaving Alto Dairy in 
2008, Kasuboski joined Masters 
Gallery Foods as vice president of 
industrial sales, transforming the 
business-to-business portion of the 
company to include growth of a 
new ingredient segment. 

He also spent a considerable 
portion of his career in Hull, IA, 
helping to start a farmer-owned 
cheese plant. In 2019, he retired 
from Masters Gallery Foods and 
in 2020 formed Kasuboski Dairy 
Consulting, working closely with 
companies such as Foremost Farms 
to mentor the sales division. 

 Stan Woodworth launched his 
dairy industry career in 1989, start-
ing as an area ingredient manager 
at Kraft Foods Group. There, he 
managed the milk patron field ser-
vices team, which focused on fluid 
milk procurement and balancing. 

 Woodworth became plant man-
ager during the company’s sale to 
Brewster Dairy, later known as 
Stockton Cheese Company. From 
2000 to 2004, he served as vice 
president of sales and marketing 
for Swiss Valley Farms, before 
joining Antigo Cheese Company 
as national sales manager during 
the company’s transitional sale to 
Sartori Foods. 

In 2006,  Woodworth took a 
position at the Wisconsin Milk 
Marketing Board, now known 
as Dairy Farmers of Wisconsin, 
as senior vice president, chan-
nel management, before settling 
into his current role at Klondike 
Cheese Company.  Over the past 
10 years,  Woodworth has grown 
with Klondike Cheese, now serv-
ing as general sales manager. 

Babcock Awards: Charles White 
And Ed Jesse
WCMA’s Babcock Award recog-
nizes those in academia who part-
ner with cheese makers for industry 
innovation and excellence. The 
2023 recipients are Charles White 
and Ed Jesse.

An accomplished expert and 
communicator in global dairy 
policy, Ed Jesse devoted his career 
to helping diverse audiences bet-
ter understand complex, evolving 
agricultural markets. 

Most of his research and out-
reach has focused on improving 
the competitiveness of Wiscon-
sin’s dairy industry. Jesse has served 

in numerous roles over nearly 40 
years at the University of Wis-
consin-Madison, including chair 
of the Agricultural & Applied 
Economics Department, associate 
dean for outreach and extension 
in the College of Agricultural & 
Life Sciences (CALS), and direc-
tor of the Extension Agricultural 
& Natural Resources Program. 

In 1986, Jesse spearheaded the 
effort to produce the first annual 
Status of Wisconsin Agriculture 
report, a respected publication still 
published today. He also helped 
organize a successful yearly agricul-
tural outlook conference focused 
on Wisconsin, now known as the 
Renk Agricultural Outlook Forum. 

Jesse later expanded his focus to 
include international dairy mar-
kets in a new role as director of 
trade and policy studies for the 
Babcock Institute for International 
Dairy Research and Development. 

With over 45 years of food indus-
try experience, Charles White 
specializes in sensory evaluation, 
quality assurance, food safety and 
specialized training. 

White is a professor emeritus 
for the food science, nutrition and 
health promotion department at 
Mississippi State University. 

Still very involved in the dairy 
industry, White has served as a 
long-time judge at both the US 
and World Championship Cheese 
Contests. He also focuses much of 
his time and talent in retirement 
to the Collegiate Dairy Products 
Evaluation Contest, coaching the 
next generation of dairy industry 
leaders currently studying at the 
University of Tennessee, where he 
serves as adjunct professor. Nota-
bly, students under his mentorship 
earned the title of National Cham-
pions in both 2017 and 2019.

Distinguished Service Awards: 
Debra Cherney, Bob Fassbender
WCMA’s Distinguished Service 
Award, reserved for respected and 
highly valued supplier partners to 
the cheese manufacturing indus-
try, is the only award that allows 
WCMA members to vote on pro-
spective honorees. Debra Cherney 
and Bob Fassbender have been 
selected for the honor in 2023.

Debra Cherney is founder and 
board chair of Cherney Microbio-
logical Services, Ltd. A seasoned 
microbiologist and dairy indus-
try expert, she founded Cherney 
Microbiological Services in 1989 
in Green Bay, WI. Since its incep-

tion, the company has grown under 
her leadership from a three-person 
enterprise in a business incubator 
near Lambeau Field to a team of 
dozens throughout Wisconsin. 

In May 2021, Cherney  led the 
company to join Matrix Sciences 
International, Inc. to expand its 
lab testing capabilities..

Bob Fassbender has pursued a 
life-long career in the dairy indus-
try, most recently serving 24 years 
at T.C. Jacoby & Company. After 
college, Fassbender took a position 
in the Food Division of the Wis-
consin Department of Agriculture, 
Trade & Consumer Protection as 
a southern region food inspector. 

He later rose to supervisor, and 
transitioned to employment with 
AMPI, focusing on plant opera-
tions, planning, and federal milk 
marketing order issues. 

In 1998, he joined T.C. Jacoby 
& Company as technical director, 
instrumental in the development 

and use of single-pass, ultrafiltered 
milk technology to remove water, 
lactose, and minerals from milk. 

This process saved on shipping 
and handling costs, and increased 
the throughput in plants without 
significant investment in equip-
ment. These efforts led to the cre-
ation of three ultrafiltered milk 
processing plants in the South-
west, California, and Georgia. 

Later in his career, Fassbender 
was lead project manager for the 
construction of milk process-
ing plants in Idaho: High Desert 
Milk and Idaho Milk Products. He 
retired from T.C. Jacoby & Com-
pany in 2018. 

Awards will be presented at the 
WCMA Recognition Breakfast 
exclusively sponsored by DSM 
Food Specialties. The recognition 
ceremony is part of CheeseCon, 
April 4-6, at Madison’s Alliant 
Energy Center. For details and to 
register, visit CheeseCon.org.

Thanks to all who made 2022 a great year!
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DBIA Awards $1 Million In Dairy 
Industry Impact Grants To Six Firms
Madison—The Dairy Business 
Innovation Alliance (DBIA) on 
Tuesday announced the six Mid-
west dairy companies that, through 
a competitive review process, will 
be receiving a combined $1 million 
in Dairy Industry Impact grants.

The Dairy Industry Impact 
grant program awards reimburs-
able grants of up to $250,000 for 
US Department of Agriculture 
(USDA)-eligible expenses related 
to a company’s proposed project.

DBIA, a partnership between 
the Wisconsin Cheese Mak-
ers Association (WCMA) and 
the Wisconsin Center for Dairy 
Research (CDR), has selected six 
projects that can positively impact 
the dairy industry. As part of the 
Dairy Industry Impact program, 
grant recipients must be willing to 
share results of their project.

Dairy Industry Impact grant 
recipients are as follows:

Cedar Grove Cheese, Plain, WI, 
is working to connect a tracking 
system to a database of farmer sto-
ries, images, and any certification 
documents the farms use to docu-

ment the conservation practices 
on their farms. This same system 
can be used to track and aggregate 
the farms’ environmental impacts 
including carbon sequestration, 
water usage, animal welfare prac-
tices, and make that information 
available to consumers.   

Crave Brothers Farmstead 
Cheese, Waterloo, WI, is research-
ing and implementing new fresh 
Mozzarella packaging with the goal 
of increasing shelf life, reducing 
costs, and converting to new sus-
tainable packaging. Crave Broth-
ers Farmstead Cheese is currently 
investigating a range of technical 
and marketing issues as it consid-
ers bringing innovative packaging 
to market.   

CROPP Cooperative, La Farge, 
WI, is evaluating micro-fixing pro-
duction processes, at scale, with a 
view toward improving product 
quality and inventory manage-
ment. The technology has the 
potential to allow dairy plants 
to process milk to meet market 
demand without sacrificing opera-
tional efficiency.  

Fromage Spa, Green Bay, WI,  
is evaluating machinery to recycle 
packaged butter in an efficient and 
sanitary fashion, thereby allowing 
the company to reclaim lost profit 
margins and reduce the amount of 
edible product going to waste. If 
tests prove satisfactory, the process 
would be of benefit to both large- 
and small-scale manufacturers. 

Redhead Creamery, Brooten, 
MN, seeks to open up entry for 
cheese makers into the artisan 
alcohol market. Converting dairy 
streams into a value-added alcohol 
typically requires complex equip-
ment normally found in larger 
plants. Redhead is evaluating a 
way to make the process accessible 
to smaller processors. 

Specialty Cheese Co. – Reese-
ville, WI, has been developing a 
novel method of separating curd 
from whey that would be capable of 
high separation rates while main-
taining the integrity of weak or 
flocculated cheese curds. Based on 
preliminary results, the company is 
confident this method can be com-
mercialized for Paneer cheese and 
will very likely work for Ricotta 
and all cheeses with soft curd. This 
project will work to validate and 
commercialize this process.  

“DBIA supports projects 
designed to spur new growth and 
boost profitability not just for 
individual businesses, but for the 
greater dairy industry,” said John 
Umhoefer, WCMA executive 
director.  

“These grants could assist our 
industry with exploring new con-
cepts such as sustainable packag-
ing, tracking methods to connect 
consumers directly to the farm and 
cheese plant, reducing food waste, 
and equipment to improve fines 
recovery from soft cheese types,” 
commented CDR Director John 
Lucey. 

This is the second round of Dairy 
Industry Impact grants awarded by 
DBIA. Last year, DBIA distrib-
uted reimbursable grants totaling 
$600,000 to four companies and 
cooperatives.

DBIA is supported by funding 
from USDA and was created in 
the 2018 farm bill. In addition to 
the Dairy Industry Impact grant, 
the DBIA administers Dairy 
Business Builder grants to sup-
port small to medium size dairy 
enterprises and provides extensive 
online resources to support dairy 
businesses through webinars and 
technical assistance.

Washington—USDA’s Foreign 
Agricultural Service (FAS) is 
awarding $202.7 million to more 
than 60 US agricultural organi-
zations, including the US Dairy 
Export Council (USDEC), to help 
expand export markets for US farm 
and food products through two 
market development programs.

Under the MAP, FAS is provid-
ing $175.6 million in initial fiscal 
year 2023 funding to 67 nonprofit 
organizations and cooperatives. 
These organizations will use the 
funds to support US producers with 
marketing and promotion activi-

ties around the world, including 
market research, technical assis-
tance, and support for participa-
tion in trade fairs and exhibits.

USDEC will receive $4,868,763 
under the fiscal 2023 MAP. Other 
recipients include, among oth-
ers: Food Export Association of 
the Midwest USA, $10,672,776; 
Food Export USA NE, $8,393,146; 
Southern United States Trade 
Association, $5,385,634; West-
ern US Agricultural Trade Asso-
ciation, $6,829,685; Organic Trade 
Association, $1,011,911; National 
Association of State Departments 

USDEC To Receive $5.5 Million Under 
Two USDA Export Market Programs

of Agriculture, $1,627,618; Cali-
fornia Agricultural Export Coun-
cil, $912,036; and American Feed 
Industry Association, $146,582.

The average MAP participant 
provides more than $2.50 in con-
tributions for every $1.00 in fed-
eral funding it receives through the 
program, according to FAS.

Through the FMD program, 
FAS is allocating $27.1 million in 
initial fiscal 2023 funding to 20 
trade organizations that represent 
US agricultural producers. This 
program focuses on generic pro-
motion of US commodities, rather 
than consumer-oriented promo-
tion of branded products. 

Preference under the FMD pro-
gram is given to organizations that 

represent an entire industry or are 
nationwide in membership. The 
organizations, which contribute 
on average nearly $2.50 for every 
$1.00 in funding they receive 
through the program, will conduct 
activities that maintain or increase 
demand for US agricultural com-
modities in foreign markets.

Under the fiscal 2023 FMD 
program, USDEC will receive 
$659,239.

“With industry matching funds, 
federal investments in these market 
development programs not only 
increase agricultural export reve-
nue and volume, but also improve 
farm income and strengthen the 
US economy,” said Daniel Whit-
ley, FAS administrator.
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New Consultations
(Continued from p. 1)

months of the reference period to 
be eligible to apply for a TRQ allo-
cation.

Canada’s measures also require 
that TRQ allocation recipients 
must remain active during all 12 
months of the quota year, the US 
noted.

Fourth, Canada does not allow 
importers the opportunity to utilize 
TRQ quantities fully and does not 
ensure that there is a mechanism 
for the return and reallocation of 
unused allocations in a timely and 
transparent manner that provides 
the greatest possible opportunity 
for the TRQ to be filled.

Canada’s dairy TRQ allocation 
measures provide that unused allo-
cations of TRQ quantities may 
be returned by allocation hold-
ers four months prior to the end 
of the TRQ year without penalty. 
Returned allocations are then real-
located to other eligible allocation 
holders that have not returned any 
portion of their allocation, and 
who must then use the allocations 
before the end of the quota year, 
the US stated.

“We remain very concerned 
by Canada’s refusal to honor 
USMCA commitments,” Tai said. 
“Rather than work toward meet-
ing its obligations, Canada persists 
in implementing new dairy poli-
cies that are inconsistent with the 
USMCA, and which continue to 
deny US workers, farmers, produc-
ers, and exporters the full benefits 
of market access they were initially 
promised.  

“We remain steadfast in our 
commitment to use all tools avail-
able to enforce our trade agree-
ments and ensure that our dairy 
industry can offer a wide range of 
high-quality American products to 
Canadian customers,” Tai added.

“Canada remains in violation 
of its commitments under the 
USMCA by not removing its trade 
restrictions on American dairy pro-
ducers,” US Secretary of Agricul-
ture Tom Vilsack said. “Obtaining 
access to the Canadian market for 
US producers and exporters is an 
important priority for this admin-
istration and the US Department 
of Agriculture and the Office of 
the US Trade Representative will 
continue to work in lockstep and 
use every tool at our disposal to 
achieve market access.”

“Dispute settlement panels have 
confirmed that our supply man-
agement system is in line with our 
international trade obligations. 
The terms that we negotiated 
under the Canada-United States-
Mexico Agreement are being 
respected and upheld,” said Mary 
Ng, Canada’s trade minister.

“We look forward to demon-
strating how Canada is meeting its 
CUSMA obligations during the 
new consultations on allocations 

of dairy tariff rate quotas,” Ng con-
tinued. “As we have always done, 
and we will continue to do, we will 
stand up, work with, and defend 
our dairy farmers and workers.”

US Dairy Groups Back Challenge
Three US dairy industry organi-
zations — the US Dairy Export 
Council (USDEC), National Milk 
Producers Federation (NMPF) and 
International Dairy Foods Associa-
tion (IDFA) — all voiced support 
for the US challenge to Canada’s 
dairy TRQ policies.

“It is deeply unfortunate that 
Canada simply refuses to honor the 
full terms of our agreement,” said 
Krysta Harden, USDEC’s presi-
dent and CEO. “USMCA is a fair 
deal that was thoroughly negoti-
ated and agreed to by the Cana-
dian government. “The US dairy 
community is thankful the admin-
istration and Congress have taken 
Canada’s violations seriously and 
are fighting for full export benefits 
that the American dairy industry 
earned,” Harden added.

“We thank USTR and USDA 
for their diligence in working to 
ensure that American dairy pro-
ducers have the market access 
promised under USMCA. NMPF 
is committed to doing everything 
it can to support the case,” said 
Jim Mulhern, NMPF’s president 
and CEO. 

“At the end of the day, if Can-
ada continues to flagrantly flout its 

obligations, the US government 
has to be ready with retaliatory 
measures that make the Cana-
dian government reconsider its 
actions,” Mulhern continued.

Members and staff of the Inter-
national Dairy Foods Association 
(IDFA) “are grateful to our US 
government colleagues for their 
perseverance in addressing Cana-
da’s failure to abide by USMCA,” 
said Michael Dykes, IDFA’s presi-
dent and CEO. “We strongly sup-
port USTR’s announcement today 
and look forward to continuing 
to support the US government’s 
efforts to ensure US dairy exports 
reach the potential promised by 
USMCA.”

Under the USMCA’s terms, 
consultations are generally con-
sidered to be a pre-dispute step 
in hopes that parties can reach 
agreement on the concerns raised, 
Dykes noted.

“Based on Canada’s history of 
continually rejecting US con-
cerns, however, IDFA anticipates 
these consultations will result in 
a dispute settlement panel being 
formed,” Dykes added.

Edge Dairy Farmer Cooperative 
“appreciates the continued vigi-
lance demonstrated by the Office 
of the US Trade Representative 
in identifying Canada’s continued 
efforts to side-step the dairy provi-
sions in the USMCA,” commented 
Brody Stapel, Edge’s president.

For more information, visit www.bruker.com/dairy
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Fourth Payment 
Under Canada’s 
Dairy Direct Payment 
Program Now 
Available To Farmers
Ottawa, Ontario—The fourth 
payment under the Dairy Direct 
Payment Program (DDPP) is now 
available to Canadian dairy pro-
ducers, Marie-Claude Bibeau, 
Canada’s agriculture minister, 
announced Monday.

Canadian dairy farmers will 
receive compensation payments 
based on their milk quota. For 
example, the owner of an 80-head 
dairy farm will receive $38,000 in 
direct payment compensation.

The compensation for this 
fourth round of payments totals 
up to $468 million. To get their 
payment, producers must register 
through the Canadian Dairy Com-
mission before Mar. 31, 2023.

This fourth payment com-
pletes full compensation to dairy 
producers for the impact of the 
Canada-European Union (EU) 
Comprehensive Economic and 
Trade Agreement (CETA) and 
the Comprehensive and Progres-
sive Agreement for Trans-Pacific 
Partnership (CPTPP).

The Canadian government 
recently announced compensa-
tion of up to $1.2 billion over six 
years under the DDPP to account 
for the impacts of the Canada-
United States-Mexico Agreement 
(CUSMA, known as the US-
Mexico-Canada Agreement, or 
USMCA, in the US).

To date, the Canadian govern-
ment has committed over $3 bil-
lion to compensate and support 
supply-managed sectors impacted 
by CETA and CPTPP, including 
$1.75 billion through the Dairy 
Direct Payment Program.

The government recently 
announced up to $1.7 billion in 
compensation to supply-managed 
sectors for the impacts of CUSMA, 
including, among other things: up 
to $1.2 billion to Canadian dairy 
producers under the DDPP; up to 
$105 million to support invest-
ments in dairy, poultry and egg 
processing plants under the Supply 
Management Processing Invest-
ment Fund; and up to $300 mil-
lion to the Canadian dairy sector 
through a new program to support 
innovation and investment into 
large-scale projects to add value to 
milk solids-not-fat.

“Our government committed 
to fully and fairly compensate 
supply-managed sectors after the 
ratification of trade agreements. 
The payment at the beginning of 
2023 completes the compensation 
of dairy producers for the CETA 
and CPTPP,” Bibeau remarked. 
“As of next year, and until 2029, 
they will receive compensation for 
CUSMA.”



CHEESE REPORTERPage 12 December 23, 2022

www.cheesereporter.com/events.htmSUPPLIER NEWS

COMPANY NEWS

PEOPLE

Cut high demand down to size.

We have the complete 
solution for you!
Contact us to know more.

1.866.404.4545 | www.devilletechnologies.com

One Tenth Page Ad-Cheese Reporter.indd   1 2021-12-13   9:42 AM

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

CheeseCon: Optimizing Snack Cheese, 
The New Generation Of Cheesemaking
Madison—Among the just-
released educational lineup for 
CheeseCon 2023 are sessions on 
optimizing snack cheese produc-
tion, generations of cheesemaking 
technologies, and a first look at the 
Center for Dairy Research (CDR) 
state-of-the-art facilities.

The three-day event, co-hosted 
by the Wisconsin Cheese Makers 
Association (WCMA) and CDR, 
takes place here April 4-6 at the 
Alliant Energy Center. 

 Over 3,000 processor and sup-
pliers are slated to attend. Experts 
from leading US dairy organiza-
tions will share the latest informa-
tion in optimizing production, food 
safety, new product development, 
dairy exporting, sustainability and 
federal order reform. 

Following Wednesday’s open-
ing keynote exclusively sponsored 
by KSS/RELCO, the educational 
lineup features:
 Optimizing Manufacture of 

Snack Cheeses. This session kicks 
off with a market overview fol-
lowed by a presentation on opti-
mizing String cheese and cheese 
curds with speaker Suzanne Isiage, 
director of market research, Dairy 
Farmers of Wisconsin (DFW); and 
CDR Distinguished Scientist Rani 
Govindasamy-Lucey.
 WCMA executive director 

John Umhoefer hosts Milk Pricing 

Reform in Federal Milk Marketing 
Orders, featuring industry experts 
Jim Mulhern, president and CEO, 
National Milk Producers Federa-
tion (NMPF); Mike Brown, direc-
tor, dairy supply chain, The Kroger 
Co.; Marin Bozic, president, Bozic, 
LLC; and Mark Stephenson, retir-
ing director of policy and markets, 
University of Wisconsin-Madison. 
 The Center for Dairy 

Research showcases its facilities 
with an Artisan Cheesemaking 
Workshop for 60 pre-qualified 
cheese makers. Participants will 
have the opportunity to learn from 
CDR staff right at the vat as they 
lead a live, hands-on cheese make. 

Following Thursday’s WCMA 
Recognition Breakfast exclusively 
sponsored by DSM Food Special-
ties, attendees can choose between 
three scheduled sessions: 
 New Generations of Cheese-

making Approaches will examine 
new cheesemaking technologies, 
milk preparation before the vat 
and control of calcium lactate for-
mation in cheeses. CDR’s John 
Jaeggi, Dean Sommer and Mark 
Johnson offer information to opti-
mize these modern cheesemaking 
adaptations. 
 The Innovation Center for 

US Dairy partners with CDR for a 
session on Pathogen Prevention, 
Training Resources & Traceabil-

ity. Speakers will share insights 
into recent dairy product recalls, 
and steps dairy organizations can 
take to prevent pathogens. The 
session describes new training tools 
and takes a close look at the final 
traceability regulations from the 
FDA. University researchers will 
also offer the latest finding in Lis-
teria monocytogenes control. 
 A technical session on 

Advances in Whey Processing
will outline some of the advances 
in whey processing, including uti-
lizing nanofiltration to separate 
galactose from UF permeate or 
acid whey; extracting bioactive 
ingredients from whey phospho-
lipid protein concentrates; and 
concentrating the phospholipids 
from whey phospholipid protein 
concentrates. 

 Thursday afternoon, up to 200 
attendees can sign up on-site for 
complimentary coach bus rides 
to the new CDR building on the 
UW-Madison campus, where staff 
will lead guided tours. 

 Additional speakers and semi-
nars continue to be planned, along 
with the popular Ideas Showcase 
of supplier-partner presentations 
during the largest-ever tabletop 
exhibit floor on April 5. 

For the latest details on educa-
tional opportunities and to regis-
ter at the best available rates, visit 
CheeseCon.org.

NYSCMA 2023 Spring 
Meeting Planned For 
Mar. 6-7 In Syracuse
Syracuse, NY—Members of the 
New York State Cheese Mak-
ers Association (NYSCMA) will 
gather here March 6-7, 2023 for 
the annual spring meeting.

A tentative speaker lineup 
includes Cornell University’s Julie 
Suarez, Chris Wolf and Alina Ste-
lick; Ed Gallagher, Dairy Farmers 
of America (DFA); David Fisher, 
New York State Farm Bureau;  Sam 
Alcaine, Cornell University and 
Northeast Dairy Foods Research 
Center; Casey McCue, New York 
State Department of Agriculture & 
Markets; and a special presentation 
on cyber security from GreyCastle 
Security.

Registration will open early next 
month. For updates, visit www.
nycheesemakers.org.
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Winsted, MN 55395, MN 55395,

  Standard size junction boxes
or custom enclosures

  Fabricated to NEMA Standard

  Constructed from 12, 14
or 16 gauge

  .125 aluminum, stainless or
mild steel sub panels

  Holes and cutouts per customer specs
  Optional sloped-top provides

increased sanitation
  Piano-hinged or Tear-drop hinged doors

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

Winsted, MN 55395

Superior Solutions

ENCLOSURES
CONTROL CABINETS,
JUNCTION BOXES,
ELECTRICAL
  ENCLOSURES

For more information, visit www.awimfg.com



CHEESE REPORTERDecember 23, 2022 Page 13

MARKET PLACE
CLASSIFIED ADVERTISING
phone: (608) 246-8430  fax: (608) 246-8431
e-mail: classifieds@cheesereporter.comSe

rv
in

g
th

eW
orld's Dairy Industry W

eekly

Since 1876

Equipment for Sale

FOR SALE: 1500 and 1250 cream 

tanks. Like New. (800) 558-0112. 

(262) 473-3530.

SEPARATOR NEEDS - Before you 
buy a separator, give Great Lakes 
a call. TOP QUALITY, reconditioned 
machines at the lowest prices. Call  
Dave 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.

Reconditioning Services

Replacement Parts

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

Real Estate

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

Walls & Ceiling

EXTRUTECH PLASTICS NEW!  
Antimicrobial  POLY BOARD-AM
sanitary panels provide non-porous, 

easily cleanable, bright white 

surfaces, perfect for incidental food 

contact applications. 

CFIA and USDA 

accepted, and Class A 

for smoke and flame. Call 

Extrutech Plastics at 888-818-0118, 
or www.epiplastics.com.

Conversion Services

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

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.

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

Warehousing & Storage

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

space available in it’s refrigerated 

buildings. Temperature’s are 36, 

35 and 33 degrees. Sugar River 

Cold Storage is SQF Certified 

and works within your schedule. 

Contact Kody at  608-938-1377 or 

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

Help Wanted

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

Help Wanted

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

Cheese Moulds, Hoops

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

Promotion & Placement

PROMOTE  YOURSELF - By 

contacting Tom Sloan & Associates.
Job enhancement thru results 

oriented professionals. We place 

cheese makers, production, technical, 

maintenance, engineering  and sales 

management  people. Contact Dairy 

Specialist David Sloan, Tom Sloan 

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

Watertown, WI 53094. Phone: (920) 

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

by email: tsloan@tsloan.com.

Analytical Services

Western Repack

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

Handling cheese both as a
service and on purchase.

Bring us your special projects

Western Repack, LLC
(801) 388-4861

We Purchase Fines and Downgraded Cheese

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

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

GREAT LAKES 
SEPARATORS, INC.

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

        $139,500

IN 
STOCK

Model MSA 200
Westfalia Separator:

COME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTS
WHEN YOU’RE TALKINGWHEN YOU’RE TALKINGWHEN YOU’RE TALKINGWHEN YOU’RE TALKINGWHEN YOU’RE TALKINGWHEN YOU’RE TALKINGWHEN YOU’RE TALKINGWHEN YOU’RE TALKINGWHEN YOU’RE TALKINGWHEN YOU’RE TALKINGWHEN YOU’RE TALKING
SEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERS

COME TO THE EXPERTS
WHEN YOU’RE TALKING
SEPARATORS & CLARIFIERS

PRODUCTION MANAGER
Due to our incredible early success our growth has created
an opportunity for a Production Manager to join our team.
Come join the excitement and help pave the way for long-term success.
We offer: Competitive pay and Bene�ts; $1 for $1 401k plan
match up to 4%; and an opportunity to help guide a successful new
company.
Apply online at: HolmenCheese.com/careers

PRODUCTION MANAGER
Due to our incredible early 
success our growth has created
an opportunity for a Production 
Manager to join our team.
Come join the excitement and help
pave the way for long-term success.
We offer: Competitive pay and
Bene�ts; $1 for $1 401k plan
match up to 4%; and an opportunity
to help guide a successful new
company.
Apply online at:

HolmenCheese.com/careers
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DAIRY PRODUCT SALES

Week Ending Dec. 17 Dec. 10 Dec. 3 Nov. 26
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 2.1626 2.1891 2.1912 2.1229 
Sales Volume 
US 12,603,354 12,463,480 14,988,219 11,658,835

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

Weighted Price  Dollars/Pound 
US 2.0275 2.0400 2.0775 2.1468 
Adjusted to 38% Moisture  
US 1.9399 1.9457 1.9798 2.0473 
Sales Volume  Pounds
US 14,461,949 15,009,810 14,233,561 11,026,905 
Weighted Moisture Content Percent
US 35.20 35.00 34.94 34.99

AA Butter
Weighted Price  Dollars/Pound
US 2.8324 2.9544• 2.9491 2.9174
Sales Volume                                     Pounds
US 4,014,528 2,766,054• 3,797,613 2,040,201

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pound
US 0.4625 0.4669• 0.4705 0.4638
Sales Volume
US 4,611,495 4,993,450 4,142,394 293,105•

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.4669 1.4766• 1.4555 1.4897
Sales Volume  Pounds
US 15,565,064 18,369,457• 23,393,220 14,187,572 
     
     
     

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

•Revised

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec

‘14 22.29 23.46 23.66 23.34 22.65 23.13 23.78 23.89 22.58 21.35 18.21 16.70
‘15 13.23 13.82 13.80 13.51 13.91 13.90 13.15 12.90 15.08 16.43 16.89 15.52
16 13.31 13.49 12.74 12.68 13.09 13.77 14.84 14.65 14.25 13.66 13.76 14.97
‘17 16.19 15.59 14.32 14.01 14.49 15.89 16.60 16.61 15.86 14.85 13.99 13.51
‘18 13.13 12.87 13.04 13.48 14.57 14.91 14.14 14.63 14.81 15.01 15.06 15.09
‘19 15.48 15.86 15.71 15.72 16.29 16.83 16.90 16.74 16.35 16.39 16.60 16.70
‘20 16.65 16.20 14.87   13.87 10.67 12.90 13.76 12.53 12.75 13.47 13.30 13.36
‘21 13.75 13.19 14.18 15.42 16.16 16.35 16.00 15.92 16.36 17.04 18.79 19.88
‘22 23.09 24.00 24.82 25.31 24.99 25.83 25.79 24.81 24.63 24.96 23.30 

HISTORICAL MILK PRICES - CLASS IV

             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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Dairy Product Stocks in Cold Storage
TOTAL STOCKS AS REPORTED BY USDA    (in thousands of pounds unless indicated)
   Public 

Stocks in All  Nov 30, 2022 Warehouse
Warehouses as a % of Stocks 

  
Nov 30 Oct 31 Nov 30 Nov 30 Oct 31 Nov 30

 2021 2022 2022 2021 2022 2022

Butter  210,473 239,658 199,695 95 83 188,566

Cheese
 American  834,775 831,213 815,655 98 98 
 Swiss 20,669 21,947 21,591 104 98 
 Other  566,827 594,933 592,584 105 100 

Total 1,411,171 1,448,093 1,429,830 101 99 1,119,171

Federal Order Class 1 Minimum Prices & 
Other Advanced Prices - January 2023
Class I Base Price (3.5%) . . . . . . . . . . . . . . . . . . . . . . . .  $22.41 (cwt)

Base Skim Milk Price for Class I . . . . . . . . . . . . . . . . . . .  $11.32 (cwt)

Advanced Class III Skim Milk Pricing Factor  . . . . . . . . .  $9.54 (cwt)

Advanced Class IV Skim Milk Pricing Factor . . . . . . . . .    $11.62 (cwt)

Advanced Butterfat Pricing Factor  . . . . . . . . . . . . . . . . .  $3.2827 (lb.)

Class II Skim Milk Price  . . . . . . . . . . . . . . . . . . . . . . . . .  $12.32 (cwt)

Class II Nonfat Solids Price  . . . . . . . . . . . . . . . . . . . . . .  $1.3689 (lb.)

Two-week Product Price Averages:
 Butter  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $2.8822 lb.
 Nonfat Dry Milk . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $1.4722 lb.
 Cheese  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $2.0660 lb.
  Cheese, US 40-pound blocks  . . . . . . . . . . . .  $2.1755 lb.
  Cheese, US 500-pound barrels . . . . . . . . . . .  $1.9429 lb.
 Dry Whey  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $0.4648 lb.

$1.45

$1.55

$1.65

$1.75

$1.85

$1.95

$2.05

$2.15

$2.25

$2.35

$2.45
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40-Pound 
Block Avg CME vs AMS

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

12-16 Dec 22 20.50 22.26 46.150 145.000 2.141 2.0500 284.450 
12-19 Dec 22 20.53 22.26 46.100 145.000 2.141 2.0510 281.525
12-20 Dec 22 20.52 22.26 46.100 145.000 2.141 2.0500 279.675
12-21 Dec 22 20.57 22.26 46.000 145.000 2.141 2.0590 279.500
12-22 Dec 22 20.55 22.26 45.900 145.000 2.148 2.0590 279.500

12-16 Jan 23 19.24 20.23 43.750 137.500 1.995 1.9500 250.600
12-19 Jan 23 19.07 20.24 43.250 137.850 1.995 1.9360 249.675
12-19 Jan 23 18.73 20.16 42.000 137.500 1.980 1.9110 247.800
12-21 Jan 23 18.73 20.09 41.750 137.900 1.999 1.9140 243.500
12-22 Jan 23 19.25 20.09 42.875 138.725 2.010 1.9590 241.150

12-16 Feb  23 19.07 19.79 42.975 136.900 1.950 1.9460 244.425
12-19 Feb  23 18.87 19.79 42.250 136.000 1.950 1.9250 243.500
12-20 Feb  23 18.52 19.67 40.500 134.000 1.920 1.8990 240.500
12-21 Feb  23 18.23 19.49 40.000 134.250 1.909 1.8700 237.000
12-22 Feb  23 18.52 19.45 40.150 138.725 1.916 1.8940 239.150

12-16 Mar  23 19.34 19.74 43.000 134.750 1.975 1.9710 243.500 
12-19 Mar  23 19.14 19.75 42.000 135.250 1.975 1.9540 242.500
12-20 Mar  23 18.74 19.55 40.750 132.775 1.957 1.9260 240.000
12-21 Mar  23 18.53 19.44 39.950 132.750 1.947 1.9170 237.750
12-22 Mar  23 18.61 19.44 39.950 133.550 1.942 1.9080 240.000

12-16 Apr 23 19.62 19.80 43.250 136.125 2.000 1.9870 244.000 
12-19 Apr 23 19.47 19.80 42.750 136.350 2.000 1.9960 243.500
12-20 Apr 23 19.20 19.69 40.975 134.000 2.000 1.9650 242.000
12-21 Apr 23 18.96 19.55 40.000 133.500 1.983 1.9500 239.000
12-22 Apr 23 18.97 19.55 40.500 133.000 1.983 1.9470 241.000

12-16 May 23 19.78 19.94 44.025 137.125 2.010 2.0050 244.000 
12-19 May 23 19.69 19.94 44.000 137.250 2.010 2.0080 244.975
12-20 May 23 19.50 19.75 42.500 135.000 2.010 1.9900 243.500
12-21 May 23 19.26 19.69 42.000 135.000 2.001 1.9720 242.000
12-22 May 23 19.20 19.69 42.000 134.000 2.001 1.9650 244.000

12-16 June 23 19.97 20.07 45.575 138.725 2.046 2.0200 246.000
12-19 June 23 19.90 20.19 44.275 138.750 2.046 2.0210 247.000
12-20 June 22 19.79 20.04 43.500 134.000 2.038 2.0100 245.500
12-21 June 23 19.60 19.87 43.500 136.325 2.026 1.9980 242.000
12-22 June 23 19.48 19.87 43.500 136.500 2.026 1.9950 243.500

12-16 July 23 20.10 20.30 46.250 140.050 2.068 2.0350 248.750
12-19 July 23 20.00 20.34 45.500 140.175 2.068 2.0370 248.750
12-20 July 23 19.98 20.29 44.000 135.500 2.068 2.0320 246.425
12-21 July 23 19.83 20.11 44.000 138.125 2.068 2.0230 246.425
12-22 July 23 19.80 20.11 44.000 138.125 2.068 2.0230 246.425

12-16 Aug 23 20.20 20.50 46.500 141.725 2.078 2.0440 248.525
12-19 Aug 23 20.18 20.50 46.500 142.250 2.078 2.0490 248.525
12-20 Aug 23 20.12 20.46 45.975 137.000 2.078 2.0470 248.000
12-21 Aug 23 20.00 20.31 45.000 136.325 2.078 2.0300 248.000
12-22 Aug 23 19.93 20.31 45.000 136.500 2.078 2.0300 248.000

12-16 Sept 23 20.35 20.57 47.525 143.250 2.087 2.0560 249.025
12-19 Sept 23 20.35 20.69 47.525 144.250 2.087 2.0700 249.025
12-20 Sept 23 20.22 20.59 46.000 140.250 2.087 2.0500 249.000
12-21 Sept 23 20.15 20.54 45.000 138.125 2.087 2.0430 249.000
12-22 Sept 23 20.08 20.54 45.000 138.125 2.087 2.0430 249.000

12-16 Oct 23 20.34 20.68 47.525 144.000 2.075 2.0580 250.525
12-19 Oct 23 20.59 20.74 47.525 143.300 2.075 2.0500 250.525
12-20 Oct 23 20.25 20.59 46.000 141.500 2.060 2.0480 248.500
12-21 Oct 23 20.25 20.68 45.500 140.000 2.060 2.0480 248.500
12-22 Oct 23 20.20 20.68 45.500 140.000 2.060 2.0530 248.500

Dec. 22 25,256 9,958 2,917 9,687 716 17,307 9,138
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WEST: Cream demand has become 
unsteady with more ups and downs as the 
holiday season approaches. Cream volumes 
are ample, and some stakeholders are offer-
ing discounts due to difficulties with tanker 
availability. Winter weather in the Pacific 
Northwest is giving some stakeholders con-
cerns. Available cream is being used for 
heavy butter production. With strong cream 
availability and lower cream multiplies, some 
stakeholders are churning more than in pre-
vious weeks. However, labor and transporta-
tion issues are preventing some processors 
from running even busier butter production 
schedules. Spot loads of both salted and 
unsalted butter are available, although large 
spot orders of unsalted butter are harder to 
fulfill. Bulk butter demand is softening. Retail 
and foodservice butter demand is steady to 
down as holiday buying has slowed. Butter 
prices on the CME have declined through the 
first half of this week. 

CENTRAL: Demand for butter has con-
tinued to soften as the year-end holidays 
approach. Butter prices have dropped to 
$2.4750 on the CME as of Wednesday. 
Some contacts say these lower prices were 
expected for this time of the year. Spot loads 
of butter are available for purchasing. Cream 

volumes are plentiful. Stakeholders say heavy 
volumes, anticipations of bad weather later 
in the week, and transportation delays are 
causing some plant managers to offer cream 
volumes at lower multiples than in previous 
weeks. Butter makers are running active 
schedules, despite the upcoming holidays, as 
plant managers are working through available 
volumes of cream and trying to take advan-
tage of volumes offered at lower multiples.

NORTHEAST: Butter demand is quiet 
in the lead up to the winter holidays. Any 
butter for holiday retail needs has been 
delivered and likely purchased by consum-
ers. Retailers are only in slow restocking 
mode. Foodservice demand is also quiet. 
Butter inventories are available, but if spot 
butter is needed, it may take a few calls to 
locate. With the strength of holiday butter 
demand waning, butter prices on industry 
cash exchanges are falling. Butter makers 
are facing lower butter prices and a lot of 
cream coming in the next couple weeks. As
a result, butter makers are trying to buy the 
cream as cheaply as possible. Churning is  
becoming more active - partly due to the 
opportunity to rebuild butter inventories with  
inexpensive cream and partly due to a need 
to contend with the excess cream.

NORTHEAST - DEC. 21:  Milk is available for processing, though some cheese mak-
ers say they aren’t purchasing additional loads as they prepare for the holiday weekend. 
Cheese production is steady to lighter; some plant managers say they’re operating below 
capacity due to labor shortages and delayed deliveries of production supplies. Retail demand 
is softening as grocers say they have finished restocking cheese for the year-end holidays. 
Food service demand for cheese is also lighter this week as some restaurants are operat-
ing reduced hours around the holidays. Spot loads of cheese are available for purchasing.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb block: $2.5250 - $2.8125 Process 5-lb sliced: $1.9100 - $2.3900
Muenster:  $2.5125 - $2.8625 Swiss Cuts 10-14 lbs: $3.6900 - $6.0125

MIDWEST AREA - DEC. 21:  Cheese sales are softening as spot purchasers are reduc-
ing their orders ahead of the upcoming holiday weekend. Heavy snow is expected in parts 
of the region later this week. Due to this, some milk haulers are attempting to have orders 
delivered sooner than the usual schedule. Some contacts say this is contributing to backups 
at processing facilities. Cheese makers are running steady schedules, though these backups 
and other maintenance issues are contributing to some unplanned down time. Milk volumes 
are plentiful, and some stake-holders say spot loads are being sold for discounted prices as 
low as $10 under Class. Market prices for cheese barrels and blocks have declined on the 
CME, since last Wednesday.

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $2.5675 - $3.7775 Mozzarella 5-6#: $2.0975 - $3.1850
Brick 5# Loaf:  $2.2975 - $2.8650 Muenster 5#: $2.2975 - $2.8650
Cheddar 40# Block: $2.0200 - $2.5625 Process 5# Loaf: $1.7875 - $2.2550
Monterey Jack 10#: $2.2725 - $2.6200 Swiss 6-9# Cuts:  $3.2050 - $3.3075
       
WEST - DEC. 21: As the holidays near, demand from retail and foodservice customers 
is softening. Export demand is mixed. Some contacts say purchasers in Asian markets 
continue to buy up loads for delivery through Q2 of 2023, while others report lower prices 
for cheese produced in international markets are contributing to fewer spot sales. Some 
milk loads are being sold at below Class prices, as volumes remain plentiful in the region. 
Cheese makers are utilizing available loads of milk to run busy schedules, though some plant 
managers say labor shortages, unplanned downtime, and delayed deliveries of production 
supplies are preventing them from running at or near capacity. Spot loads of cheese barrel 
and blocks are both available for purchasing. Cheese markets have appeared bearish in 
the last week, as cheese barrels and blocks have dropped in price since last Wednesday.

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#: $2.3875 - $2.6625
Cheddar 10# Cuts : $2.4000 - $2.6000 Process  5# Loaf: $1.9125 - $2.0675
Cheddar 40# Block: $2.1525 - $2.6425 Swiss 6-9# Cuts: $2.4975 - $3.9275

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

Variety   Date:   12/21 12/14  Variety Date:   12/21 12/14
Cheddar Curd  $2.32 $2.35 Mild Cheddar $2.33 $2.40
Young Gouda  $1.86 $1.93 Mozzarella $1.80 $1.93
 
FOREIGN -TYPE CHEESE - DEC. 21: With much of the holiday cheese already on 
shelves, retail demand for foreign cheese is mixed. At the consumer level, market analysts 
say that demand has been good, but  not as good as previous years. Inflation has subdued 
some consumer purchases, and now cheese makers are preparing for a Q1 lull. While 
consumer prices remain high, commodity market cheese prices are under pressure within 
Europe. Cheese buyers do not want to overextend on cheese purchases, buying commodity 
cheese that is decreasing in value and proving difficult to sell because of decreased demand 
and higher prices at the grocery checkout. Foreign type cheese inventories are currently in 
balance, pushed lower by typical holiday demand. However, market observers expect inven-
tories to grow as ample milk and active cheese production refill the cheese warehouses.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.3825 - 3.8700
Gorgonzola:    $3.6900 - 5.7400 $2.9200 - 3.6075
Parmesan (Italy):  0 $3.7700 - 5.8600
Romano (Cows Milk):  0 $3.5725 - 5.7275
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $3.7250 - 4.0500
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - DECEMBER 22
NDM - CENTRAL: Spot loads of low/
medium heat NDM are available, and some 
contacts say lighter demand ahead of the 
holidays is causing warehouse inventories 
to build up. Low/medium heat NDM produc-
tion is steady to higher as more condensed 
skim has become available for processing 
in recent weeks. Some contacts report bad 
weather throughout this week and into the 
weekend and are concerned this will cause 
issues regarding transportation to and from 
production facilities. High heat NDM prices 
held steady this week. Stakeholders say 
inventories are available, but not excessive. 

NDM - WEST: Both ends of the price range 
and mostly price series for low/medium heat 
NDM shifted lower this week. Market prices 
for low/medium heat NDM have also slid 
lower since last Wednesday. Some contacts 
suggest lower prices are offered in response 
to light domestic demand for low/medium 
heat NDM from spot purchasers as the year-

end holidays approach. Export demand for 
low/medium heat NDM is also softening. 
Spot purchasers say loads of low/medium 
heat NDM are available, and manufacturer 
inventories are growing. Low/medium heat 
NDM production is strong, as milk volumes 
are plentiful. High heat NDM production is 
limited. Strong demand and tight invento-
ries for high heat NDM are helping stave off 
near-term sizeable price decreases. 

NDM - EAST: Prices for low/medium heat 
NDM were steady across the range. Some 
contacts suggest the year-end holidays are 
contributing to lighter demand from spot 
purchasers. Spot loads of low/medium heat 
NDM are available for purchasing. Some 
stakeholders report bearish market tones 
for low/medium heat NDM. Drying sched-
ules are active, as condensed skim remains 
available for processing. High heat NDM 
demand is steady, and spot loads are avail-
able for purchasing.

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

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

12/19/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  33,741 81,705
12/01/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  30,630 83,149
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  3,111 -1,444
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  10 -2

ORGANIC DAIRY - RETAIL OVERVIEW 

Conventional cheese appeared in 3 percent fewer ads, compared to one week ago. Con-
ventional block cheese in 8-ounce packages, appeared in 5 percent more ads and had an 
average price of $2.30, down 8 cents. Conventional shred cheese in 1-pound packages 
appeared in 273 percent more ads and had an average price of $4.02, down 48 cents. No 
organic cheese ads appeared this week. Conventional milk ads decreased by 55 percent, 
while organic milk ads increased 22 percent. 

Total conventional dairy ads decreased this week by 8 percent, while organic dairy ads 
increased by an opposing 8 percent. Total ads for conventional ice cream in 48-64 ounce 
containers decreased by 11 percent. This item had an average price of $3.64, up 1 cent. 

Conventional yogurt ads decreased by 24 percent, while its organic counterpart had a 453 
percent increase. Conventional Greek yogurt in 4-6 ounce containers appeared in 30 per-
cent fewer ads, with an average price of $1.08, up cents. Organic Greek yogurt in 32-ounce 
containers appeared in 344 percent more ads with an average price of $5.86, up 97 cents. 

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

Greek Yogurt 4-6 oz: $3.00
Greek Yogurt 32 oz: $5.86
UHT Milk 8 oz: NA
Milk ½ gallon: $4.54
Milk gallon: $6.31
Sour Cream 16 oz: $4.98
Ice Cream 48-64 oz: $7.99

RETAIL PRICES - CONVENTIONAL DAIRY - DECEMBER 23

US: National         Northeast (NE): CT, DE, MA, MD, ME, NH, NJ, NY, PA, RI, VT;
Southeast (SE): AL, FL, GA, MD, NC, SC, TN, VA, WV; Midwest (MID): IA, IL, IN, 
KY, MI, MN, ND, NE, OH, SD, WI; South Central (SC): AK, CO, KS, LA, MO, NM, 
OK, TX; Southwest (SW): AZ, CA, NV, UT; Northwest (NW): ID, MT, OR, WA, WY

NATIONAL - CONVENTIONAL DAIRY PRODUCTS

Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Egg Nog quart

Egg Nog ½ gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW 

3.95 4.18 3.85 4.03 3.91 3.80 3.73 

2.30 2.41 2.30 2.28 2.35 2.07 2.50 

4.43 4.36 NA NA NA 4.55 NA 

7.16 NA NA NA NA 7.58 6.46

2.23 2.41 1.89 2.21 2.33 2.06 2.35

4.02 3.99 3.99 NA NA 3.98 3.12 

2.47 2.73 2.46 2.66 1.89 2.25 NA

2.36 2.50 2.42 2.37 2.11 2.19 2.32 

3.89 3.99 NA 3.99 3.87 NA 3.36

4.75 5.95 3.99 4.30 4.25 4.50 NA 

3.64 3.46 NA 3.35 3.76 3.76 3.08 

2.45 2.65 NA NA 2.69 1.56 2.53 

3.46 4.37 3.89 3.00 3.99 2.53 4.03 

2.21 2.03 2.41 2.29 2.16 2.00 1.97 

1.08 1.20 1.10 1.00 1.03 .76 1.03 

5.00 4.70 5.99 5.99 5.67 4.79 NA 

.60 .59 .50 .50 .60 .59 .59

2.51 2.29 NA NA 3.00 2.36 2.58

2

 

   

WHOLESALE BUTTER MARKETS - DECEMBER 21
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 CME CASH PRICES - DECEMBER 19 - 23, 2022
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.7350 $2.0000 $2.7000 $1.3600 $0.4100
December 19 (-½) (+2¼) (-15½) (+1) (-4½)

TUESDAY $1.6550 $2.0000 $2.6000 $1.3600 $0.3775
December 20 (-8) (NC) (-10) (NC) (-3¾)

WEDNESDAY $1.7000 $2.0275 $2.4750 $1.3350 $0.3650
December 21 (+4½) (+2¾) (-12½) (-2½) (-¾)

THURSDAY $1.7600 $2.0725 $2.4750 $1.3300 $0.3850
December 22 (+6) (+4½) (NC) (-½) (+2)

FRIDAY $1.7950 $2.1225 $2.3950 $1.3300 $0.3850
December 23 (+3½) (+5) (-8) (NC) (NC)

Week’s AVG $ $1.7290 $2.0445 $2.5290 $1.3430 $0.3835
Change (-0.0845) (-0.0185) (-0.2570) (-0.0080) (-0.0695)

Last Week’s $1.8135 $2.0630 $2.7860 $1.3510 $0.4530
AVG

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

MARKET OPINION - CHEESE REPORTER
Cheese Comment: No blocks were sold  Monday; the price increased on an unfilled 
bid for 1 car at $2.0000. Two cars of blocks were sold Tuesday, 1 each at $1.9850 
and $1.9900; an unfilled bid for 1 car at $2.0000 left the price unchanged. One car of 
blocks was sold Wednesday at $2.0200; an unfilled bid for 1 car at $2.0275 then set 
the price. No blocks were sold Thursdy; the price increased on an unfilled bid for 1 
car at $2.0725. One car of blocks was sold Friday at $2.1000; an unfilled bid for 1 car 
at $2.1225 then set the price. The barrel price declined Monday on a sale at $1.7350, 
dropped Tuesday on a sale at $1.6550, increased Wednesday on a sale at $1.7000, 
rose Thursday on an uncovered offer at $1.7600 (following a sale at $1.8175), and 
increased Friday on a sale at $1.7950.

Butter Comment: The price dropped Monday on a sale at $2.7000, fell Tuesday on 
a sale at $2.6000, declined Wednesday on a sale at $2.4750, and dropped Friday 
on a sale at $2.3950.

Nonfat Dry Milk Comment: The price increased Monday on a sale at $1.3600, 
declined Wednesday on a sale at $1.3350, and fell Thursday on a sale at $1.3300.

Dry Whey Comment: The price fell Monday on a sale at 41.0 cents, dropped Tues-
day on a sale at 37.25 cents, declined Wednesday on a sale at 36.50 cents, then 
increased Thursday on an unfilled bid at 38.50 cents,

WHEY MARKETS - DECEMBER 19 - 23, 2022
RELEASE DATE - DECEMBER 15, 2022

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

Buttermilk Powder:
 Central & East:   1.2800 (NC – 1.4200 (NC)   West: 1.2800 (NC) –1.5000 (-4)
 Mostly:   1.3500 (-4) – 1.4600 (-5)

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

Dry Whey—Central (Edible):
 Nonhygroscopic:   .3200 (NC) – .4600 (NC)     Mostly: .3900 (NC) – .4300 (-1)

Dry Whey–West (Edible):
Nonhygroscopic: .3900 (-½) – .5275 (NC)  Mostly: .4200 (-2) – .5100 (-½)

Dry Whey—NorthEast:  .3900 (-1½) – .4975 (NC) 

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

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.3400 (NC) – 1.4400 (NC)   Mostly: 1.3600 (-1) – 1.4000 (-1)
 High Heat:  1.5000 (NC) – 1.6000 (NC)

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.3000 (-2¼)  – 1.5300 (-¾)   Mostly: 1.3500 (-2¼) – 1.4800 (-1¾)
 High Heat:  1.4400 (-2¼) – 1.6200 (+¼)

Whey Protein Concentrate—34% Protein:  
 Central & West:  1.4000 (-5) – 1.9250 (-2½)   Mostly: 1.6000 (-5) –1.8500 (NC)

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

 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

Irvine, CA—Restaurant365, an 
all-in-one restaurant enterprise 
management software, this week 
released key findings from the 
R365 State of the Industry Cus-
tomer Survey.

Results include the top chal-
lenges of 2022 and predictions for 
2023 and represent over 10,000 
QSR, fast casual, casual dining, 
and fine dining participating loca-
tions across the US.

This year saw an increase in 
sales across the industry with the 
return of on-premise dining. While 
this upturn in sales was openly 
welcomed by all, many operators 
struggled with profitability due to 
the labor shortages and increasing 
food costs, the survey found.

Food and labor are two leading 
cost drivers that impact a restau-
rant’s bottom line. Most survey 
respondents noted increases in 
both, with labor costs increasing 
9 percent and food costs rising 10 
percent, on average.

Amid increasing inflation, many 
restaurant operators found it nec-
essary to increase menu prices to 
balance margins and the customer 
experience. Some 92 percent of 
surveyed restaurants increased 

their menu prices in 2022, with the 
average increase being 8 percent. 
Some 73 percent plan on increas-
ing menu prices in 2023.

Looking forward to the new 
year, 75 percent of survey respon-
dents expect labor costs to increase 
in 2023 and are planning to focus 
on recruiting and retention efforts. 
Some 38 percent plan to use addi-
tional spend and resources on sal-
ary increases and recruitment to 
combat this ongoing issue.

“Many are predicting an eco-
nomic downturn in 2023,” said 
Tony Smith, CEO and co-founder 
of Restaurant365. “While many 
business sectors begin to brace for 
uncertainty, the restaurant indus-
try has already learned how to be 
more efficient with their business 
operations over the past couple of 
years.”

While the survey found that 
restaurant operators are predicting 
many of the same obstacles expe-
rienced in 2022 to continue into 
the new year, the uncertainty has 
not discouraged the hope of future 
growth to most. The survey results 
indicate that almost 60 percent 
of the surveyed restaurants have 
growth planned in 2023.

Majority Of Restaurants Plan To Expand 
In 2023; Labor Costs Expected To Rise
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