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Food Trends For 2023 See Perennial 
Growth In Plant-Based, Sustainability

The omnibus spending bill also 
includes increased funding, to the 
tune of $4 million, for the Healthy 
Fluid Milk Incentives Projects 
(HFMIP), according to the Inter-
national Dairy Foods Association 
(IDFA). 

This program was first autho-
rized in the 2018 farm bill to 
explore the best ways to incentiv-
ize SNAP recipients to purchase 
nutritious milk options.

As a result of funding provided 
in earlier appropriations bills, 
HFMIP will be in more than 140 
retail food stores in six different 
states in early 2023. Including the 
funds provided in this year’s fund-
ing bill, IDFA expects the total 
number of pilots to double before 
the end of 2023.

The omnibus bill recognizes 
the work of USDA’s Agricul-
tural Marketing Service (AMS) 
to reimburse dairy producers for 
unintended losses in 2020 result-
ing from a change in the Class I 
skim milk pricing formula made in 
the 2018 farm bill and pandemic-
related market disruption and is 
concerned that the per-producer 

• See Dairy Provisions, p. 6

Measure Includes $25 Million For Dairy Business 
Innovation Initiatives, But No Ag Workforce Bill

Madison—Explosive growth in 
the plant-based food segment and 
sustainably-sourced, responsibly-
packaged  food items will carry 
forward into 2023, with an eye 
towards Gen Alpha food dollars 
on the horizon.

Gen Alpha – those born 
between 2010 and 2024 – will be 
a major shaper of the food and 
beverage industry’s future, accord-
ing to Datassential.

This generation is already start-
ing to gain a significant amount 
of influence, the food and bever-
age insights platform noted in its 
annual FoodBytes trend report.

In fact, the generation is 
expected to have the greatest 
spending power in history, and 
restaurants are wise to take notice 
sooner than later, Datassential 
noted.

“They already impact what 

their family buys, while a genera-
tion of kid influencers are hav-
ing wider impacts,” Datassential 
reported. “This generation was 
largely raised by their Millennial 
parents, will be more diverse than 
ever, and have used technology 
since they were babies.”

Plant-based options continue 
to expand into all corners of the 
refrigerated and frozen dairy and 
protein sections, according to 
the Specialty Food Association 
(SFA) Trendspotter Panel for 
2023. 

Particular growth can be seen 
for Cream cheese, plant-based 
dairy dips, frozen treats, deli, sea-
food, and poultry.

Some are remarkably com-
petitive with their conventional 
counterparts, SFA noted, while 

• See Food Trends 2023, p. 10

Average US Retail 
Whole Milk Price In 
2022 Was A Record 
$4.26 Per Gallon
Washington—The average retail 
price for conventional whole milk 
in 30 selected cities or metro areas 
in federal milk marketing order 
markets this year was $4.26 per 
gallon, up 60 cents from 2021 and 
a new record high.

The previous record high aver-
age retail whole milk price, $3.84 
per gallon, was set in 2014.

As recently as 2018, the aver-
age retail price for conventional 
whole milk in 29 surveyed cities 
was $3.28 per gallon.

These average retail milk prices 
are collected by federal order mar-
ket administrators based on a sur-
vey conducted one day between 
the 1st and 10th of each month in 
30 selected cities or metro areas. 
One outlet of the largest and sec-
ond largest food store chains are 
surveyed. The price represents the 
most common brand in nonreturn-
able containers.

Prior to 2020, the market admin-
istrators’ survey included a total of 
29 cities. With California joining 
the federal order program in late 
2018, the city of Sacramento was 
added to the “Retail Milk Prices 
Report” starting in 2020.

This year, average monthly 
retail whole milk prices ranged 
from a low of $3.82 per gallon in 
January to a high of $4.44 per gal-
lon in December. Average retail 
whole milk prices were only below 

• See Retail Milk Prices, p. 7

EU Milk Production 
Projected To Fall 
Over Next Decade, 
But Cheese Output 
Will Increase
Brussels, Belgium—European 
Union (EU) milk production 
will decline by 0.2 percent per 
year from now through 2032, but 
cheese production will rise during 
the period, according to a Euro-
pean Commission report released 
earlier this month.

The report, which presents 
the medium-term outlook for EU 
agricultural markets until 2032, is 
based on a set of macroeconomic 
assumptions deemed most plausi-
ble at the time of the analysis.

Sustainability drivers will con-
tinue shaping EU milk production 
up to 2032, the report said. 

The added value will be gener-

• See EU Dairy Outlook, p. 4

Washington—Both the US Sen-
ate and House late last week passed 
an omnibus spending bill consist-
ing of all 12 fiscal year 2023 appro-
priations bills.

President Biden signed the bill 
into law Thursday.

The fiscal year 2023 Agricul-
ture, Rural Development, Food and 
Drug Administration, and Related 
Agencies funding bill provides dis-
cretionary funding of $25.5 billion, 
an increase of $737 million, or 3 
percent, above fiscal year 2022. In 
total, the bill includes $242 billion 
for discretionary programs funded 
annually and mandatory programs 
such as the Supplemental Nutri-
tion Assistance Program (SNAP).

Among the dairy-related pro-
visions, the bill includes $25.0 
million for the Dairy Business 
Innovation Initiatives program. 
That funding was applauded by the 
Wisconsin Cheese Makers Asso-
ciation (WCMA) and the Wis-
consin Center for Dairy Research 
(CDR). The Dairy Business Inno-
vation Alliance (DBIA), a part-

nership between the WCMA and 
the CDR, is one of the four current 
DBI Initiatives.

“We are excited to put this 
investment to work, strengthen-
ing dairy farms and processors and 
rural communities throughout the 
Midwest,” said John Umhoefer, 
WCMA executive director.

“This additional funding is an 
investment in the long-term suc-
cess of the US dairy industry, 
providing critical research dollars 
and direct-to-business grants that 
support new export endeavors, 
the creation of value-added dairy 
products, and the diversification of 
revenue streams for family-owned 
dairy farms,” said John Lucey, CDR 
director.

Since its inception in the 2018 
farm bill, DBIA has administered 
over $7 million in grants to 88 dairy 
farms and processors, and today 
serves an 11-state region, includ-
ing Wisconsin as well as Illinois, 
Iowa, Indiana, Kansas, Michigan, 
Minnesota, Missouri, Nebraska, 
Ohio, and South Dakota. 
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As anxious as the dairy indus-
try might be for federal order 
reforms, there is simply no getting 
around the fact that the process 
for amending federal orders is a 
mighty long one. 

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

Some Things The Dairy Industry Can Expect In 2023

D I C K  G R O V E S
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Cheese Reporter
e:   dgroves@cheesereporter.com
tw: @cheesereporter

EDITORIAL COMMENT

Making predictions in the dairy 
industry, or any other industry for 
that matter, is always a bit perilous, 
but there are at least a few things 
the dairy industry can expect to 
happen in 2023.

First, but not necessarily fore-
most, is the passing of a new farm 
bill. This is a relatively easy predic-
tion to make, given that the cur-
rent farm bill expires at the end of 
September 2023.

What this piece of legislation 
will include for the dairy industry 
is still unknown, of course, but at 
least some general ideas can be 
gleaned from the 2018 farm bill. 
Specifically, that legislation cre-
ated the Dairy Margin Coverage 
program, which replaced the Mar-
gin Protection Program that had 
been created under the 2014 farm 
bill; altered how the Class I skim 
milk price was calculated for the 
federal order program; and created 
the Milk Donation Program.

That was just the dairy title in 
the 2018 farm bill. Elsewhere in 
that legislation, the Dairy Business 
Innovation Initiatives was estab-
lished; and the Healthy Fluid Milk 
Incentive Projects program was 
created.

In the 2023 farm bill, we would 
expect to see the Dairy Margin 
Coverage program continued and 
possibly tweaked a bit; and the 
Milk Donation Program, Dairy 
Business Innovation Initiatives 
and Healthy Fluid Milk Incentive 
Projects programs also continued, 
possibly with additional funding.

As far as the Class I skim milk 
price calculation is concerned, 
that leads to another prediction 
for what the dairy industry can 
expect in 2023: USDA will hold a 
national federal order hearing.

This expectation is based on at 
least a couple of things. First, it’s 
difficult if not impossible to find 
any dairy industry organization 
that doesn’t think federal order 
reforms are long overdue. And 
many of these organizations have 
formally approved proposals to 
update federal order rules.

Second, at the conclusion of an 
October 2022 industry-wide Fed-
eral Milk Marketing Order Forum 
organized by the American Farm 
Bureau Federation, AFBF and 
National Milk Producers Federa-
tion agreed on a joint statement 
regarding the need for federal 
order improvements. Among 
other things, their statement said 
the following: “We anticipate the 
prospect of a hearing conducted by 
USDA in 2023 that would address 
FMMO price formulas, including 
all four Classes, as well as the Class 
I price surface.”

Not only is it pretty easy to pre-
dict a national federal order hear-
ing in 2023, it’s also easy to make 
another federal order-related pre-
diction: any final decision resulting 
from that hearing won’t be imple-
mented until 2024 at the earliest. 

As anxious as the dairy industry 
might be for federal order reforms, 
there is simply no getting around 
the fact that the process for amend-
ing federal orders is a mighty long 
one. USDA has a “brochure” on its 
federal order website that details 
the steps for amending a federal 
order under formal rulemaking 
procedures; there are 12 steps in 
all, starting with USDA receiving 
a proposal and ending with USDA 
holding a referendum and imple-
menting the amendments.

It’s safe to say that, assuming 
that we reach at least Step 5 in 
this process (which is USDA hold-
ing a public hearing) sometime 
next year, there’s no way we then 
also reach Step 12, which would 
require USDA to issue both a rec-
ommended decision and a final 
decision. This will simply be far 
too complicated a proceeding for 
that to all happen in a single year.

So here’s an early prediction 
for 2024: USDA will issue a final 
decision stemming from its 2023 
national federal order hearing. 
Whether dairy producers approve 
the federal order(s) as amended, 
or reject the proposed changes, 
effectively terminating the federal 
order(s), remains to be seen.

In 2023, we could also see some 
pretty significant changes at the 
US Food and Drug Administra-
tion. As noted in this space in our 
Sept. 30th issue, the year 2022 has 
been “especially difficult” for FDA. 

Earlier this month, an external 
evaluation of FDA’s Human Foods 
Program was released; that report 
addressed that program’s culture, 
structure/leadership, resources and 
authorities, and provided recom-
mendations that would equip FDA 
to fulfill its regulatory responsibili-
ties, strengthen its relationships 
with state and local governments, 
and secure the US food supply for 
the future.

FDA Commissioner Robert M. 
Califf, who has been heading up 
the agency for less than a year (he 
also served as FDA chief for most 
of 2016 and early 2017), said the 
work of the independent evalua-
tors will help inform a new vision 
for the FDA Human Foods Pro-
gram, and that the agency is com-
mitted to providing a public update 
on the new vision at the end of 
January 2023 and additional pub-
lic updates by the end of February 
2023, including the planned lead-
ership structure and any changes 
to key internal processes and pro-
cedures.

So quite possibly by the end 
of 2023 we’ll see a new structure 
in place for the FDA Human 
Foods Program. That will hope-
fully be a good thing, given how 
dysfunctional the Human Foods 
Program is currently, as evidenced 
by, among other things, how long 
it took FDA to issue a final rule 
to amend the federal standard of 
identity for yogurt.

Speaking of standards of iden-
tity, maybe 2023 will be the year 
in which the dairy industry finally 
sees a final rule that amends FDA’s 
regulations to provide for the use of 
fluid ultrafiltered milk in the man-
ufacture of standardized cheeses 
and related cheese products.

The beginning of a new year 
brings renewed optimism for such 
things as long-overdue final rules.
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Farm Bureau Report Outlines Federal 
Order, Other Policy Reform Priorities
Washington—The American 
Farm Bureau Federation (AFBF) 
recently released a report that lays 
out the organization’s priorities 
and recommendations for federal 
milk marketing order and other 
dairy policy reforms.

The Farm Bureau Dairy Work-
ing Group (DWG), comprised of 
12 dairy farmer representatives 
(three from each of the four Farm 
Bureau regions), explored options 
for strengthening the dairy indus-
try through the 2023 farm bill and 
modernizing the current federal 
order system. AFBF also received 
input from an industry-wide, 
AFBF-hosted Federal Milk Mar-
keting Order Forum held in Kansas 
City, MO, in October 2022.

Farm Burea’s report includes 
eight priorities for federal order 
reform;
 Return the Class I mover to 

a higher-of formula. Specifically, 
until an improved method of 
determining the Class I base price 
is developed, Farm Bureau supports 
going back to the “higher-of” the 
Class III or Class IV price plus 74 
cents in calculating the monthly 
Class I mover.
 Increase Class I differentials 

to reflect changes in the market-
place. The DWG believes price 
surfaces and the associated map 
should be updated on a specified, 
frequent basis, and emphasized 
that milk that serves the Class I 
market should be compensated for 
serving that market.
 Make processing cost surveys 

of plants mandatory and audited 
by USDA to ensure accurate data. 
Mandatory cost surveys are needed 
prior to any updates to make allow-
ances. Also, the DWG said yield 
factor updates must also be consid-
ered in any mandatory surveying.
 Tighten pooling provisions. 

The DWG strongly believes 
changing pooling provisions are an 
order-by-order issue, though issues 
have been felt at the national scale. 
The DWG believes that states and 
dairy organizations within particu-
lar orders should work together to 
review and update depooling pro-
visions in a manner that limits the 
possibility of negative producer 
price differentials.
 Update make allowances 

routinely with mandatory cost 
surveys. AFBF does not currently 
have policy in support of routine 
updates to make allowances and 
yield factors based on mandatory 
surveying. The DWG supports 
new policy that addresses this gap 
and is sensitive to existing AFBF 
policy, which opposes indexing of 
make allowances to economic fac-
tors like inflation, labor and energy 
costs.
 Expand the number of prod-

ucts used in USDA’s pricing survey. 

Several working group members 
brought up the inclusion of Moz-
zarella cheese in the price report-
ing survey.
 Simplify and add uniformity 

to milk checks. The DWG believes 
this could be a great first step in 
improving trust and transparency 
between handlers and dairy farm-
ers. DWG members noted that 
producers should be able to com-
pare their milk checks directly and 
see exactly where differing values 
come from.
 Use modified bloc voting 

instead of bloc voting during future 
federal order hearing proceedings. 
The DWG recognizes that this 
would require a legislative, statu-
tory change. DWG members noted 

that modified bloc voting allows 
individual producers to have a 
voice while maintaining voter 
turnout within the hearing pro-
cess.

The DWG also emphasized 
removing barrel cheese in the 
federal order protein component 
price formula as members believe it 
has lowered Class III values. And 
the DWG supports a method that 
updates milk composition metrics 
regularly.

Beyond recommendations for 
federal order reforms, the DWG 
supports three changes to the Dairy 
Margin Coverage (DMC) pro-
gram: increase catastrophic margin 
levels within the DMC program; 
clarify AFBF production history 
policy within the DMC program; 
and support premium alfalfa milk 
cost updates being incorporated in 
DMC permanently.

Also, the DWG supports chang-
ing the Dietary Guidelines for 
Americans to support whole milk 
and full-fat dairy products. Current 
Dietary Guidelines that represent 
the basis for school lunch programs 
are outdated and no longer parallel 
modern nutrition science, which 
has proven the benefits of full-fat 
dairy products for human health.

Finally, the DWG emphasized 
AFBF’s support for the inclusion of 
whole and 2 percent milk options 
in school nutrition programs but 
recognizes this is an uphill battle 
in Congress given school food pro-
grams are under the jurisdiction 
of the House Committee on Edu-
cation and Labor rather than the 
House Agriculture Committee.

Though the DWG recognizes 
this precedent is likely unchang-
able, it strongly supports shifting 
committee jurisdiction of food pro-

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

50 YEARS AGO
Dec. 29, 1972: Sheboygan 
Falls, WI—Walter Schmidt, who 
served his cheesemaking appren-
ticeship at the family-owned fac-
tory here, recently renewed his 
state cheese maker’s license – 
proof he has worked for the past 
56 years as a licensed Wiscon-
sin cheese maker. Schmidt pur-
chased the Greenbaum cheese 
factory in 1918 at the age of 19.

Chicago—Elwood Walker of Salt 
Lake City, UT, and Juan Metzger, 
Long Island City, NY, have been 
elected directors of Beatrice 
Foods. They fill the vacancies 
resulting from the resignation of 
Alvie Claxton, Pinehurst, NC, 
and the death of Richard Eck-
rich, Fort Wayne, IN.

25 YEARS AGO
Jan. 2, 1998: Washington—The 
food trend outlook for the com-
ing year includes pita dishes and 
wraps, chicken items, bagels and 
specialty coffee, the National 
Restaurant Association reported.   
Other trends gaining traction are 
organic and vegetarian items, 
tortillas, fusion dishes, tortillas 
and micro-brews.

Washington—The FDA is 
considering whether to insti-
tute rule-making to reevalu-
ate and possibly amend certain 
provisions of nutrient content 
claims pertaining to the word 
“healthy,” particularly in terms 
of sodium content. ConAgra has 
raised concerns regarding both 
the technological feasibility of 
sodium reduction, and the safety 
of some foods.

10 YEARS AGO
Dec. 28, 2012: Madison—The 
food trend forecast for 2013 
includes unbounded growth of 
“free from” foods, more impor-
tance on the inclusion or avoid-
ance of certain additives and 
ingredients, and the ability of 
food manufacturers to back up 
“natural” health claims on food.

Washington—The IDFA urged 
US Ag Secretary Tom Vilsack 
to avoid or delay the impact of 
a 1949 law that could dramati-
cally increase milk prices. The 
2008 farm bill expires Dec. 31, 
requiring USDA to revert to the 
Agricultural Act of 1949, which 
requires that the price of milk be 
supported at 75 to 90 percent of 
parity – estimated to be around 
$38 or $39 per hundredweight.

Automated Brine System
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 23581 Johnson Rd. Grantsburg, WI 54840
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Efficiency
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salting or spraying.
High capacity production in
small floor space. 
                     See it in action. 

Boost Your Brine 

 Automated vat Identity via brine cage 
    tracking. (VAT Identity and Integrity)
 Achieve salt percentages and core temps 
    in as little as 6-7 hours.
 Above ground system that can be integrated 
    with any plant foot print.

 Cheese loading and unloading based on first in - first out

For more information, visit www.drtechinc.com

EU Dairy Outlook
(Continued from p. 1)

ated through high quality and sus-
tainability standards and diversi-
fied production systems (e.g., 
organic, quality schemes).

Environmental concerns will 
likely push the EU dairy herd fur-
ther down (10 percent compared 
to 2020-2022), mostly in intensive 
systems while alternative produc-
tion systems could grow, the report 
said. Social elements, such as a 
focus on animal welfare, could 
contribute to increasing yields.

Overall, increasing yields aren’t 
expected to offset the reduction 
of the dairy herd, and so total EU 
milk production could decline by 
0.2 percent per year by 2032. This 
drop is likely to be driven by EU-14 
countries, while the rest of the EU 
could compensate for half of it.

EU To Remain Major Exporter
Despite increasing self-sufficiency 
rates, the main dairy importing 
countries will remain in deficit, 
and therefore needing to import 
dairy products, although less than 
in the past, the report said.

The EU and New Zealand will 
remain the main dairy exporters 
(around 24 percent both, with the 
EU set losing around 3 percentage 
points compared to 2020-22). 

As US production will grow 
the most among the largest dairy 
exporters, the US will gain further 
market shares and reinforce its 
third position (17 percent in 2032, 
compared to 13 percent now), with 
some increase likely to come from 
South America as well.

The expected reduction in 
global dairy imports will mostly 
impact skim and whole milk pow-
ders, the report predicted. Their 
annual growth rates are likely to 
drop by 2.3 percentage points and 

2.1 percentage points, respectively. 
As these powders are mainly used 
as an input for processing in final 
destinations, increasing milk pro-
duction will reduce their necessity, 
in addtion to already high levels 
of growth achieved in 2012-2022.

By contrast, cheese and whey 
exports growth could be reduced 
less, while butter shipments could 
even increase, the report added.

While these trends illustrate 
volume growth, there will also be 
a change in the quality portfolio, 
differentiated by sophistication 
of targeted markets, and so the 
potential to add value to traded 
dairy products, the report said. 

More Milk Solids For Processing
Reduced EU milk production 
implies a lower availability of milk 
solids for processing, but the drop 
is not likely to be proportional, 
according to the report. Some 
improvements in milk composition 
could be achieved, for example by 
feed, or replacing cow breeds.

In the past, the progress on 
average EU milk solids content 
was also due to growth in some 
EUcountries whose dairy herd is 
composed of cows producing milk 
with a higher solids content (e.g., 
Denmark, Ireland, Austria). Also, 
increasing shares of pasture-based  
and organic systems could contrib-
ute to a higher availability of milk 
components, especially fats.

On the other hand, the down-
ward push on milk solids could be 
linked to fluctuations in feed qual-
ity as well as potentially some heat 
stress, as observed in 2022.

Improved solids content is only 
expected to offset some decline in 
EU milk availability, which implies 
some adjustments in the dairy 
products portfolio. Diversified and 
changing consumer preferences, 
competitiveness with other global 

suppliers, and the potential to gen-
erate added value will be among 
the most influential factors chan-
neling the reduced EU milk pool 
to different dairy products.

The cheese and whey produc-
tion stream are expected to grow 
by around 4 million tons of milk 
and could absorb 38 percent of EU 
milk (35 percent in 2020-22), the 
report said. Skim milk powder and 
butter combined could grow to a 
limited extent (1 million tons) 
while other dairy products are 
likely to decline for different rea-
sons, such as EU competitiveness 
(e.g., whole milk powder), ongo-
ing EU consumption declines (e.g., 
drinking milk), or reduced global 
demand (e.g., infant formula due 
to lower birth rates in China).

Cheese Consumption To Grow
The EU domestic market is 
expected to remain the main 
outlet for EU milk (86 percent 
in 2032), the report said. Over-
all, EU per capita consumption 
of dairy products is expected to 
slightly decline (down 0.3 percent 
per year by 2032), but from a rela-
tively high level achieved thanks 
to extraordinary circumstances 
during COVID-19 (2020) and the 
subsequent recovery.

The flagship EU dairy product, 
cheese, will continue to benefit 
from increasing exports. EU cheese 
consumption could grow further 
(0.3 percent per year), relative to 
high levels in 2020-22.

Among other dairy products, 
drinking milk is expected to con-
tinue to decline, while per capita 
yogurt consumption could remain 
stable, and other fresh dairy prod-
ucts could grow. These devel-
opments are to be supported by 
consumers’ interested in fortified 
products (e.g., extra protein), or 
due to changing lifestyles.
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Final Guidance On 
Convening A GRAS 
Panel Issued By FDA
Silver Spring, MD—The US Food 
and Drug Administration (FDA) 
on Tuesday issued a final guidance 
titled “Best Practices for Conven-
ing a GRAS Panel.”

The guidance is intended for 
any person who is responsible 
for a conclusion that a substance 
may be used in food on the basis 
of the generally recognized as safe 
(GRAS) provision of the Federal 
Food, Drug, and Cosmetic Act, 
when that person convenes a 
panel of experts (“GRAS Panel”) 
to independently evaluate whether 
the available scientific data, infor-
mation, and methods establish 
that the substance is safe under the 
conditions of its intended use in 
human food or animal food.

For a substance to be GRAS, 
the publicly available data and 
information must show it meets 
the safety standard for a food addi-
tive. Also, there must be com-
mon knowledge throughout the 
scientific community knowledge-
able about the safety of substances 
directly or indirectly added to food 
that there is reasonable certainty 
that the substance is not harmful 
under the intended conditions of 
use.

Under the GRAS provision, the 
use of a substance that is GRAS 
does not require pre-market 
approval by FDA as a food addi-
tive. In most cases, a well-sup-
ported GRAS conclusion will not 
need evaluation by a GRAS panel 
as evidence of general acceptance. 

However, the final guidance 
includes information on the value 
of a GRAS panel in providing evi-
dence, in specific circumstances, to 
support the “general acceptance” 
aspect of the eligibility criteria for 
GRAS status through scientific 
procedures.

In finalizing this guidance, 
FDA considered comments on 
draft guidance issued in 2017. The 
final guidance clarifies the differ-
ence between a GRAS panel and 
an FDA advisory committee, and 
highlights best practices to help 
those interested in convening a 
GRAS panel, including:
 Identifying GRAS panel 

members who have appropriate 
and balanced expertise.
 Steps to reduce the risk of 

bias, or the appearance of bias, 
that may affect the credibility of 
the GRAS report, including assess-
ing potential GRAS panel mem-
bers for conflict of interest and the 
appearance of conflict of interest.
 Limiting the data and infor-

mation provided to a GRAS panel 
to publicly available information.

Comments on the guidance 
may be submitted at regulations.
gov, with the docket number FDA-
2017-D-0085.

US Organic Milk Sales Totaled  $1.63 
Billion In 2021, Up 3% from 2019
Washington—US sales of organic 
milk from cows in 2021 totaled 
$1.63 billion, up 3 percent from 
2019, according to data released 
earlier this month by USDA’s 
National Agricultural Statistics 
Service (NASS).

Also in 2021, organic milk pro-
duction totaled 5.2 billion pounds, 
up 1.4 percent from 2019. 

Certified organic goat milk sales 
were valued at $1.96 million, down 
17.0 percent from 2019, while cer-
tified organic goat milk production 
totaled 4.15 million pounds, down 
4.0 percent from 2019.

The 2021 NASS Organic Sur-
vey, conducted in coordination 
with USDA’s Risk Management 
Agency (RMA), is a survey of all 
known US farms and ranches with 
certified organic production in 
2021, as well as those transition-
ing into organic production.

The first organic survey was ini-
tiated in 2008 to support an emerg-
ing organic industry. The 2008, 
2014, and 2019 organic surveys 
were conducted as part of the Cen-
sus of Agriculture as special stud-
ies, while the 2011, 2015 and 2016  
organic surveys were conducted in 
cooperation with the RMA.

The 2021 survey showed total 
sales of $11.2 billion in organic 
products last year, an increase of 
$1.28 billion, or 13 percent, from 
2019. There were 17,445 certified 
organic farms in the US, a 5 per-
cent increase from 2019.

In 2021, there were 2,478 farms 
in the US with certified organic 
milk cows, down from 3,100 farms 
in 2019; and there were 35 farms 
with certified organic milk goats, 
up from 29 farms in 2019, accord-
ing to the survey.

Last year, there were seven 
states with more than 100 organic 
dairy farms, including New York, 
509 farms; Wisconsin, 407 farms; 
Pennsylvania, 353; Ohio, 216 
farms; Indiana, 205 ; Vermont, 147 
farms; and Minnesota, 104 farms. 

In 2019, nine states had more 
than 100 organic dairy farms, but 
the number of organic farms in 
California fell from 150 that year 
to 97 in 2021, while the number 
of organic dairy farms in Iowa fell 
from 105 that year to 56 in 2021.

As of Dec. 31, 2021, there were 
334,315 certified organic milk 
cows in the US, down 3,225 head 
from Dec. 31, 2019.

States with the most certified 
organic milk cows as of Dec. 31, 
2021, with changes from Dec. 31, 
2019, were: California, 50,435 
cows, down 6,061 head; Texas, 
48,340 head, up 6,521 head; New 
York, 32,203 head, down 216 head; 
Wisconsin, 26,250 head, down 
5,497 head; Idaho, 23,304 head, 
up 3,154 head; Oregon, 22,574 
head, up 3,798 head; Pennsylva-
nia, 17,676 head, up 991 head; 
Colorado, 16,164, down 770 head; 
Vermont, 13,647 head, down 142 
head; New Mexico, 11,800 head, 
up 4,184 head; Ohio, 11,129 head, 
down 271; Indiana, 10,463 head, 
down 1,160 head; and Minnesota, 
10,352 head, down 55 head.

In 2021, a total of 13 had organic 
milk sales of more than 100 mil-
lion pounds. Their 2021 sales, and 
comparisons to 2019, were:

Texas: 1.02 billion pounds, up 
193 million pounds.

California: 827.2 million 
pounds, down 62.1 million pounds.

New York: 409.0 million 
pounds, up 22.3 million pounds.

Idaho: 367.8 million pounds, up 
3.3 million pounds.

Wisconsin: 359.8 million 
pounds, down 81.2 million pounds.

Oregon: 354.7 million pounds, 
up 33.3 million pounds.

New Mexico: 235.2 million 
pounds, up 68.8 million pounds.

Pennsylvania: 230.2 million 
pounds, up 14.4 million pounds.

Vermont: 187.5 million pounds, 
down 14.9 million pounds.

Washington: 146.2 million 
pounds, up 9.3 million pounds.

Minnesota: 139.7 million 
pounds, up less than 1.0 million.

Ohio: 131.6 million pounds, up 
3.2 million pounds.

Indiana: 130.7 million pounds, 
down 12.0 million pounds.

A total of six states had organic 
milk sales worth more than $100 
million in 2021. Those states were: 
Texas, $320.5 million; California, 
$256.7 million; New York, $128.1 
million; Idaho, $114.3 million; 
Oregon, $108.0 million; and Wis-
consin, $107.2 million.

2021 certified organic goat milk 
production is reported for five 
states: Iowa, 1.3 million pounds; 
Wisconsin, 960,710 pounds; Min-
nesota, 784,000 pounds; New York, 
556,360 pounds; and Washington, 
537,600 pounds.

Marketing practices in the 
certified organic farming sec-
tor showed that $2.02 billion in 
organic products were sold directly 
to retail markets, institutions, and 
local/regional food hubs in 2021. 
Another $310 million in organic 
products were sold directly to con-
sumers at farmers markets, on-farm 
stores and stands, roadside stands 
or stores, pick-your-own opera-
tions, community-supported farms, 
and online markets. The value of 
processed or value-added products 
such as cheese and meat accounted 
for $707 million.
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Dairy Provisions
(Continued from p. 1)

limitation of 5 million pounds 
resulted in larger dairy producers 
being reimbursed for only minimal 
portions of their losses.

USDA is encouraged to evalu-
ate possible measures to ensure 
more wholesome reimbursement 
under future programs.

The omnibus bill is concerned 
with the dramatic rise in organic 
feedstock prices for livestock, espe-
cially organic dairy producers, as a 
result of severe drought conditions, 
trade wars, supply chain backlogs, 
and unprecedented inflation. 

The legislation directs USDA 
to report back to the House and 
Senate Agriculture Committees 
within 30 days of enactment of 
the legislation on available fund-
ing sources to address this prob-
lem, including exercising authority 
under the Commodity Credit Cor-
poration. The secretary of agricul-
ture is directed to include 2022 
losses in the Pandemic Assistance 
Revenue Program.

AMS is directed to continue 
strong enforcement of organic 
dairy production standards and 
to resolve significant variations 

in standards interpretation that 
exist among organic certifiers and 
organic dairy producers. AMS  is 
directed to continue to conduct 
critical risk-based oversight, par-
ticularly for large, complex dairy 
operations.

The budget agreement recog-
nizes the need for organic dairy 
producers to have detailed data 
about market conditions in order 
to make decisions about the value 
of their products. Within 60 days 
of enactment of the legislation, 
AMS is directed to brief the agri-
culture committees on the feasibil-
ity of collection and publication 
of organic fluid milk data from all 
federal milk marketing orders.

Also, the funding agreement 
urges that Value-Added Producer 
Grants be prioritized to support 
the production of value-added 
agricultural products, including 
dairy, with significant potential to 
expand production and processing 
in the US.

Repeated editions of the Dietary 
Guidelines for Americans (DGAs) 
have identified dairy products as 
nutrient-dense, while also identi-
fying a high percentage of the US 
population, including the WIC 
program’s at-risk population, as not 

consuming the recommended level 
of dairy. As USDA considers an 
update to the WIC Supplemental 
Food Package, the agency is urged 
to ensure that quantities of milk 
and other dairy foods provided to 
WIC participants are aligned with 
the DGA.

FDA’s Budget Increased
Under the omnibus bill, the US 
Food and Drug Administration 
(FDA) will receive a total of $3.5 
billion in discretionary funding, an 
increase of $226 million above the 
fiscal 2022 enacted level.

The funding agreement expresses 
concern about the proliferation of 
products marketed using standards 
of identity for dairy products that 
do not contain dairy ingredients, 
and directs FDA to implement an 
updated enforcement approach for 
imitation dairy products.

The budget deal expresses con-
cern over the fragility of the infant 
formula supply chain and the det-
rimental health impacts that can 
arise from shortage of these regu-
lated products. The agreement 
notes that while access to infant 
formula has improved, there are 
still supply issues, especially in 
rural communities, and directs 

FDA to continue to monitor sup-
ply in order to better identify areas 
of shortage. 

The Food and Drug Administra-
tion is directed to submit a report 
within 180 days, in consultation 
with USDA, assessing the risks 
and resilience of domestic supply 
chains of infant formula, includ-
ing specialty formula, and identify-
ing potential solutions to address 
vulnerabilities. The assessment 
should cover the full “farm to bot-
tle” supply chain including ingre-
dient production, processing, and 
manufacturing, and distribution, 
including the inputs and regulatory 
approval needed at each of these 
steps.

Edge “is disappointed 
by the continued lack of 
action by Congress to 

address a growing concern 
among all US farmers and 

agricultural businesses. 
Farmers are facing a crisis 
in finding workers — one 
that threatens our food 
systems and the entire 

supply chain.”

Brody Stapel,                       
Edge Dairy Farmer Cooperative

The budget agreement is also 
aware of FDA’s efforts to develop 
pathways for foreign infant formula 
companies to enter the domestic 
infant formula market and bypass 
certain requirements that domestic 
companies must meet. 

The agreement directs FDA 
to report to Congress within 90 
days how FDA determined that 
the oversight of foreign facilities 
participating in enforcement dis-
cretion and foreign pathways was 
easier, safer, and potential impacts 
towards expanding and growing 
domestic infant formula produc-
tion.

The Food and Drug Adminis-
tration is also directed to increase 
the frequency of domestic human 
food inspections and develop a 
report for the ag committees that 
identifies operational changes and 
determine the resource implica-
tions of conducting inspections 
every 18 months for high-risk 
domestic facilities and every three 
years for non-high-risk domestic 
facilities.

Finally, one thing the funding 
bill does not include is any agricul-
tural workforce legislation. 

Brody Stapel, president of 
Edge Dairy Farmer Cooperative, 
said Edge “is disappointed by the 
continued lack of action by Con-
gress to address a growing concern 
among all US farmers and agricul-
tural businesses. Farmers are facing 
a crisis in finding workers — one 
that threatens our food systems and 
the entire supply chain.”
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vat, table, and belt support to increase performance

For more information, visit www.APT-Inc.com

Retail Milk Prices
(Continued from p. 1)

$4.00 per gallon twice: in Janu-
ary and in February, at $3.88 per 
gallon. Average retail whole milk 
prices were actually $4.40 per gal-
lon or higher six times: in June, 
September, October and Novem-
ber (all $4.41); in July ($4.40); and 
in December.

Among the 30 surveyed cit-
ies and metro areas this year, the 
lowest average retail whole milk 
price was found in Louisville, KY, 
at $2.53 per gallon. Throughout 
the year, average retail whole milk 
prices in Louisville ranged from 
a low of $2.43 per gallon in July, 
August and September to a high 
of $2.70 per gallon in October, 
November and December.

Louisville’s average retail whole 
milk prices were by far the lowest 
in 2022; the next-closest city was 
Indianapolis, IN, at $3.37 per gal-
lon.

At the other extreme, Kan-
sas City, MO, posted the highest 
average retail whole milk price in 
2022, at $5.83 per gallon. That 
city’s average retail whole milk 
prices reached a monthly high of 
$6.21 per gallon in November.

In addition to Kansas City,  two 
other cities reported average retail 
whole milk prices above $5.00 per 
gallon this year: Philadelphia, at 
$5.74 per gallon; and Pittsburgh, 
at $5.03 per gallon.

The average retail price for con-
ventional reduced fat (2 percent) 
milk averaged a record $4.21 per 
gallon, up 59 cents from 2021 
and up 41 cents from the previous 
record high, which was set in 2014.

During 2022, average retail 
prices for reduced fat milk ranged 
from a low of $3.78 per gallon in 
January to a high of $4.37 per gal-

lon in December. Average retail 
reduced fat milk prices were above 
$4.00 per gallon in all but the first 
three months of 2022.

As was also the case with whole 
milk, Louisville had the lowest 
average retail price for reduced fat 
milk this year, at $2.53 per gallon. 
The next-closest city was India-
napolis, at $3.37 per gallon.

At the other extreme, Kansas 
City had the highest average retail 
price for reduced fat milk this year, 
at $5.51 per gallon. The only other 
city with an average retail price 
above $5.00 per gallon was Phila-
delphia, at $5.44.

Retail Organic Milk Prices
In 2022, the average retail price for 
organic whole milk was $4.58 per 
half gallon, up 45 cents from 2021.

That’s a new record for retail 
organic whole milk prices; the pre-
vious record, $4.31 per half gallon, 
was set in 2016.

During 2022, the average retail 
price for organic whole milk ranged 
from a low of $4.26 per half gallon 
in January to a high of $4.81 per 
half gallon in October.

That’s a much wider variation 
in average retail organic whole 
milk prices than is typically the 
case. Over the past five years, aver-
age prices have ranged as follows: 
2021, $4.05 to $4.22 per half gal-
lon; 2020, $3.99 to $4.13 per half 
gallon; 2019, $4.01 to $4.12 per 
half gallon; 2018, $3.90 to $4.15 
per half gallon; and 2017, $4.14 to 
$4.31 per half gallon.

Among the 30 surveyed cities 
and metro areas, Seattle this year 
had the lowest average retail price 
for organic whole milk, at $3.62 
per half gallon, followed by Cin-
cinnati at $3.66 per half gallon and 
Detroit at $3.68 per half gallon.

Eight additional cities had 
average retail organic whole milk 

prices under $4.00 per half gallon 
this year, including Atlanta, $3.82; 
Dallas, Indianapolis, and Louis-
ville, all $3.81; Denver, $3.71; 
Houston, $3.80; Miami, $3.92; and 
Wichita, KS, $3.84.

At the other extreme, Pitts-
burgh had the highest average 
retail price for organic whole milk 
in 2022, at $6.45 per half gallon. 
Just one other city had an aver-
age retail organic whole milk price 

above $6.00 per half gallon this 
year: St. Louis, at $6.16.

The average retail price for 
organic reduced fat (2 percent) 
milk was the same as for organic 
whole milk: $4.58 per half gallon.

Average annual retail prices for 
organic whole milk and organic 
reduced fat milk have been iden-
tical every year since 2015. They 
differed by just one cent in 2014; 
the average retail price for organic 
whole milk was $4.05 per half gal-
lon, while the average retail price 
for organic reduced fat milk was 
$4.04 per half gallon.
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$3.84

$3.61
$3.40
$3.39

$3.28
$3.32

$3.52
$3.66

$4.26
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Whole Milk Prices
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Cornell Receives 
Strategic Workforce 
Grant To Provide 
Dairy Plant Training
Albany, NY—The New York 
State Office of Strategic Work-
force Development has awarded 
more than $6 million in grants 
to eight projects across the state 
through the first round of the Cap-
ital and Pay for Performance Grant 
Programs, New York Gov. Kathy 
Hochul announced Wednesday.

Grants made under the Pay 
for Performance and Capital 
grant programs will support the 
training of almost 3,000 workers 
through collaboration between 
training providers and more than 
100 employer partners in fields 
like advanced manufacturing and 
information technology.

The Office of Strategic Work-
force Development, which operates 
under Empire State Development, 
is charged with supporting work-
force development programs and 
practices to ensure new Yorkers are 
prepared to meet the needs and 
priorities of today’s employers.

The grants awarded to eight 
projects this week will support 
employer-driven, high-skilled 
workforce training programs and 
reward innovative approaches and 
best practices that reduce the bar-
riers to participation for high-need 
communities. The $35 million 
Capital Grant Program will sup-
port the capital needs of workforce 
training providers that seek to 
enhance or expand their offerings.

The $115 million Pay for Per-
formance Grant Program has two 
funding tracks:

—Flexible operating grants that 
help providers cover programmatic 
expenses like curriculum develop-
ment and wraparound services 
to prepare New Yorkers with in-
demand skills and industry-recog-
nized credentials.

—Capacity-building awards, a 
data- and metrics-driven approach 
to scale up proven workforce train-
ing programs actively placing grad-
uates in good jobs.

Among the Pay for Performance 
(P4P) operating grant awardees: 
Cornell University (Central New 
York, Finger Lakes, North Coun-
try, Southern Tier, and Western 
New York), which was awarded 
$400,742 to provide dairy industry 
training through a dairy processing 
bootcamp and an online dairy sci-
ence and sanitation course.

Industry partners in this 
program include Great Lakes 
Cheese, Byrne Dairy, Lactalis, 
Northeast Dairy Foods, Perry’s 
Ice Cream, and Upstate Niagara 
Cooperative.

“This funding is just the begin-
ning of our investment in develop-
ing a strong and diverse workforce 
for decades to come,” Hochul com-
mented.
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Tim Czmowski Joins 
A1 Development
Tim Czmowski has joined A1 
Development Solutions, a busi-
ness development services and 
consulting firm specializing in 
greenfield site development of 
agricultural, food production, and 
commercial facilities, with a pri-
mary focus in the Upper Midwest. 

Czmowski has over four 
decades of experience in the dairy 
processing industry, bringing a 
vast background in sales and an 
immeasurable passion for public 
service, the company said. 

Czmowski received a B.S. in 
agriculture-dairy science manu-
facturing from South Dakota 
State University and has utilized 
his leadership and experience 
at Land O’Lakes, Valley Queen 
Cheese Factory, Tetra Pak, and 
Agropur. He is also a key member 
of the World and US Champi-
onship Cheese Contests, serving 
as an assistant chief judge for 
both biennial events, and has 
also judged many cheese contests 
around the world.

It’s been a year of growth for 
A1 Development Solutions, 
so we’re very excited to have 
another development consultant 
on board, the company said.

USDA Taps Members 
For National Dairy 
Promotion Board
Washington—The US Depart-
ment of Agriculture (USDA) 
announced the selection of 
13 members to serve on the its 
National Dairy Promotion & 
Research Board. 

Twelve of the 13 appointees 
will serve three-year terms, effec-
tive immediately, through Oct. 
31, 2025. The remaining appoin-
tee will serve the remaining two 
years of a vacant position, effec-
tive immediately and expiring 
Oct. 31, 2024. 

The newly-appointed mem-
bers are: JENNIFER JULIE DE 
BOER, ROGER FLUEGEL, 
REBECCA ANDRUS NYMAN, 
TED PEDROZO, and JANNA 
SCOTT (two-year term), Cali-
fornia, Region 2;  DAVID 
ROBERTS, Utah, Region 3; 
TARA MCCRORY VANDER 
DUSSEN, New Mexico, Region 
4; GAIL KLINKNER, Wiscon-
sin, Region 6; LAURA LESHER, 
Pennsylvania, Region 11; and 
VALERIE LAVIGNE, New York, 
Region 12.

Reappointed members are: 
JUSTIN LEYENDEKKER, 
California, Region 2; JAMES 
REID, Michigan, Region 9; and 
JOANNA BOWMAN SHIPP, 
Virginia, Region 10. 

BRETT WIERSMA has joined 
ProActive Solutions USA, 
LLC as the company’s account 
manager. Wiersma joins ProAc-
tive with extensive experience 
in the production industry, most 
recently working for Provimi 
Foods. Wiersma’s career also 
includes positions with Winona 
Foods, Foremost Farms USA, and 
Saputo, Inc.

BRITTANY OLSON has joined 
Custom Fabricating & Repair as
safety coordinator. Olson brings 
several years of experience work-
ing in fast-paced, professional 
environments that demand 
strong organization and interper-
sonal skills. Olson most recently 
worked at Roehl Transport, 
and served on the staff at Loos 
Machine & Automation.

RON SELDERS has been named 
president of fresh for United 
Natural Foods, Inc. (UNFI), 
where he will lead the company’s 
growth strategy for its deli, bakery, 
produce, and meat departments. 
Selders joined UNFI through the 
acquisition of Tony’s Fine Foods 
in 2014 and became president 
of the division in 2018. He had 
previously spent 18 years in lead-
ership roles at Tony’s, helping 
grow the family-owned specialty 
deli distribution business across 
the West Coast. In 2021, Selders 
was promoted to UNFI’s senior 
vice president of bakery and deli, 
where he led the respective sales, 
merchandising, and category 
management teams across the 
entire organization. During his 
UNFI tenure, Selders also helped 
lead further expansion of Tony’s 
prepared foods and deli offerings 
across the country, as well as cre-
ate a center-led specialty cheese 
department across the US with 
initiatives such as the American 
Artisan program, which aims to 
bring smaller cheese producers 
greater visibility and sales oppor-
tunities within grocery stores. 
With Selders’ promotion, cur-
rent UNFI vice president of bak-
ery and deli, JODY BARRICK, 
has been elevated to senior vice 
president of bakery and deli. Bar-
rick joined UNFI through the 
acquisition of SUPERVALU, and 
brings over 30 years of leader-
ship in sales, merchandising and 
marketing functions of bakery 
and deli teams to the role. Bar-
rick also serves on the executive 
board of the International Dairy 
Deli Bakery Association.

DANIELA ISRAEL has joined 
the executive leadership team of 
BW Integrated Systems, a BW 
Packaging Systems company, as 
vice president, market strategy. 
Israel brings 15-plus years of 
experience in strategic marketing 
and product management.

TRUSTED SOLUTIONS
Since the 1800s, Kusel has been manufacturing high quality cheese 
making equipment that’s built to last. �at’s why large-scale industry 
leaders and smaller artisanal makers trust us time and again. With an 
established line of equipment, and our experienced team at your 
service, you can count on Kusel.

920.261.4112
Sales@KuselEquipment.comKuselEquipment.com

For more information, visit www.kuselequipment.com

Toulouse, France—Lallemand, 
a global leader in fermentation, 
is getting involved in the steer-
ing committee of the Grand Defi 
Ferments du Futur (Ferments of 
the Future Grand Challenge), a 
program that aims to accelerate 
research and innovation in the 
field of ferments and fermented 
foods.

Three months after its official 
presentation, this research-inno-
vation program already brings 
together around 30 public and 
private players, from academic 
research to cooperatives, from 
start-ups to large corporations, Lal-
lemand noted. The program was 
launched operationally on Dec. 12, 
with the first meeting of its strate-
gic orientation committee, which 
will contribute to its operational 
and financial functions.

Since 2017, Lallemand has been 
closely involved in the program 
development process, in the defi-
nition of objectives and content.

“Lallemand is joining the Grand 
Défi Ferments du Futur in order to 
share its historical expertise in fer-
mentation and its scientific skills 
while benefiting from a technical 
platform, state-of-the-art equip-
ment and resources in order to 
develop fermentation solutions for 
the food industry in a collaborative 
approach,” commented Patrice 
Laforce, research and development 
director, Lallemand Specialty Cul-
tures. “Among the objectives of the 
consortium, we wish to develop, 
mainly through applied research 
and short-term projects, solutions 
that will be quickly applicable on 
the market. “This is in line with 
Lallemand’s research and develop-
ment strategy.”

“In addition, an ambitious part 
of this program will be to better 

describe and understand the his-
torical and close link between the 
consumption of fermented foods 
and human health. The descrip-
tion of fermented foods should 
help us better characterize these 
complex ecosystems and their 
roles in our health, which is fully 
aligned with the Lallemand group 
strategy,” added Sylvie Binda, VP 
research and development, Lalle-
mand Health Solutions.

“Fermented foods and bever-
ages are already a major part of 
our diet. By exploring the tremen-
dous innovation potential of fer-
ments, we will not only develop 
new foods based on vegetables, 
cereals, legumes, milk or fruit, but 
also find value in products that are 
currently considered waste,” said 
Damien Paineau, executive direc-
tor of Ferments du Futur. “This 
program therefore aims to make a 
very concrete contribution to tran-
sitions towards healthy, safe and 
sustainable food for future genera-
tions.”

The presence in the consortium 
of developers, producers and users 
of ferments will make it possible 
to create the essential links to 
work together and in synergy on 
the production of fermented foods 
and the development of innova-
tive ferments to facilitating the 
transitions to safer, healthier, and 
more sustainable food, according 
to Lallemand.

Focused on food, Ferments du 
Futur will gradually be able to open 
to other applications, particularly 
in the agricultural sector. For more 
information, visit www.inrae.fr/
en/news/innovating-tomorrows-food-
launch-ferments-future-grand-chal-
lenge.

For more information, visit 
www.lallemand.com. 

Lallemand Joins Consortium Aiming To Boost 
Research, Innovation On Fermented Foods
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Class IV Volume In Seven Federal 
Orders In Nov.: 771 Million Pounds
Washington—The volume of milk 
pooled last month in the seven 
federal milk marketing orders that 
pay dairy farmers a producer price 
differential (PPD) totaled 771 mil-
lion pounds, up 28 million pounds 
from October but down 609 mil-
lion pounds from November 2021, 
according to the uniform price 
announcements for those orders.

That’s the sixth consecutive 
month in which Class IV volume 
in those seven orders was under 1.0 
billion pounds. 

November Class III volume on 
the seven orders that pay farmers 
a PPD totaled 7.18 billion pounds, 
down 74 million pounds from 
October but up 2.02 billion pounds 
from November 2021. 

All seven orders had positive 
PPDs, ranging from 29 cents per 
hundredweight for the Upper Mid-
west order to $3.26 per hundred for 
the Northeast order.

Class III volume on the Cali-
fornia order totaled 1.4 billion 
pounds, down 40 million pounds 
from October but up 412 million 
pounds from November 2021. 
Class III utilization was 70.5 per-
cent, down from 71.8 percent in 
October but up from 47.7 percent 
in November 2021.

Class IV volume on the Cali-
fornia order totaled 80.9 million 
pounds, up 15.5 million pounds 
from October but down 458 mil-
lion pounds from November 2021. 
Class IV utilization was 4.1 per-
cent, up from 3.3 percent in Octo-
ber but down from 26.0 percent in 
November 2021.

Class III volume on the Upper 
Midwest order totaled 2.77 billion 
pounds, up 108 million pounds 
from October and up 1.15 billion 
pounds from November 2021. 
Class III utilization was 93.0 per-
cent, up from 92.5 percent in 
October and up from 83.9 percent 
in November 2021.

November Class IV volume on 
the Upper Midwest order totaled 
12.8 million pounds, down 3.0 
million pounds from October and 
down 10.4 million pounds from 
November 2021. Class IV utiliza-
tion was 0.4 percent, down from 
0.5 percent in October and 1.2 
percent in November 2021.

On the Southwest order, Novem-
ber Class III volume totaled 707.0 
million pounds, down 60 million 
pounds from October but up 109 
million pounds from November 
2021. Class III utilization was 63.4 
percent, down from 65.2 percent 
in October but up from 55.0 per-
cent in November 2021.

Class IV volume on the South-
west order totaled 20.5 million 
pounds, down 2.1 million pounds 
from October and down 21.8 
million pounds from November 
2021. Class IV utilization was 1.8 
percent, down from 1.9 percent 

tion was 1.9 percent, up from 1.1 
percent in October.

Class III volume on the North-
east order in November totaled 
626.2 million pounds, down 37 
million pounds from October but 
up 29 million pounds from Novem-
ber 2021. Class III utilization was 
28.7 percent, down from 29.6 per-
cent in October but up from 27.7 
percent in November 2021.

Class IV volume on the North-
east order totaled 378.8 million 
pounds, up 39 million pounds from 
October and up 62 million pounds 
from November 2021. Class IV 
utilization was 17.4 percent, up 
from 15.1 in October and up from 
14.7 percent in November 2021.

On the Pacific Northwest order 
in November, Class III volume 
was 288.1 million pounds, down 
14 million pounds from October 
but up 118 million pounds from 
November 2021. Class III utiliza-
tion was 49.2 percent, unchanged 
from October but up from 31.0 
percent in November 2021.

Class IV volume on the Pacific 
Northwest order totaled 136 mil-
lion pounds, down 10 million 
pounds from October and down 
71 million pounds from November 
2021. Class IV utilization was 23.2 
percent, down from 23.8 percent 
in October and down from 37.6 
percent in November 2021.

in October and 3.9 percent in 
November 2021.

November Class III volume on 
the Central order totaled 718.6 
million pounds, down 28 million 
pounds from October but up 202 
million pounds from November 
2021. Class III utilization was 55.7 
percent, down from 55.9 percent 
in October but up from 45.3 per-
cent in November 2021.

Class IV volume on the Cen-
tral order totaled 118.3 million 
pounds, down 20 million pounds 
from October and down 9.2 mil-
lion pounds from November 2021. 
Class IV utilization was 9.2 per-
cent, down from 10.4 percent in 
October and down from 11.2 per-
cent in November 2021.

On the Mideast order, Class 
III volume totaled 671.9 million 
pounds, down 3 million pounds 
from October and down 6.5 mil-
lion pounds from November 2021. 
Utilization was 51.0 percent, up 
from 50.9 in October and up from 
40.6 percent in November 2021. 
Class IV volume on the order 
totaled 25.6 million pounds, up 11 
million pounds from October but 
down 99.4 million pounds from 
November 2021. Class IV utiliza-

FTC Seeks Comments 
On Possible Updates 
To ‘Green Guides’ For 
Use Of Environmental 
Marketing Claims
Washington—The US Federal 
Trade Commission (FTC) recently 
announced that it is seeking pub-
lic comments on potential updates 
and changes to the Green Guides 
for the Use of Environmental 
Claims.

The Green Guides were first 
issued in 1992 and were revised in 
1996, 1998 and 2012. They pro-
vide guidance on environmental 
marketing claims, including how 
consumers are likely to interpret 
particular claims and how market-
ers can substantiate these claims to 
avoid deceiving consumers.

The FTC is requesting general 
comments on the continuing need 
for the guides, their economic 
impact, their effect on the accu-
racy of various environmental 
claims, and their interaction with 
other environmental marketing 
regulations. The FTC also wants 
information on consumer percep-
tion evidence of environmental 
claims, including those not in the 
guides currently.

Specific issues on which the 
FTC expects to get many public 
comments include: carbon off-
sets and climate change; the term 
“Recyclable”; the term “Recycled 
Content” and the need for addi-
tional guidance.

A notice announcing the open-
ing of the comment period was 
published in the Federal Register
on Dec. 20. The FTC will accept 
comments until Feb. 21, 2023.

The Consumer Brands Asso-
ciation commended the FTC for 
considering updating its Green 
Guides. In the decade since the 
Guides’ last update, there have 
been “major changes” to consumer 
expectations as well as stakeholder 
commitments around environ-
mental marketing claims, Joseph T. 
Aquilina, senior director, associate 
general counsel, Consumer Brands 
Association, noted in comments 
recently submitted to the FTC.

“The distinction between 
environmental benefit claims as 
opposed to instructions which 
direct consumers how to recycle 
products have amplified confusion 
in the marketplace, and conse-
quently the potential for consumer 
deception,” Aquilina noted. “At 
the same time, there is a lack of 
clarity for consumer and regula-
tory certainty for industry that 
has been exacerbated by lack of 
uniform federal standards, a patch-
work of state approaches to envi-
ronmental claims and recycyling 
systems, as well as litigation. Taken 
as a whole these leave consumers, 
industry and the environment 
underserved.”
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some still have a ways to go. Clean 
ingredients will also be a growing 
emphasis on products.

Consumers Favor Full Fats,
Everyday French Cooking
On the flip side, full-fat foods and 
ingredients like butter and cream – 
no longer misunderstood or shied 
away from – are predicted to be 
included in everyday dishes by 
chefs and consumers alike. 

The 23rd edition of McCor-
mick’s Flavor Forecast also found 
that “Everyday French” techniques 
and ingredients will be big in the 
coming year. 

French cuisine has never been 
more approachable, using the best 
ingredients and culinary tech-
niques grounded in French cook-
ing, but democratized for today’s 
kitchen, the report noted.

For consumers with cooking 
ambitions but lack of time and 
energy, meal kits will continue to 
enjoy popularity. 

People still want restaurant-
quality food but without the price 
tag and uncertainty associated 
with supply chain disruption and 
labor shortage, 

“Brands will focus on helping 
consumers go simple in their prep-
aration and cooking routines, and 
assure would-be cooks that taking 
shortcuts is nothing to be ashamed 
of,” said panelist Melanie Zanoza 
Bartelme of Mintel.

Specialty food companies are 
making it easier for those who 
want to cook from scratch by cross 
promoting with the appropriate 
cooking tools and recipes. 

“Authors and media personali-
ties are filling the education gap 
between ready-to-cook food kits 
and ready-to-eat,” added panelist 

Jenn de la Vega of Brooklyn-based 
food magazine Put A Egg On It. 

“They’re helping create arti-
sanal products plus video tutorials, 
and cookbooks to go along with 
it,” de la Vega continued.

Retro foods will make their 
comeback. According to Whole 
Foods Market Trends Council, 
consumers are craving the occa-
sional comfort meal from child-
hood – mac and cheese, pizza bites, 
and classic old-school cereals.

Mintel Global Consumer 
research found that 73 percent of 
US consumers enjoy things that 
remind them of their past, setting 
the stage for nostalgic treats. 

However, retro products are 
being reinvented with consider-
ation for the wellness-conscious 
customer, creating throwback 
indulgences with better ingredi-
ents and special diets in mind.

Expect restaurant menus and 
promotions to feature nostalgic 
offerings across all menu catego-
ries, added Lyons Magnus, a global 
foodservice and ingredient source. 

Consumers continue to gravi-
tate towards comforting and famil-
iar foods, beverages and flavors. 
Look for nostalgic foods, original 
recipes, retro cocktails, vintage 
sodas, collectibles, and advertising 
jingles, Lyons Magnus reported.

Environmentally Friendly Foods, 
Packaging & Transportation
Alongside convenience as a peren-
nial trend is sustainability and 
environmental concerns. 

“With growing unrest over cli-
mate issues and their impact on the 
future food supply, products that 
feature some aspect of sustainable 
ingredients, upcycled ingredients, 
or environment-friendly packag-
ing, are leading the way,” said SFA 
panelist Jonathan Deutsch, Drexel 
University.

Bold brand names, engaging 
visuals, and purpose-driven mes-
saging are differentiating these 
products in several categories. 

Plant-based foods’ continu-
ing growth plays a role here, SFA 
noted. Expect to see more from 
entrepreneurs engaging in regener-
ative agriculture who are creating 
seed-to-shelf future supply chains.

Trendspotters at the Summer 
Fancy Food Show in June high-
lighted innovative packaging 
meant to provide increased porta-
bility and decreased mess. 

That trend is expected to con-
tinue with “a heightened emphasis 
on packaging design to communi-
cate sustainability, introduce cre-
ative ways to consume and decant 
well-established consumer prod-
ucts, and telegraph aspirational 
consumer values and price point,” 
said Stan Sagner, founder, We 
Work for Food, LLC.

Nuanced Heat From Cheese To 
Chocolate; Diets More Balanced
On the diet front, consumers will 
seek more balance between their 
desire for health and sheer indul-
gence, according to SFA.

Following stringent health-
ful routines can be stressful, and 
the past several years have jump-
started the need for greater indul-
gence. Look for overall well-being 
to take center stage, which includes 
making room for food as a reward.

The outlook for spice is also 
nuanced, according to several pre-
dictions. What began in the hot 
sauce category is exploding into 
honey, spreads, confections, bever-
ages and snacks.

Younger consumers are espe-
cially fond of this trend, inspiring 
specialty food companies to intro-
duce heat and spice into existing 
product lines, SFA reported.

This transition is far from the 
days of hot or not, with food com-
panies using specific chiles to add 
flavor and heat across a wide spec-
trum of products, from cheese to 
chocolate to chips. 

“We’ve observed trends in spicy 
for years, and have witnessed an 
exciting evolution to this new, 
multi-sensorial, layered taste 
experience,” said Kevan Vetter, 
executive chef, senior director of 
culinary for McCormick. 

“Today, heat continues to push 
beyond the singularly spicy realm 
and takes off on a journey where 
heat and ingredient pairings come 
together to shape how heat is per-
ceived and how long it lingers and 
finishes,” Vetter continued.

With influences in French cui-
sine and a prominence of heat 
throughout, McCormick will 
launch it’s first-ever official Flavor 
of the Year in 2023, Vietnamese x 
Cajun Style Seasoning. 

Top Menu Trend: Charcuterie Plate
The cheese industry will also wel-
come the National Restaurant 
Association’s (NRA) selection of 

charcuterie boards as one of the 
top three Hot Menu Trends for 
2023.

Produced in partnership with 
the American Culinary Federa-
tion and Technomic, and based 
on the judgment of more than 500 
professional chefs, the 2023 edi-
tion is the latest in a long line of 
yearly “What’s Hot” culinary trend 
reports.

“a heightened emphasis 
on packaging design to 

communicate sustainability, 
introduce creative ways 
to consume and decant 

well-established consumer 
products, and telegraph 
aspirational consumer 

values and price point.”

Stan Sagner,                          
We Work for Food, LLC

Charcuterie is comprised of 
more than cold cuts and cheese, 
according to chef Eric Jorgensen of 
Chicago’s Café Ba-Ba-Reeba and 
Lil’ Ba-Ba-Reeba, part of the Let-
tuce Entertain You group of res-
taurants.

 Charcuterie is artisanally made 
sausages, pâtés, terrines, even 
whole muscle meats like cured 
pork loin, he said. 

The key word is artisanal: some-
thing made by hand, not made by 
a machine.

Restaurants featuring small-
plates concepts built around Span-
ish tapas and pintxos (small snacks 
served with toothpicks), consis-
tently include charcuterie offer-
ings.

 Lil’ Ba-Ba-Reeba offers a House 
Meat & Cheese Plate of Ibérico 
Spanish ham, salchichón and cho-
rizo along with Manchego cheese, 
olives and tomato bread. 

Charcuterie is also excellent 
takeout fare, Jorgensen said. 

“It lends well to travel, and 
charcuterie tastes a bit better 
at room temperature after the 
fat has started to melt,” he said. 
“The meats, cheeses and accom-
paniments are packed in separate 
containers; the eventual plate 
presentation is up to the recipi-
ent.” 

Some restaurants offer char-
cuterie as a retail item. Landry’s 
Kitchen, the retail arm of the 
Landry’s restaurant empire, sells 
five different charcuterie assort-
ments at different serving sizes and 
price points.

Charcuterie boards may be hot 
right now, but they also have stay-
ing power, NRA noted. That’s 
partly because the variety of arti-
sanal meats, cheeses and accoutre-
ments available is endless; offerings 
can be switched up frequently so 
there’s always something new for 
guests to sample. For more information, visit www.dairyconnection.com
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2022 Edition Of FDA 
Food Code Released; 
Donations Addressed 
For First Time
Silver Spring, MD—The US Food 
and Drug Administration (FDA) 
this week issued the 2022 edition 
of the FDA Food Code, which pro-
vides guidance to state and local 
authorities and retailers to help 
mitigate foodborne illness risks at 
retail and provide a uniform set of 
national standards for retail food 
safety.

The FDA Food Code repre-
sents the agency’s best advice for a 
uniform system of provisions that 
address the safety and protection of 
food offered at retail and in food-
service, and while it is a model 
code that is not required, FDA said 
it has been widely adopted by state, 
local, tribal and territorial agencies 
that regulate more than 1.0 mil-
lion restaurants, retail food stores, 
vending operations and foodser-
vice operations in schools, hospi-
tals, nursing homes, and childcare 
centers.

The 2022 Food Code specifi-
cally addresses food donations 
for the first time. Specifically, to 
prevent food loss and waste across 
the food supply chain, and help 
ensure safe, good-quality food gets 
to those who need it most, the 
Food Code has clarified that food 
that is stored, prepared, packaged, 
displayed, and labeled according to 
Food Code safety provisions can be 
donated.

Other significant changes to the 
2022 Food Code include:

—Informing consumers, in 
writing, of major food allergens as 
ingredients in unpackaged food.

—Adding labeling of major food 
allergens in bulk food that is avail-
able for consumer self-dispensing.

—Adding sesame as a major 
food allergen to reflect that the 
Food Allergy Safety, Treatment, 
Education, and Research Act of 
2021 established sesame as the 
ninth major food allergen.

The 2022 Food Code reflects 
the input of regulatory officials, 
industry, academia, and consumers 
that participated in the 2020 bien-
nial meeting of the Conference for 
Food Protection (CFP). 

Collaboration with the CFP and 
FDA’s partners at USDA’s Food 
Safety and Inspection Service 
(FSIS), the Centers for Disease 
Control and Prevention (CDC), 
and the Environmental Protec-
tion Agency (EPA) helps ensure 
the Food Code establishes sound 
model requirements that would 
help prevent foodborne illness and 
injury and would help eliminate 
the most important food safety 
hazards in retail and foodservice 
facilities, FDA said.

For more information, visit 
www.fda.gov/retailfoodprotection.

Washington—The US Depart-
ment of Agriculture (USDA) and 
the Office of the US Trade Repre-
sentative (USTR) are now accept-
ing applications for new members 
to serve on several agricultural 
trade advisory committees.

Members of the Agricultural 
Policy Advisory Committee 
(APAC) provide advice to the 
administration on the implemen-
tation and enforcement of existing 
US trade agreements, negotiation 
of new agreements, and other trade 
policy matters. 

Members of the six Agricultural 
Technical Advisory Committees 
(ATACs) provide technical advice 
and guidance on international 
trade issues that affect specific 

agricultural commodity sectors. 
The six ATACs focus on trade 
in: animals and animal products, 
including dairy; processed foods; 
fruits and vegetables; grains, feed, 
oilseeds, and planting seeds; sweet-
eners and sweetener products; and 
tobacco, cotton, and peanuts.

Applicants must have expertise 
in US agriculture and experience 
in international trade to be consid-
ered for committee membership. 
Committee members serve four-
year terms and represent a cross-
section of US food and agricultural 
stakeholders.

Committee members must be 
US citizens, qualify for a security 
clearance, and be willing to serve 
without compensation for time, 

USDA, USTR Seeking New Members For 
Trade Advisory Committees

travel, or expenses. The commit-
tees hold frequent video or tele-
conference calls and generally 
meet in Washington, DC, twice a 
year.

Each committee has a chairper-
son, who is elected from the mem-
bership of that committee. During 
the year, members are requested to 
review sensitive trade policy infor-
mation and provide comments 
regarding trade negotiations. At 
the conclusion of any trade agree-
ment negotiation, all committees 
are required to provide a report on 
each pact to the President, Con-
gress, USTR, and USDA.

Applications to serve on the 
committees must be received by 
5:00 p.m. Eastern time on Jan. 31, 
2023. Application instructions are 
available at: at www.fas.usda.gov/
trade-advisory-committees-applying-
membership. 
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Dairy Forum: Jan. 22-25,  J.W. 
Marriott Grande Lakes, Orlando, 
FL. Visit www.dairyforum.com.

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

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

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

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

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

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

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

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

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

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

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

PLANNING GUIDE

Wisconsin Ag Outlook Forum Jan. 24 In 
Madison To Cover ‘Climate-Smart Dairy’

(920) 458-2189GENMAC.COM   |   sales@genmac.com
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MODEL 3005-LD TUWAY

Built to last.

For more information, visit www.genmac.com

1933 Cofrin Drive  Green Bay, WI 54302          Ben@fiberglasssolutions.us
920.468.6261                                                                www.fiberglasssolutions.us

● Brining Systems & Design
● Fiberglass Tanks
● Sanitary Wall & Ceiling Systems
● Spray Systems
● Brine Tank Ladders & Covers
● Refurbish & Repairs
● Solutions through Fiberglass

For more information, visit www.fiberglasssolutions.us

Madison—Some of the state’s 
leading dairy experts will highlight 
issues surrounding “Climate Smart 
Dairy in Wisconsin” at the 2023 
Wisconsin Agricultural Outlook 
Forum next month.

The event will be held here 
Tuesday, Jan. 24 at Varsity Hall in 
Union South. 

The morning session will be ded-
icated to presentations by indus-
try experts from the University of 
Wisconsin-Madison Extension, 
including the current Situation 
and Outlook for dairy delivered by 
dairy economist Mark Stephenson 
of UW-Madison.

The afternoon session will cover 
the various climate-smart initia-

tives throughout Wisconsin’s dairy 
supply chain that aim to help farm-
ers and industry implement sus-
tainable production practices. 

An academic discussion on 
climate-smart agriculture will 
include UW-Madison’s Michel 
Wattiaux and John Lucey, director 
of the Wisconsin Center for Dairy 
Research, along with Frank Mit-
loehner, University of California-
Davis.

The following producer panel 
features Mark Crave, Crave Broth-
ers Farmstead Cheese Company;  
Wade Miller, Organic Valley; and 
Jamie Fisher, Edge Dairy Farmer 
Cooperative. Panelists will dis-
cuss their efforts and perspectives 

on climate-smart practices within 
Wisconsin’s dairy industry. 

A discussion will follow each 
section, with time allotted for ques-
tions. The forum will end at 4 p.m., 
followed with a special reception.

A registration fee of $50 per per-
son is required, and online registra-
tion closes Jan. 20. 

The forum will also be live-
streamed for those not able to 
attend. 

To sign up, visit www.uwmadi-
son.eventsair.com/aof23/reg/Site/
Register.

Atlanta, GA— The Association 
for Packaging and Processing Tech-
nologies (PMMI) is set to launch 
the newest show in its Pack Expo 
portfolio – Pack Expo Southeast.

The three-day event will debut 
here March 10-12, 2025 at the 
Georgia World Congress Center.

The show will bring packaging 
and processing machinery, mate-
rials, and technology to a grow-
ing US manufacturing corridor. 

Attendees will be offered solutions 
for over 40 vertical markets, spe-
cifically addressing the packaging 
and processing needs of southeast 
manufacturers.

“This show represents a big 
opportunity to bring the industry 
together in a region of the country 
that is not currently served by a 
trade show focused on packaging 
and processing,” said Jim Pittas, 
president and CEO, PMMI. 

Pack Expo Southeast Set To Debut 
Spring 2025 In Atlanta, GA

As Pack Expo East does for 
the Northeast market, Pack Expo 
Southeast will focus and target the 
Southeast market, Pittas said.

Exhibitor booth sales for Pack 
Expo Southeast 2025 start in Sep-
tember 2023. 

Attendee registration will open 
during Pack Expo International 
2024.

For updates and more informa-
tion, visit www.packexposoutheast.
com, or contact PMMI trade show 
sales manager Wendy Moore at 
(571) 612-3185 or via email: sales@
pmmi.org.

Online Environmental 
Monitoring Course 
Offers Virtual Dairy 
Processing Scenarios
Portage, MI—The International 
Food Protection Training Institute 
(IFPTI) has updated its Environ-
mental Monitoring for the Dairy 
Industry online course, with reg-
istration discounts for the first 20 
students to sign up.

Participants will learn the 
knowledge and skills required to 
develop and implement an Envi-
ronmental Monitoring Program 
(EMP) for listeria in the dairy 
industry.

Students follow alongside virtual 
dairy processors in a virtual dairy 
processing facility. Participants 
choose their own learning path, 
and select situations most relevant 
to their own work environments. 

To register online and for more 
information, visit www.ifpti.your-
lrp.org.
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Equipment for Sale

FOR SALE: 1500 and 1250 cream 

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

(262) 473-3530.

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

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

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

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

Equipment Wanted

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

Real Estate

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

Auction 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.

Reconditioning Services

Walls & Ceiling

EXTRUTECH PLASTICS NEW!  
Antimicrobial  POLY 
BOARD-AM sanitary 

panels provide non-porous, 

easily cleanable, bright 

white surfaces, perfect for incidental 

food contact applications. CFIA and 

USDA accepted, and Class A for 

smoke and flame. Call Extrutech 
Plastics at 888-818-0118, or www.
epiplastics.com.

Conversion Services

LANCASTER CHEESE 
SOLUTIONS: A  Cheese 
Conversion Company. Blocks or 

bars from 5 ounce to 10 pound. 

Located in southeast Pennsylvania. 

Call (717) 355-2949.

Interleave Paper, Wrapping

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

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

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.

Analytical Services

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

►  Impact provides enough vibration to   
      remove powder deposits

►  Maintains product flow by dislodging            
      blockages

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

Evaporator Dryer Technologies, Inc.  
www.evapdryertech.com

Removes Powder Deposits 

while maintaining the integrity 
of your powder processing 
equipment.

PNEUMATIC HAMMER

Warehousing & Storage

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

space available in it’s refrigerated 

buildings. Temperature’s are 36, 

35 and 33 degrees. Sugar River 

Cold Storage is SQF Certified 

and works within your schedule. 

Contact Kody at  608-938-1377 or 

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

Help Wanted

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

Gasket Material
for the

Dairy Industry

TC Strainer Gasket

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

www.gmigaskets.com

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

*USDA Project 
Number 13377

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

Your Source For New & Used Dairy Processing Equipment

Ullmer’s Dairy Equipment & Fabrication

We offer the following 
services:
 Laser
 Break Press
 Roller
 Custom Fabrication & Welding

Contact Us Today!    Paul:  paul@ullmers.com
Call:  920-822-8266    Info:  sales@ullmers.com

Custom Fabrication & Welding
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DAIRY PRODUCT SALES

Week Ending Dec. 24 Dec. 17 Dec. 10 Dec. 3
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 2.1315 2.1626 2.1891 2.1912 
Sales Volume 
US 12,230,625 12,603,354 12,463,480 14,988,219

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

Weighted Price  Dollars/Pound 
US 2.0010 2.0275 2.0400 2.0775 
Adjusted to 38% Moisture  
US 1.9126 1.9399 1.9457 1.9798 
Sales Volume  Pounds
US 13,403,028 14,461,949 15,009,810 14,233,561 
Weighted Moisture Content Percent
US 35.13 35.20 35.00 34.94

AA Butter
Weighted Price  Dollars/Pound
US 2.7615 2.8330• 2.9527• 2.9491
Sales Volume                                     Pounds
US 3,951,661 3,984,215• 2,953,445• 3,797,613

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pound
US 0.4448 0.4613• 0.4669 0.4705
Sales Volume
US 5,259,197 4,699,687• 4,993,450 4,142,394

 xtra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.4381 1.4667• 1.4761• 1.4556•
Sales Volume  Pounds
US 13,820,566 15,690,175• 18,493,466• 23,434,942•

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

•Revised

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

12-23 Dec 22 20.53 22.26 45.900 146.050 2.148 2.0610 279.475 
12-26 Dec 22 — — — — — — —
12-27 Dec 22 20.53 22.26 45.900 145.925 2.148 2.0590 279.250
12-28 Dec 22 20.51 22.26 45.900 145.925 2.148 2.0580 279.250
12-29 Dec 22 20.51 22.26 45.900 145.925 2.148 2.0570 279.250

12-23 Jan 23 19.46 19.99 42.875 139.000 2.053 1.9820 238.225
12-26 Jan 23 — — — — — — —
12-26 Jan 23 19.83 19.75 42.875 138.250 2.053 2.0200 235.825
12-28 Jan 23 19.61 19.57 42.600 138.000 2.075 2.0000 243.700
12-29 Jan 23 19.73 19.57 42.525 138.025 2.075 2.0170 233.900

12-23 Feb  23 18.67 19.45 40.150 135.000 1.916 1.9210 235.000
12-26 Feb  23 — — — — — — —
12-27 Feb  23 18.81 19.45 40.300 135.000 1.926 1.9300 234.025
12-28 Feb  23 18.57 19.30 40.300 134.025 1.926 1.9050 233.000
12-29 Feb  23 18.72 19.30 40.300 133.500 1.926 1.9170 233.250

12-23 Mar  23 18.63 19.44 39.950 134.100 1.938 1.9190 237.750 
12-26 Mar  23 — — — — — — —
12-27 Mar  23 18.70 19.44 40.500 134.100 1.938 1.9260 237.000
12-28 Mar  23 18.45 19.36 40.500 133.000 1.920 1.8920 236.000
12-29 Mar  23 18.45 19.36 40.500 133.400 1.920 1.8980 236.350

12-23 Apr 23 18.99 19.55 40.000 135.750 1.983 1.9540 240.475 
12-26 Apr 23 — — — — — — —
12-27 Apr 23 19.04 19.50 40.000 135.750 1.983 1.9540 239.000
12-28 Apr 23 18.78 19.51 40.000 134.550 1.974 1.9350 238.000
12-29 Apr 23 18.82 19.51 40.425 134.375 1.962 1.9330 239.275

12-23 May 23 19.18 19.69 42.000 137.800 2.001 1.9890 243.000 
12-26 May 23 — — — — — — —
12-27 May 23 19.30 19.73 42.000 137.800 2.001 1.9890 239.700
12-28 May 23 19.19 19.70 42.000 136.500 1.998 1.9690 238.725
12-29 May 23 19.19 19.70 42.000 136.125 1.995 1.9700 240.000

12-23 June 23 19.60 19.87 43.500 139.125 2.026 2.0040 243.500
12-26 June 23 — — — — — — —
12-27 June 22 19.60 19.90 43.500 139.125 2.026 2.0090 242.000
12-28 June 23 19.57 19.90 43.500 137.975 2.026 2.0030 241.500
12-29 June 23 19.54 19.90 43.500 138.000 2.026 2.0010 242.500

12-23 July 23 19.80 20.11 44.000 140.000 2.068 2.0290 246.425
12-26 July 23 — — — — — — —
12-27 July 23 19.80 20.13 43.500 140.000 2.068 2.0290 245.000
12-28 July 23 19.80 20.00 43.500 139.825 2.068 2.0250 244.500
12-29 July 23 19.80 20.08 43.500 139.825 2.068 2.0220 244.500

12-23 Aug 23 19.94 20.25 45.000 140.000 2.078 2.0300 248.000
12-26 Aug 23 — — — — — — —
12-27 Aug 23 20.00 20.25 43.500 140.000 2.078 2.0350 246.500
12-28 Aug 23 19.97 20.20 43.500 139.950 2.078 2.0350 246.500
12-29 Aug 23 19.94 20.30 43.500 139.950 2.078 2.0280 246.500

12-23 Sept 23 20.08 20.45 45.250 143.000 2.087 2.0430 249.000
12-26 Sept 23 — — — — — — —
12-27 Sept 23 20.08 20.50 44.975 143.000 2.087 2.0480 249.000
12-28 Sept 23 20.08 20.50 44.975 142.000 2.087 2.0480 249.000
12-29 Sept 23 19.99 20.50 44.975 142.025 2.087 2.0450 249.000

12-23 Oct 23 20.20 20.59 45.000 142.000 2.060 2.0530 248.550
12-26 Oct 23 — — — — — — —
12-27 Oct 23 20.20 20.59 45.000 142.000 2.060 2.0600 249.000
12-28 Oct 23 20.20 20.59 45.000 142.000 2.060 2.0590 249.000
12-29 Oct 23 20.20 20.59 45.000 142.025 2.060 2.0570 249.000

Dec. 29 26,375 10,007 2,933 9,920 732 17,697 9,619
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

NATIONAL: Cream is plentiful across all 
regions, and contacts in the Central and West 
note volumes are being offered at lower mul-
tiples. Butter makers are actively churning to 
make use of spot loads of cream available 
at lower multiples. Contacts note declining 
demand for butter from purchasers as holiday 
purchasing has slowed.

WEST: Cream availability continues to out-
pace demand as plenty of volume is avail-
able. Stakeholders indicate butter producers 
are using available cream for production as 
opposed to selling it at the current prices. 
Some anticipate cream multiples staying very 
similar through the remaining holiday season. 
Both transportation issues and unfavorable 
weather have caused delays of cream deliv-
eries for some stakeholders. Butter produc-
ers are running busy schedules to get cream 
volumes used. Availability continues to build 
ahead of softening demand, despite some 
stakeholders offering spot loads at discounts. 
Salted and unsalted spot loads of butter are 
available, and some stakeholders indicate 
having quantities of loads they hope to move 
by year end. CME prices for butter declined 
steeply in the first half of last week and contin-
ued to fall by 9.5 cents since last Wednesday. 
Some stakeholders anticipate bearish market 

trends to continue into Q1 of 2023. Some 
hesitation to book loads past Q1 of 2023 is 
being indicated and purchasers are waiting 
to see if prices move lower.

CENTRAL: Butter producers were met with 
some trying conditions due to a culmination 
of factors from the extreme winter weather 
to holiday effect cream availability. Early last 
week, operations were running smoother than 
expected during the late holiday push. Butter 
makers say the winter weather put operations 
in flux, and they are still working through a 
number of problems from employee short-
handedness to hauling snags. They expect 
cream availability to remain ample into the 
new year following the current buildups. Late 
year butter demand has quieted significantly, 
but butter producers report setting their sights 
on spring holiday demand needs.

NORTHEAST: Demand for eastern butter 
has slowed as the holiday season comes 
to a close. Butter prices on industry cash 
exchanges are falling as a result of slowed 
demand. Cream is plentiful, and multiples 
are low. Contacts suggest that they are try-
ing to find additional room for cream due to 
its lower price point. Churning is active, and 
butter inventories are being replenished.

NATIONAL - DEC. 23:  Cheese makers across the US say milk is available; some con-
tacts in the Midwest and West report purchasing volumes at below Class prices. In the West, 
cheese makers are running busy production schedules, while contacts in the Northeast say 
output is steady to lighter. In both regions, some plant managers say labor shortages and 
delayed deliveries of production supplies are preventing them from operating full schedules.

NORTHEAST - DEC. 28:  Cheese makers say there is plenty of milk available, though 
some are hesitant to purchase additional loads ahead of the holiday. Production is strong 
as processors work to utilize loads of milk. Some plant managers report labor shortages, 
delayed delivery of production supplies, and bad weather are limiting their ability to operate 
full schedules. Retail and foodservice demands are steady. Some contacts note lower prices 
for cheese produced in some international markets are having a negative impact on export 
sales of cheese. Loads of cheese are available to meet current spot purchaser demands.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb block: $2.5075 - $2.7950 Process 5-lb sliced: $1.8250 - $2.3050
Muenster:  $2.4950 - $2.8450 Swiss Cuts 10-14 lbs: $3.6900 - $6.0125

MIDWEST AREA - DEC. 28:  Milk is widely available for Midwestern cheese makers. 
Plant managers report they are taking some loads at discounts as low as $10 under Class for 
the second week in a row, and the prices nearer to Class are not being reported by midweek. 
As plant operators offered employees some downtime last week, more are expected to take 
some time off this week. Cheese demand notes are softening during the final week of the 
year. Plants in areas affected by winter storms are slowly getting things back in order, as in 
some cases, employees simply were unable to come in and/or plants shut down operations. 
All said, there are many concerns and contacts are hopeful for smoother seas in 2023.

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $2.5500 - $3.7600 Mozzarella 5-6#: $2.0800 - $3.1675
Brick 5# Loaf:  $2.2800 - $2.8475 Muenster 5#: $2.2800 - $2.8475
Cheddar 40# Block: $2.0025 - $2.5450 Process 5# Loaf: $1.7025 - $2.1700
Monterey Jack 10#: $2.2550 - $2.6025 Swiss 6-9# Cuts:  $3.2050 - $3.3075
       
WEST - DEC. 28: Demand for cheese is steady to softer from both retail and foodservice 
customers as the New Year approaches. Export demand for cheese is unchanged as con-
tacts report continued sales to international purchasers searching for loads of cheese to ship 
in Q2 of 2023. Cheese barrels and blocks are available for spot purchasing, though contacts 
report limited activity from purchasers this week. Milk is being sold for below Class prices 
and cheese makers are making use of available volumes to run busy production schedules. 
Some plant managers say delayed deliveries of production supplies, labor shortages, and 
unplanned downtime are causing them to operate reduced production schedules.

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#: $2.3700 - $2.6450
Cheddar 10# Cuts : $2.3825 - $2.5825 Process  5# Loaf: $1.8275 - $1.9825
Cheddar 40# Block: $2.1350 - $2.6250 Swiss 6-9# Cuts: $2.4975 - $3.9275

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

Variety   Date:   12/28 12/21  Variety Date:   12/28 12/21
Cheddar Curd  NA $2.32 Mild Cheddar NA $2.33
Young Gouda  NA $1.86 Mozzarella NA $1.80
 
FOREIGN -TYPE CHEESE - DEC. 28: Market activity for foreign type cheese is 
quiet, aside from some buyers slowly restocking following the winter holidays. Retailers 
are concerned that demand may succumb to inflation and economic uncertainties following 
the beginning of the new year. While consumer demand has been healthy despite inflation, 
European cheese inventories are adequate to fill most needs. As European cheese prices 
are trending lower, buyers are hesitant to build their own inventories without an upswing in 
demand. Milk production is ahead of expectations, and, as a result, cheese production is 
active and helping to build cheese inventories.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.3650 - 3.8525
Gorgonzola:    $3.6900 - 5.7400 $2.8725 - 3.5900
Parmesan (Italy):  0 $3.7525 - 5.8425
Romano (Cows Milk):  0 $3.5550 - 5.7100
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 29
NDM - CENTRAL: There were some 
hauling issues in the upper Midwest due 
to the inclement weather last week. Some 
dryers were reportedly down, as well, thus 
condensed skim availability has grown and 
stocks are not expected to diminish in the 
early weeks of 2023. Processing, despite 
the unexpected snags already mentioned, is 
busy with the seasonal growth in milk avail-
ability. High heat NDM trading is quiet, as 
prices moved lower on the bottom of the 
range. NDM market tones are shaky moving 
from Q4 2022 to Q1 2023.

NDM - WEST: Demand for low/medium 
heat NDM is steady in domestic markets, 
though contacts note spot trading remains 
limited as some purchasers are waiting 
until the New Year to acquire loads. Export 
demand for low/medium heat NDM is soften-
ing. Prices for low/medium heat NDM moved 
lower across the range, while the mostly 

price series was unchanged this week. Spot 
loads of low/medium heat NDM are avail-
able for purchasing as drying operations are 
running busy production schedules. Drying 
schedules are focused on the production of 
low/medium heat NDM, limiting high heat 
production. Demand for high heat NDM is 
strong, and spot inventories remain tight. 
Prices for high heat NDM slid lower this 
week; stakeholders say lower prices for low/
medium heat NDM have put some down-
ward pressure on high heat NDM prices.

NDM - EAST: Eastern trading was quiet, 
but also representative of the low end of 
the range. Mexican interest has noticeably 
slowed, as it typically does during the final 
weeks of any given year. Contacts are hope-
ful that demand picks up somewhat early 
into 2023. Current market tones, though, are 
uncertain. There were some hauling back-
ups in the Northeast this week. 

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

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

12/26/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  35,688 83,474
12/01/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  30,630 83,149
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  5,0581 325
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  17 0

ORGANIC DAIRY - RETAIL OVERVIEW 

Conventional dairy ads decreased by 9 percent, while total organic dairy ads decreased 
by 15 percent. Conventional ice cream in 48- to 64-ounce containers continues to be the 
most advertised dairy product, with an average advertised price of $3.72, up 8 cents from 
last week. Conventional butter in one-pound packs appeared in 63 percent fewer ads this 
week, perhaps marking the end of holiday baking season, while holding a weighted average 
advertised price of $4.30, up 35 cents from last week.
 
Conventional 2-pound blocks of cheese appeared in 660 percent more ads, with a weighted 
average advertised price of $7.08, down 8 cents. While conventional 8-ounce shredded 
cheese ad totals fell 2 percent, the weighted average advertised price jumped 26 cents 
from last week, sitting at $2.49. There were no ads for organic shredded or block cheeses. 

Conventional milk ads grew by 85 percent this week, and organic milk ads grew 25 percent. 
Gallons of conventional milk were the most advertised milk item, up 83 percent from the prior 
week, with a weighted average advertised price of $3.39, down 7 cents.

National Weighted Retail Avg Price:  
Butter 1 lb: NA
Cheese 8 oz shred: NA
Cottage Cheese 16 oz: NA
Cream Cheese 8 oz: NA
Yogurt 4-6 oz: NA 
Yogurt 32 oz: $4.99

Greek Yogurt 4-6 oz: NA
Greek Yogurt 32 oz: $5.49
UHT Milk 8 oz: NA
Milk ½ gallon: $3.99
Milk gallon: $5.98
Sour Cream 16 oz: NA
Ice Cream 48-64 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - DECEMBER 30

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

NATIONAL - CONVENTIONAL DAIRY PRODUCTS

Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Egg Nog quart

Egg Nog ½ gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW 

4.30 4.26 4.40 4.98 3.47 4.23 5.13 

2.43 2.37 2.74 2.33 2.57 2.36 1.83 

3.98 4.13 4.29 2.99 NA 3.98 NA 

7.08 7.99 6.99 7.45 6.77 6.82 6.85

2.49 2.43 2.74 2.42 2.30 2.60 2.01

3.83 3.34 4.29 2.99 NA 4.49 3.12 

2.17 2.57 2.07 1.81 2.16 2.20 2.40

2.16 2.20 2.13 2.25 2.17 2.04 1.97 

3.99 3.99 NA NA NA NA NA

NA NA NA NA NA NA NA 

3.72 3.79 4.59 3.19 3.35 3.22 2.97 

2.21 2.75 1.79 2.30 2.25 1.74 2.16 

3.39 4.26 2.90 3.42 3.35 2.94 3.89 

2.11 2.10 2.15 1.93 2.06 2.19 2.34 

1.05 1.07 1.04 1.19 1.14 .93 1.20 

4.71 5.49 NA 5.00 3.50 4.29 3.66 

.57 .59 .67 .58 .56 .55 .56

2.62 2.33 2.49 2.75 3.00 2.73 2.26

2

 

   

WHOLESALE BUTTER MARKETS - DECEMBER 28
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HISTORICAL MONTHLY AVG BARREL PRICES

 CME CASH PRICES - DECEMBER 26 - 30, 2022
Visit www.cheesereporter.com for daily prices 

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

MONDAY No No No No No
December 26 Trading Trading Trading Trading Trading

TUESDAY $1.8550 $2.1550 $2.3800 $1.3300 $0.3950
December 27 (+6) (+3¼) (-1½) (NC) (+1)

WEDNESDAY $1.8550 $2.1550 $2.3800 $1.3375 $0.4000
December 28 (NC) (NC) (NC) (+¾) (+½)

THURSDAY $1.8675 $2.1600 $2.3800 $1.3350 $0.4050
December 29 (+1¼) (+½) (NC) (-¼) (+½)

FRIDAY $1.8575 $2.1350 $2.3800 $1.3350 $0.4150
December 30 (-1) (-2½) (NC) (NC) (+1)

Week’s AVG $ $1.8588 $2.1513 $2.3800 $1.3344 $0.4038
Change (+0.1298) (+0.1068) (-0.1490) (-0.00806 (+0.0203)

Last Week’s $1.7290 $2.0445 $2.5290 $1.3430 $0.3835
AVG

2021 AVG $1.6835 $1.9500 $2.4075 $1.6575 $0.7500
Same Week

MARKET OPINION - CHEESE REPORTER

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘08 1.8774 1.9560 1.7980 1.8010 2.0708 2.0562 1.8890 1.6983 1.8517 1.8025 1.6975 1.5295
‘09 1.0832 1.1993 1.2738 1.1506 1.0763 1.0884 1.1349 1.3271 1.3035 1.4499 1.4825 1.4520
‘10 1.4684 1.4182 1.2782 1.3854 1.4195 1.3647 1.5161 1.6006 1.7114 1.7120 1.4520 1.3751
‘11 1.4876 1.8680 1.8049 1.5756 1.6902 2.0483 2.1124 1.9571 1.7010 1.7192 1.8963 1.5839 
‘12 1.5358 1.4823 1.5152 1.4524 1.4701 1.5871 1.6826 1.7889 1.8780 2.0240 1.8388 1.6634 
‘13 1.6388 1.5880 1.5920 1.7124 1.7251 1.7184 1.6919 1.7425 1.7688 1.7714 1.7833 1.8651
‘14 2.1727 2.1757 2.2790 2.1842 1.9985 1.9856 1.9970 2.1961 2.3663 2.0782 1.9326 1.5305
‘15 1.4995 1.4849 1.5290 1.6135 1.6250 1.6690 1.6313 1.6689 1.5840 1.6072 1.5305 1.4628
‘16 1.4842 1.4573 1.4530 1.4231 1.3529 1.5301 1.7363 1.8110 1.5415 1.5295 1.7424 1.6132
‘17 1.5573 1.6230 1.4072 1.4307 1.4806 1.3972 1.4396 1.5993 1.5691 1.6970 1.6656 1.5426
‘18 1.3345 1.4096 1.5071 1.4721 1.5870 1.4145 1.3707 1.5835 1.4503 1.3152 1.3100 1.2829
‘19 1.2379 1.3867 1.4910 1.5925 1.6278 1.6258 1.7343 1.7081 1.7463 2.0224 2.2554 1.8410
‘20 1.5721 1.5470 1.4399 1.0690 1.5980 2.3376 2.4080 1.4937 1.6401 2.2213 1.8437 1.4609
‘21 1.5141 1.4442 1.4811 1.7119 1.6923 1.5639 1.4774 1.4158 1.5319 1.8008 1.5375 1.6548
‘22 1.8204 1.9038 2.0774 2.3489 2.3567 2.2077 2.0581 1.8741 2.0690 2.1285 1.9454 1.8395

Cheese Comment: Three cars of blocks were sold Tuesday, 1 each at $2.1200, 
$2.1250 and $2.1325; an unfilled bid for 1 car at $2.1550 then set the price. There 
was no block market activity at all on Wednesday. Three cars of blocks were sold 
Thursday at $2.1600, which raised the price. Three cars of blocks were sold Friday, 
the last at $2.1350, which set the price. The barrel price jumped Tuesday on a sale at 
$1.8550, increased Thursday on a sale at $1.8675, then fell Friday on an uncovered 
offer at $1.8575. There were 9 carloads of blocks traded this week at the CME;  8 
carloads of barrels.

Butter Comment: The price declined Tuesday on a sale at $2.3800. The monthly 
average for butter as traded at the CME was a record high of $2.6695. The yearly 
average for butter traded at the CME was $2.8596, also a record.

Nonfat Dry Milk Comment: The price rose Wednesday on a sale at $1.3375, then 
declined Thursday on a sale at $1.3350. A total of 11 cars of nonfat dry milk were 
sold Friday, the last at $1.3350, which left the price unchanged.

Dry Whey Comment: The price increased Tuesday on an unfilled bid at 39.50 cents, 
climbed Wednesday on an unfilled bid at 40.0 cents, rose Thursday on an unfilled bid 
at 40.50 cents, and increased Friday on an unfilled bid at 41.50 cents.

WHEY MARKETS - DECEMBER 26 - 30, 2022
RELEASE DATE - DECEMBER 29, 2022

Animal Feed Whey—Central: Milk Replacer:   .2900 (NC) – .3200 (-2) 

Buttermilk Powder:
 Central & East:   1.2800 (NC) – 1.4200 (NC)   West: 1.2800 (NC) –1.5000 (NC)
 Mostly:   1.3500 (NC) – 1.4400 (-2)

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) – .4200 (-1)

Dry Whey–West (Edible):
Nonhygroscopic: .3325 (-5¾) – .5225 (-½)  Mostly: .3800 (-4) – .5000 (-1)

Dry Whey—NorthEast:  .3850 (-½) – .4925 (-½) 

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) – 1.4200 (-2)   Mostly: 1.3600 (NC) – 1.4000 (NC)
 High Heat:  1.4800 (-2) – 1.6000 (NC)

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.2925 (-¾)  – 1.5275 (-¼)    Mostly: 1.3500 (NC) – 1.4800 (NC)
 High Heat:  1.4325 (-¾) – 1.6025 (-1¾)

Whey Protein Concentrate—34% Protein:  
 Central & West:  1.4000 (NC) – 1.9250 (NC)   Mostly: 1.6000 (NC) –1.8550 (+½)

Whole Milk—National:  2.2000 (-15) – 2.4000 (-5)

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

From Pasteurizers
to Pumps

Koss has you covered.

kossindustrial.com    |    Green Bay, WI

Koss has you covered.

Custom stainless 
steel processing 
equipment for the 
dairy industry. You 
dream it, we build it.

Plus parts, components, 
spares and service kits.
You need it? We’ve got it.

For more information, visit www.kossindustrial.com

Washington—The National Res-
taurant Association’s Restaurant 
Performance Index (RPI) stood at 
101.1 in November, down 0.8 per-
cent from October, the association 
reported today.

That’s the first decline in the 
RPI in four months.

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

The RPI consists of two compo-
nents, the Current Situation Index 
and the Expectations Index. The 
Current Situation Index, which 
measures current trends in four 
industry indicators (same-store 
sales, traffic, labor and capital 
expenditures), stood at 100.8 in 
November, down 1.4 percent from 
October.

Restaurant operators contin-
ued to report positive same-store 
sales in November, although the 
readings were softer than October. 
Some 54 percent of operators said 
their same-store sales rose between 
November 2021 and November 
2022, down from 63 percent who 
reported higher sales in October. 
And 29 percent of operators said 

their sales were lower in November, 
up from 26 percent who reported a 
sales decline in October.

In contrast to the positive 
same-store sales readings, res-
taurant operators reported a net 
decline in customer traffic for the 
sixth straight month. Twenty-four 
percent of operators said their 
customer traffic rose between 
November 2021 and November 
2022, down from 40 percent in 
October.

The Expectations Index, which 
measures restaurant operators’ 
six-month outlook for four indus-
try indicators (same-store sales, 
employees, capital expenditures 
and business conditions), stood at 
101.4 in November, down 0.1 per-
cent from October.

Restaurant operators are some-
what more positive about sales 
growth in the months ahead. 

Some 45 percent of operators 
expect their sales volume in six 
months to be higher than it was 
during the same period in the pre-
vious year.

By contrast, restaurant operators 
remain generally pessimistic about 
the economy. 

Only 13 percent of operators 
said they expect economic condi-
tions to improve in six months, 
while 35 percent think they will 
worsen.

Restaurant Performance Index Fell 
0.8% In Nov.; Customer Traffic Dropped




