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USDA Releases Processing Cost 
Study For Four Dairy Products
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Processing Costs For Cheddar, Dry Whey,     
Nonfat Dry Milk Are More Than Make Allowances

NZX, EEX To Each Take One-Third 
Ownership Stakes In Fonterra’s GDT

ter, 29 plants that produce nonfat 
dry milk or skim milk powder, and 
eight plants that produce dry whey 
or whey protein concentrate. At 
the time of the study’s release, a 
few plants had not completed all 
of their data entry or responded 
to questions about data submitted. 
There were 10 cheese and eight 
whey plants, 12 butter and 27 non-
fat dry milk plants with completed 
data.

Plant locations were geographi-
cally dispersed across all regions 
of the US except the Southeast, 
where few manufacturing plants 
exist with reportable products. 

There were eight participat-
ing plants from the Northeast, 
25 plants from the Midwest, and 
24 plants in the western states. 
Slightly more than 80 percent 
of the plants were cooperatively 
owned and operated.

The cost of processing is 
intended to capture the costs of 
transforming milk and other dairy 
ingredients into the dairy products 
of interest. There is no need to 
consider the cost of the milk or 
dairy ingredients purchased nor is

• See Processing Costs, p. 4

Federal Order Class 
III Volume Rose In 
January; Class IV 
Volume Dropped
Washington—The volume of milk 
pooled in Class III in January on 
the seven federal milk marketing 
orders that pay dairy farmers a 
producer price differential (PPD) 
reached its highest level in over 
two years, but the volume of milk 
pooled in Class IV on those orders 
fell compared to both a month ear-
lier and a year earlier.

Class III volume on the seven 
orders in January totaled 6.46 bil-
lion pounds, up 361 million pounds 
from December and up 5.0 billion 
pounds from January 2021. 

That’s the second straight 
month in which Class III volume 
on the seven orders topped 6.0 bil-
lion pounds. The last time that 

• See Class III & IV Milk, p. 10
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Auckland, New Zealand—Fon-
terra has agreed to a strategic 
partnership with New Zealand’s 
Exchange (NZX) and the Euro-
pean Energy Exchange (EEX) 
to each take ownership stakes 
in Global Dairy Trade (GDT) 
alongside the New Zealand dairy 
cooperative.

Subject to the approval of 
boards, clearance from European 
or any other relevant competition 
law authorities, and finalization 
of transaction documentation, 
the partnership is expected to be 
completed mid-2022, with Fon-
terra, NZX and EEX each holding 
an equal one-third shareholding 
in the dairy auction platform.

Fonterra had launched Global 
Dairy Trade in 2008, with just 
whole milk powder being offered. 
Today, GDT’s commodity auc-
tions are held twice each month, 

and include Cheddar cheese, 
butter, anhydrous milkfat, skim 
milk powder, lactose, sweet whey 
powder and buttermilk powder in 
addition to whole milk powder. In 
addition to NZMP, which is Fon-
terra’s business-to-business dairy 
ingredients brand, sellers on GDT 
include DairyAmerica, Amul, 
Arla, Arla Foods Ingredients, and 
Polish Dairy.

Miles Hurrell, Fonterra’s chief 
executive, said the move to a 
broader ownership structure marks 
the next step in GDT’s evolution, 
further enhancing the standing of 
GDT as an independent, neutral, 
and transparent price discovery 
platform, giving it a presence in 
prominent international dairy-
producing regions, and creating 
future growth opportunities.

• See GDT Ownership, p. 11

Senate Confirms 
Califf As FDA Chief; 
Dairy Groups 
Seek Action On         
Plant-Based Labels
Washington—The US Senate on 
Tuesday confirmed, on a bipartisan 
vote of 50 to 46, Dr. Robert Cal-
iff as the new commissioner of the 
US Food and Drug Administration 
(FDA).

Califf was sworn in as FDA 
commissioner on Thursday. Cal-
iff, who previously served as FDA 
commissioner from February 2016 
to January 2017, succeeds Dr. Janet 
Woodcock, who has been acting 
commissioner since January 2021.

Prior to rejoining the FDA,  
Califf was head of medical strat-
egy and senior advisor at Alphabet 
Inc. (Google’s parent company), 
contributing to strategy and policy 
for its health subsidiaries Verily 
Life Sciences and Google Health. 
He joined Alphabet in 2019, after 
serving as a professor of medicine 
and vice chancellor for clinical 
and translational research at Duke 
University.

Califf ’s Senate confirmation 
drew responses from several dairy 
industry organizations.

The National Milk Producers 
Federation (NMPF) is “cheer-
ing” for Califf ’s success “at a par-
ticularly challenging time, given 
the persistence of the COVID-19 
pandemic and the urgent need to 
address the opioids crisis and other 
public health issues,” said Jim Mul-
hern, NMPF’s president and CEO. 

• See Califf Confirmed, p. 8

Washington—The US Depart-
ment of Agriculture (USDA) on 
Monday released a “Cost of Pro-
cessing Study for Cheese, Whey, 
Butter and Nonfat Dry Milk 
Plants,” which includes average 
manufacturing costs for four com-
modity dairy products — Cheddar 
cheese, dry whey, butter and non-
fat dry milk — that are used in 
federal milk marketing order price 
formulas.

The study results are being 
released to provide data for inter-
ested parties to consider as they 
determine whether to seek changes 
to the federal order price formulas, 
USDA explained.

The study was conducted by 
Dr. Mark Stephenson, director of 
dairy policy analysis at the Uni-
versity of Wisconsin-Madison, at 
USDA’s request. Stephenson  will 
review the study’s methodology 
and results during a webinar hosted 
by USDA’s Agricultural Marketing 
Service on Wednesday, Feb. 23, at 
11:00 a.m. Eastern time. Attend-
ees will be able to submit questions 

during the webinar, which will be 
recorded. A video and transcript of 
the webinar will be posted after the 
webinar concludes.

Stephenson has been involved 
in cost-of-processing studies for 
more than 30 years, first at Cornell 
University and more recently at 
UW-Madison. Cost-of-processing 
projects were conducted in 2006 
and 2007, when the results were 
offered as testimony in federal 
order hearings on changes to make 
allowances.

This project again assesses 
the costs of processing Ched-
dar cheese, dry whey, butter and 
nonfat dry milk plants and builds 
on knowledge and background of 
those earlier efforts. In this study, 
plant selection was more targeted; 
it was felt important to assure that 
plants producing product that may  
be included in USDA’s National 
Dairy Products Sales Report should 
be solicited.

The study ultimately included 
10 plants that produce Cheddar 
cheese, 14 plants that produce but-

https://www.urschel.com/dairy.html?utm_source=Cheese+Reporter&utm_medium=web+banner&utm_campaign=WB2205CheeseShapingFutureCheeseReporter&utm_id=WB2205CheeseShapingFutureCheeseReporter
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cheese exports are far more than 
just a “niche” market; and that 
cheese exports account for a sig-
nificant portion of total US dairy 
exports on a value basis 
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A Memorable Year For US Dairy Exports

D I C K  G R O V E S

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

EDITORIAL COMMENT

USDA’s Foreign Ag Service has 
released year-end statistics for US 
dairy exports, and as reported on 
our front page last week, it was 
a record-breaking year, in many 
ways, for US dairy exports.

For starters, US dairy exports 
in 2021 reached a record-high 
value of $7.7 billion, which broke 
the previous record for US dairy 
exports of $7.08 billion, which was 
set back in 2014.

If nothing else, this helps illus-
trate how volatile US dairy exports 
have been over the past couple of 
decades. Exports first topped $4 bil-
lion in value in 2011, then topped 
$5 billion in 2012, $6 billion in 
2013 and $7 billion in 2014. 

Following that impressive run, 
dairy exports dropped to $5.2 bil-
lion in 2015 and to $4.7 billion 
in 2017, before going on another 
impressive run to reach last year’s 
new record. It’s worth noting that 
US dairy exports first topped $1 
billion in value early in this cen-
tury (in 2001, to be exact). 

Another impressive aspect to 
this dairy export record is the wide 
range of significant US dairy export 
markets. Specifically, the US has 
one billion-dollar export market 
(Mexico), and two markets that 
import more than $500 million 
worth of dairy products from the 
US (Canada and China). There 
are another 15 countries that 
import over $100 million worth of 
dairy products from the US.

By contrast, back in 2001, when 
US dairy exports first topped $1 
billion in value, there were just 
three countries that were import-
ing more than $100 million worth 
of US dairy products: Mexico, 
Canada and Japan. 

Cheese exports enjoyed a record-
breaking year in 2021, in both vol-
ume and value terms. In terms of 
volume, US cheese exports last 
year reached a record 890.3 mil-
lion pounds, which broke the pre-
vious record of 810 million pounds, 
set back in 2014. Considering that 
US cheese exports first topped 100 
million pounds in 2000, the fact 

that exports have now topped 800 
million pounds twice in the last 
eight years is mighty impressive.

Also impressive is that fact that 
the US exports more than 200 
million pounds of cheese to one 
market (Mexico), more than 100 
million pounds of cheese to one 
market (South Korea), and more 
than 10 million pounds of cheese 
to 16 additional markets. 

By contrast, in 2000, when US 
cheese exports first topped 100 
million pounds, no market was 
importing more than 22 million 
pounds of cheese from the US 
(Mexico was the top market, at 
21.95 million pounds). And only 
two other countries, Canada and 
Japan, were importing more than 
10 million pounds of cheese from 
the US.

If nothing else, the growth in 
cheese exports over the past two 
decades helps illustrate the impor-
tance of new (in the case of South 
Korea, among others) or improved 
(in the case of Mexico and Can-
ada, among others) trade agree-
ments with US trading partners. 

In addition to setting a new 
record for cheese export volume, 
the US also set a new record for 
cheese export value last year: $1.8 
billion, which broke the previous 
record of $1.7 billion, set in 2014.  
That means at least a couple of 
things: that cheese exports are far 
more than just a “niche” market; 
and that cheese exports account 
for a significant portion of total 
US dairy exports on a value basis 
(more than 23 percent last year).

The US dairy industry set sev-
eral additional records last year. 
Among other products, nonfat dry 
milk exports reached a record high 
of 1.97 billion pounds, breaking 
the previous record, which was set 
in 2020, by 182 million pounds. 

The US has now exported more 
than 1 billion pounds of nonfat dry 
milk/skim milk powder for nine 
straight years. This is pretty amaz-
ing, considering that, as recently 
as the early years of the 21st cen-
tury, pretty much all of the NDM/

SMP that was exported by the US 
was subsidized under the old Dairy 
Export Incentive Program, which 
was ended by the 2014 farm bill.

Two decades ago, how impor-
tant was the DEIP, as far as NDM/
SMP exports were concerned? 
Just to cite one example: for the 
year 2002, FAS figures show that 
the US exported about 164 mil-
lion pounds of NDM/SMP, while 
statistics from USDA’s Economic 
Research Service indicate that 
commercial exports of NDM/SMP 
(defined as total exports minus 
DEIP exports minus government 
donations to foreign countries) 
totaled just 1.0 million pounds.

Meanwhile, the value of US 
exports of NDM/SMP reached a 
record $2.5 billion in 2021, topping 
the previous record of $2.0 billion, 
set in 2020. That accounted for 
almost a third (32.6 percent, to be 
exact) of total US dairy exports on 
a value basis. Not bad for a product 
the US had to either subsidize or 
give away to foreign countries 20 
years ago.

In addition to cheese and NDM/
SMP, the US also set new records 
last year for lactose, ice cream and 
yogurt exports, among others.

All of these export records help 
illustrate the importance of at least 
two things: persistence on the part 
of the US dairy industry, which has 
benefitted greatly from the forma-
tion of the US Export Council 
more than 25 years ago; and final-
izing new trade agreements, which 
will help open up new markets for 
US dairy exports.

One question raised by all of 
these records: What happens next? 
Volatility in dairy exports indicates 
that it’s never easy to predict future 
trends, but there are a couple of 
cautionary notes we’ll mention 
here. 

First, dairy exports in December 
2021, at $594.7 million, were at 
their lowest value since February. 
And second, many of the records 
broken last year were set back in 
2014. Will it take several more 
years before 2021 records fall?
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USDA Seeks Industry Feedback On 
Product Specs, Shipping Requirements
Washington—USDA’s Agricul-
tural Marketing Service (AMS) on 
Monday issued a Request for Infor-
mation (RFI) to gather feedback 
from industry suppliers of domestic 
food distribution programs.

The RFI will help USDA iden-
tify aspects of its product specifi-
cation and shipping requirements 
that may have potential for modi-
fication to improve the overall 
process to purchase nutritious, 
safe, high-quality domestic food for 
USDA Foods recipients. By eval-
uating industry’s perspective on 
USDA’s specifications and logistics 
processes, USDA said it may be 
able to identify and update prac-
tices that are burdensome to sup-
pliers participating in the USDA 
Foods program.

Additional outcomes from this 
initiative, USDA said, include:

—Increase occurrence of suc-
cessful solicitations and deliv-
ery of USDA Foods to program 
operators and recipients, leading 
to increased confidence in consis-
tently receiving high-quality, safe, 
US-produced food.

—Promote competition by 
expanding the vendor pool and 
creating opportunities for smaller 
and minority-owned businesses, by 
aligning USDA specifications with 
commercial standards. This will 
also help improve the likelihood 
of successfully procuring USDA 
Foods most desired by program 
recipients and help programopera-
tors optimize their benefits.

USDA Foods that are available 
or expected to be made available in 
2022 to participants in each of four 
food distribution programs include 
the following dairy products:

The Emergency Food Assis-
tance Program (TEFAP): cheese, 
American, reduced fat, loaves; 
cheese, Cheddar, yellow, shredded; 
1 percent shelf-stable UHT milk; 
1 percent individual portion, shelf-
stable UHT milk; 1 percent milk 
in gallon and half-gallon contain-
ers; and skim milk in gallon and 
half-gallon containers.

School Year 2022/23 for 
schools and institutions: Natu-
ral American-type cheese in 500-
pound barrels, white shredded 
Cheddar; yellow reduced fat shred-
ded Cheddar, yellow shredded 
Cheddar, yellow sliced Cheddar, 
white Cheddar, yellow Cheddar, 
low moisture part skim Mozzarella 
loaves, LMPS shredded Mozzarella, 
LMPS String Mozzarella, shred-
ded Pepper Jack, white and yellow 
pasteurized process cheese slices, 
yellow pasteurized process cheese 
loaves, blended American reduced 
fat white sliced cheese, blended 
American reduced fat yellow sliced 
cheese, high protein vanilla yogurt, 
high protein blueberry yogurt and 
high protein strawberry yogurt.

The Commodity Supplement 
Food Program (CSFP): reduced 
fat American cheese; 1 percent 
shelf-stable UHT milk; and instant 
nonfat dry milk.

Food Distribution Program on 
Indian Reservations (FDPIR): 
salted butter, and light buttery 
spread.

USDA commenters to respond 
in detail to several questions 
regarding product specifications. 

For the purposes of this RFI, 
“commercial” is defined as prod-
ucts sold in typical consumer-sized 
packaging found in major retailers 
nationwide or products that are 
commonly sold to distributors for 
use in K-12 foodservice.

USDA is seeking input on how 
USDA product specifications devi-
ate from commercial requirements 
and impact production, price and a 
company’s interest in participating 
in the USDA Foods program. Spe-
cifically, the agency wants feed-
back regarding specific products 
and any or all of the following:
 Product requirements, includ-

ing sodium, fat, and sugar content, 
or any other deviations from com-
mercial product requirements.
 Labeling, including nutrition 

and labeling requirements, both 
inner containers and outer cartons.
 Quality assurance and cus-

tomer oversight activities, includ-
ing how USDA grading/inspection 
requirements differ from commer-
cial customers.

In the area of distribution, 
USDA wants to know how USDA 

distribution differs from commer-
cial distribution, specifically with 
regards to truck or rail seals, transit 
temperature monitoring, and mul-
tiple delivery stops per truckload. 
USDA also wants to now if USDA 
truck configurations deviate from a 
company’s commercial deliveries.

Commenters can also share any 
additional information they think 
USDA should know that may 
enhance product specifications, 
configurations and distribution/
delivery requirements to align with 
commercial standards, make the 
process more efficient, and make 
the USDA Foods program more 
attractive to companies.

Responses should be submit-
ted by Apr. 11, to Sarah Fong and 
Angela Brochu, at CPPNPDNu-
trition@usda.gov. For details, visit   
www.ams.usda.gov/selling-food.

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

50 YEARS AGO
Feb. 18, 1972: Corvallis, OR—
Harry Palmiter, editor of Cheese 
Reporter, delivered the open-
ing address of the 61st Oregon 
Dairy Industries’ annual confer-
ence here this week. Top con-
cerns for the dairy industry today 
are activities in relation to the 
environment, and how to edu-
cate consumers on nutrition and 
product labeling, Palmiter said.

Washington—Supermarket food 
prices are expected to go up 
around four percent in 1972, a 
sharp gain from the 1971 boost of 
2.4 percent. The report forecast 
that farmers, who had no gain 
in net incomes last year, will see 
profits increase by $1.5 billion to 
$2 billion this year.

25 YEARS AGO
Feb. 21, 1997: Boise, ID—Trea-
sure Valley could be the next hot 
spot for dairy expansion in Idaho, 
ag economist C. Wilson Gray 
with Idaho University Extension 
said this week. Gray sees a possi-
ble shift away from south-central 
Idaho’s Magic Valley, where dairy 
herds have been concentrated, to 
southwestern Idaho.

St. Cloud, MN—David Livings-
ton of Dodge Center, MN, was 
elected president of the Farmers 
Union Milk Marketing Coop-
erative. Richard Klossner, Mt. 
Horeb, WI, was named vice pres-
ident, and Judith Buhl, Brower-
ville, MN, is secretary-treasurer.

10 YEARS AGO
Feb. 17, 2012: San Francisco, 
CA—Seven members have been 
selected to serve the newly-estab-
lished North American Club of 
the Guilde Internationale des 
Fromagers. They include Cathy 
Strange, Whole Foods Market; 
club chairman Roland Barthé-
lemy; Philippe Chevrollier, Bon-
grain; Pierre Couzot, Francois 
Schmitlin, Saputo’s Louis Aird; 
and Rogue Creamery’s David 
Gremmels.

River Falls, WI—Licensed 
cheese maker Michelle Farner 
has been hired as dairy plant 
manager for the University of 
Wisconsin-River Falls Dairy 
Pilot Plant, succeeding Ranee 
May, who has retired. May had 
served as dairy plant manager 
since the facility opened in 1982. 
Farner had previously worked at 
two Wisconsin dairy manufactur-
ing facilities.

Processing Costs
(Continued from p. 1)

there a need to know dollar value 
of the sales of the finished product, 
the study explained.

For the study, plants were 
asked to supply one year’s worth 
of data. Because the plants had 
some latitude for time period, the 
results do not always correspond 
to a calendar year or even to the 
same 12-month period. Participat-
ing plant data span a 39-month 
period of time from October 2017 
through December 2020.

As in previous studies, there is 
a wide range in the total process-
ing cost. Tables included in the 
study show the weighted average 
of all participating plants and these 
plants are also rank-separated by 
the 50 percent lowest and 50 per-
cent highest total processing cost.

Average Processing Costs
The study noted that, in cheese 
plants, the lowest-cost plants today 
are managing to achieve approxi-
mately equal costs to plants of 10 
years ago. Labor costs in the low-
cost plants are even lower today 
than they were in the best plants a 
decade ago, suggesting that labor-
saving mechanization has been 
employed in these plants.

The high-cost cheese plants 
have labor costs per pound that are 
about three times higher than the 
low-cost plants. Comparing the 
labor costs per pound in the high-
cost plants of today to the high-
cost plants of a decade ago shows 
that labor costs have about dou-
bled, which reinforces the notion 
that the high-cost plants have not 
invested in labor-saving technol-
ogy like the low-cost plants have.

The high-cost cheese plants 
have also experienced a near dou-
bling of the non-labor processing 
costs, while the low-cost plants 
have managed to keep those costs 
in check as well.

For all 10 cheese plants included 
in the study, the average total pro-
cessing cost was 24.76 cents per 
pound, including 6.54 cents per 
pound for processing labor, 1.97 
cents per pound for utilities, 11.76 
cents per pound for non-labor or 
utilities processing, 1.66 cents per 
pound for packaging, 1.48 cents 
for general and administrative, and 
1.36 cents for return on invest-
ment (ROI).

The current federal order make 
allowance for cheese is 20.03 cents 
per pound.

For the low-cost cheese plants 
in the study, the average process-
ing cost was 14.54 cents per pound, 
including 4.05 cents per pound for 
processing labor, 1.42 cents per 
pound for utilities, 6.27 cents for 
non-labor or utilities processing, 
1.79 cents per pound for packag-
ing, 0.11 cent per pound for gen-
eral and administrative, and 0.89 
cent per pound for ROI. 

For the high-cost cheese plants,  
the average processing cost was 
37.92 cents per pound, including 
9.74 cents per pound for process-
ing labor, 2.66 cents per pound for 
utilities, 18.82 cents per pound for 
non-labor or utilities processing, 
1.49 cents per pound for packag-
ing, 3.24 cents per pound for gen-
eral and administrative, and 1.97 
cents per pound for ROI.

Butter processing costs have 
risen only slightly over the last 
decade since the previous study 
was done. Weighted average costs 
are about three cents per pound 
higher and can mostly be attrib-
uted to higher processing labor 
costs. Packaging and other process-
ing costs are about the same.

For all 12 butter plants included 
in the study, the average total pro-
cessing cost was 14.11 cents per 
pound, including 5.28 cents per 
pound for processing labor, 0.89 
cent per pound for utilities, 5.03 
cents per pound for non-labor or 
utilities processing, 1.74 cents per 
pound for packaging, 0.6 cent per 
pound for general and administra-
tive, and 0.57 cent per pound for 
ROI.

The federal order make allow-
ance for butter is 17.15 cents per 
pound.

For the low-cost butter plants 
in the study, the total average pro-
cessing cost was 11.51 cents per 
pound, including 3.82 cents per 
pound for processing labor, 0.78 
cent per pound for utilities, 4.42 
cents per pound for non-labor or 
utilities processing, 1.75 cents per 
pound for packaging, 0.18 cent per 
pound for general and administra-
tive, and 0.55 cent per pound for 
ROI.

For the high-cost butter plants 
in the study, the total average pro-
cessing cost was 22.89 cents per 
pound, including 10.21 cents per 
pound for processing labor, 1.28 
cents per pound for utilities, 7.08 
cents per pound for non-labor or 
utilities processing, 1.67 cents per 
pound for packaging, 2.03 cents 
per pound for general and admin-
istrative, and 0.63 cent per pound 
for ROI.

In contrast to butter, nonfat dry 
milk processing costs have risen 
the most over the last decade, since 
the previous cost study was done. 
The range on total cost of process-
ing for NDM plants has become 
much larger than earlier studies, 
but even the low-cost plants have 
substantially higher costs than pre-
viously. As with butter, labor costs 
per pound have about doubled, but 
the non-labor processing costs are 
much higher.

For all 27 NDM plants included 
in the study, the average total pro-
cessing cost was 29.33 cents per 
pound, including 6.95 cents per 
pound for processing labor, 3.56 
cents per pound for utilities, 13.80 
cents per pound for non-labor or 
utilities processing, 1.86 cents per 

pound for packaging, 1.46 cents 
per pound for general and admin-
istrative, and 1.68 cents per pound 
for ROI.

The federal order make allow-
ance for nonfat dry milk is 16.78 
cents per pound.

For the low-cost NDM plants 
included in the study, the total 
average processing cost was 21.28 
cents per pound, including 5.58 
cents per pound for processing 
labor, 3.16 cents per pound for 
utilities, 9.24 cents per pound for 
non-labor or utilities processing, 
1.56 cents per pound for packag-
ing, 0.34 cent per pound for gen-
eral and administrative, and 1.40 
cents per pound for ROI.

For the high-cost NDM plants, 
the total average processing cost 
was 43.23 cents per pound, includ-
ing 9.32 cents per pound for pro-
cessing labor, 4.26 cents per pound 
for utilities, 21.67 cents per pound 
for non-labor or utilities process-
ing, 2.38 cents per pound for pack-
aging, 3.41 cents per pound for 
general and administrative, and 
2.18 cents per pound ROI.

Whey processing costs are 
higher today than they were a 
decade ago, the study found. For 
all eight dry whey plants included 
in the study, the average total pro-
cessing cost was 26.50 cents per 
pound, including 8.79 cents per 
pound for processing labor, 2.57 
cents per pound for utilities, 10.16 
cents per pound for non-labor or 
utilities processing, 1.17 cents per 
pound for packaging, 0.15 cent per 
pound for general and administra-
tive, and 3.66 cents per pound for 
ROI.

The federal order make allow-
ance for dry whey is 19.91 cents 
per pound.

For the low-cost dry whey 
plants, the total average process-
ing cost was 18.95 cents per pound, 
including 7.83 cents per pound for 
processing labor, 2.33 cents per 
pound for utilities, 5.26 cents per 
pound for non-labor or utilities 
processing, 0.98 cent per pound 
for packaging, 0.28 cent per pound 
for general and administrative, and 
2.27 cents per pound for ROI.

For the high-cost dry whey 
plants, the total average process-
ing cost was 35.02 cents per pound, 
including 9.87 cents per pound for 
processing labor, 2.84 cents per 
pound for utilities, 15.67 cents per 
pound for non-labor or utilities 
processing, 1.39 cents per pound 
for packaging, zero for general and 
administrative, and 5.24 cents per 
pound for ROI.

The cost structure of processing 
has “clearly changed” over the last 
10 years, the study noted. The low-
est-cost plants have found means 
of cost control to moderate the rise 
in input prices while the higher-
cost plants have not. The range of 
processing costs across all products 
is “noticeably greater” today than 
it was in 2006.
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New York—Dairy marketing 
efforts directed at Gen Z consum-
ers are challenged with delivering 
a healthy, quality product that not 
only lives up to its branding, but is 
backed by a socially- and environ-
mentally-minded company.

Companies also have the added 
hurdle of providing plenty of 
online content surrounding a par-
ticular brand, buoyed by positive 
consumer reviews. 

The Food Institute this month 
outlined how to attract these tech-
savvy sleuths with data from food 
research company Qualtrics. 

Qualtrics found that Gen Z 
consumers are more digitally con-
nected, more socially conscious 
and willing to do more research 
before making purchases than 
other generational cohorts.

Mark Beal, Rutgers University 
professor and author of Decoding 
Gen Z: 101 Lessons Generation Z 
Will Teach Corporate America, Mar-
keters & Media, echoed this insight 
regarding the purchasing trends of 
18- to 25-year-olds.

“It’s less about following in the 
footsteps of Millennials, and more 
about what I call the four P’s in 
food brands that Gen Zers love, 
purchase and advocate via social 
media – purpose, partnerships, 
posts and -plus-ups,” Beal said.

When it comes to brands, Beal 
found that, of Gen Zers ages 13 
to 24 across the US, 91 percent 
said they research a company or 
brand to ensure they operate in a 
purposeful way before buying their 
product.

“Operating purposefully includes 
being environmentally friendly, 
supporting charities important 
to Gen Z and taking meaningful 
action in response to the pandemic 
and the Black Lives Matter awak-
ening,” Beal said.

The latest Qualtrics similarly 
found that Gen Zers do a signifi-
cant amount of research before 
purchasing. 

Reviews matter to Gen Z, with 
78 percent of that generation 
reporting that they research or 
look at customer reviews most of 
the time before purchasing from a 
new brand.

Gen Z is also most likely to be 
upset by a negative interaction 
with a company, Qualtrics found. 
On a scale of upset to delighted, 
Gen Z is the least likely to report 
being happy with a customer expe-
rience.

The newest generation of con-
sumers expects brands to deliver 
on their promises – and they’re not 
afraid to look for alternatives when 
they don’t.

Dairy Brands Looking For Gen Z Dollars 
Must Be Digitally & Socially Conscious 

A total of 70 percent of 
Gen Zers have switched brands 
because the customer experi-
ence did not live up to the brand 
promise as advertised, such as 
“fast delivery.”

Gen Z also cares more than other 
generations about the health and 
safety protocols businesses have 
adopted during the pandemic. 

Research found that Gen Z is 
twice as likely as Baby Boomers 
to stop purchasing from a brand 
because the brand’s safety mea-
sures were insufficient, and three 
times as likely to start purchasing 
from a brand because it approved 
of the brand’s COVID safety mea-
sures.

Qualtrics found Gen Z is more 
aware of brands’ values and likely 
to stop buying from a brand if they 
don’t feel a connection to those 
values.

Roughly 22 percent of Gen Zers 
say they’re very familiar with the 
brand values of the products they 
choose, compared to just 7.5 per-
cent of Baby Boomers.

A total of 38 percent say they 
probably or definitely stopped buy-
ing from a brand because of an ad 
that didn’t resonate with them.

Gen Z consumers are likewise 
more aware of how brands are 
addressing social and environmen-
tal issues, Qualtrics found, with 
31 percent of respondents saying  
the brands they purchase from are 

doing enough to address societal 
and environmental issues.

Time To Master TikTok
To capture the attention of Gen Z, 
brands need to  embrace market-
ing on TikTok, a global social net-
work that launched 2016 and now 
constitutes the best way to reach 
pre-teen, teen and young adult 
consumers.

“The way people at brands have 
historically created awareness was 
with TV, radio and print,” said 
Jason Dorsey, president of the 
Center for Generational Kinetics 
and co-author of the book Zcon-
omy. “Well, Gen Z’s probably not 
paying attention to any of those.  
You can’t create awareness if you’re 
not in front of them. You’ve got to 
be where they are.”

“If you’re not engaging on Tik-
Tok you’re really missing out,” 
Dorsey said.

It’s important to post TikTok 
videos that earn both the trust 
and respect of potential custom-
ers. Dorsey’s research has shown 
that Gen Z consumers are more 
frequently influenced by peers 
on social media than they are by 
experts or CEOs.

It’s also imperative to realize 
that marketing strategies for Face-
book might not translate to the 
newer, video-centric platform.

“There’s a lot of opportunity 
there,” Dorsey said of TikTok. 
“The key is to not over think it.”
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NE-DBIC Now Accepting Applications 
For Dairy Packaging Innovation Grants
Application Period For 
Agritourism Grants 
Opens Feb. 22
Montpelier, VT—The Northeast 
Dairy Business Innovation Center 
(NE-DBIC) announced the avail-
ability of funds through the Dairy 
Packaging Innovation Grant pro-
gram, which will provide grants to 
support modernized packaging ini-
tiatives that prioritize sustainabil-
ity, scalability, and marketability. 

The NE-DBIC is seeking 
industry players who are actively 
engaged in innovation through 
their business and/or organiza-
tion to develop projects that sup-
port modernized, climate-forward 
dairy packaging initiatives which 
address the full life cycle of pack-
aging from production to disposal 
or reuse. Projects should increase 
collaboration across the dairy sec-
tor to ensure the greatest number 
of businesses will benefit.

All projects must:
—Demonstrate sustainability, 

scalability, and marketability at the 
forefront.

—Demonstrate accessibility of 
packaging innovation, particularly 
for the scale of processors in the 
Northeast.

—Include an educational/
knowledge sharing component 
for the industry. This does not 
exclude the ability for the grantee 
to acquire patent protections for 
technologies developed within this 
grant project.

—Incorporate partnership 
across sectors (minimum of one 
dairy processor as a key partner, if 
the applicant is not a dairy proces-
sor).

Projects may address topics 
such as, but in no way limited to: 
packaging lifecycle analysis, costs 
of conversion, supply chain logis-
tics, research and development, 
packaging design, processor pack-
aging changeovers, and infrastruc-
ture upgrades. Projects focused on 
research, development, and analy-
sis must contain outcomes that can 
be implemented or adopted. 

Priority will go to projects that 
partner across the dairy and pack-
aging manufacturing sector and 
those that can demonstrate how 
they will positively impact mul-
tiple dairy businesses and supply 
chain partners.

This NE-DBIC grant round will 
include a two-step application pro-
cess. The pre-application deadline 
is Mar. 17. Following the review of 
pre-applications, a subset of appli-
cants will be invited to submit a 
full application.

Grants are available to appli-
cants in all Northeast states, 
including New York, Pennsyl-
vania, Vermont, Connecticut, 
Delaware, Maine, Massachusetts, 
New Hampshire, New Jersey, and 
Rhode Island. A total of $1.0 mil-
lion is available for this program. 
Grants will range from $75,000 to 
$350,000, with a 25 percent (cash 
or in-kind) match commitment 
required.

For more information, contact 
Kathryn Donovan, NE-DBIC 
coordinator, at kathryn.donovan@
vermont.gov; (802) 585-4571.

Meanwhile, the application 
period opens Feb. 22 and runs 
through Apr. 7, 2022, for the NE-
DBIC’s Multi-Business Dairy Agri-
tourism Grant Program, which 

For more information, visit www.dairyconnection.com
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aims to elevate dairy businesses 
through agritourism across the 
Northeast region.

Projects funded through this 
program should benefit multiple 
dairy businesses by promoting the 
access and sale of regionally pro-
duced milk and related products. 
Activities should be designed to 
raise awareness and consumption 
of regionally produced dairy prod-
ucts and must incorporate all of 
the following criteria:
 A minimum of three dairy 

farmers or processors are actively 
engaged in the project’s agritour-
ism activities.
 A majority of the partner 

businesses/organizations are dairy 
businesses or producer associations. 
However, non-dairy businesses 

may also partner in the project if 
it can be demonstrated that their 
participation will enhance the vis-
ibility, awareness, access, and con-
sumption of dairy.
 The project enhances the vis-

ibility of Northeast farms and/or 
value-added dairy products, incor-
porating an educational aspect to 
their agritourism activities.
 Project promotes the aware-

ness, access, and consumption of 
Northeast-produced milk and/or 
Northeast-produced value-added 
products made from regionally pro-
duced milk.

A total of $175,000 is available 
under this grant program; awards 
will range from $10,000 to $25,000, 
with a 25 percent cash and/or in-
kind match commitment.

Pine River Pre-Pack Hosts         
Dairy Food Safety Alliance

Members of the Dairy Food Safety Alliance were treated to a tour of Pine River Pre-Pack 
this week. Pine RIver is a manufacturer of Cold Pack Cheese Spread, Clean Label Cheese 
Spread, and Gourmet Shelf Stable Snack Spread in Newton, WI.  The Dairy Food Safety Alli-
ance was created to deliver the latest updates in food safety to the dairy processing industry. 
The Alliance meets twice annually. In the photo, Phil Lindemann, (second from left), one of 
the owners of  Pine River, takes the Alliance members through the company’s warehouse.
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Custom Fabrication

We fabricate a broad range of high-quality specialized processing equipment for our customers using precision 

stainless steel construction and unparalleled design expertise. From a single tank to a total system, our in-house 

fabrication team has the experience, knowledge and equipment to deliver durable products that perform and last.

Specialized Fabrication               R & D Projects              Quality Assurance Standards              Patented Designs

“Our lead fabricators have between 20-30 years of experience building custom 
stainless-steel equipment. Along with our fabricators, we invest in leading edge 
fabrication equipment to meet customer standards. Our customers like working 
with APT because we deliver what we promise, and we stand behind our 
equipment and designs.” 

 ~Nick Undis, Manufacturing Manager

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

105,000 sq.ft specialized/custom fabrication 

area

- Plants 1 & 3 specialize in core component 

fabrication for cheese equipment product 

portfolio i.e. ACV, AFV, ADS, ACP, ACB.

- Tanks, customized catwalks, process skids, 

balance tanks, mechanical & electrical, MCC & 

MCP assembly and fabrication.

US Milk Production Projected To Rise At 
Annual Rate Of 1.1% Through 2031
Washington—US milk production 
is projected to rise at a compound 
annual growth rate (CAGR) of 
1.1 percent through 2031, to 252.4 
billion pounds, according to the 
US Department of Agriculture’s 
(USDA) USDA Agricultural Pro-
jections to 2031 report.

The report provides projections 
for the agricultural sector to the 
year 2031. Projections cover dairy 
and other agricultural commodi-
ties, agricultural trade, and aggre-
gate indicators of the sector, such 
as farm income.

With relatively high feed prices 
compared to farm-level milk prices, 
the US dairy herd is expected to 
decline through 2024, the report 
said. Thereafter, as domestic 
demand for dairy products grows 
and exports increase, milk prices 
are expected to rise relative to 
feed prices and the dairy herd is 
expected to increase.

Technological and genetic 
developments will contribute to 
increasing yields and milk compo-
nents, the report said. 

In 2031, milk production per 
cow is projected to average 26,330 
pounds, up from just under 24,000 
pounds last year.

Domestic milk use on a milkfat 
milk-equivalent basis is projected 

to increase at a CAGR of 1 per-
cent over the projection period, 
but growth in domestic use on a 
skim-solids milk-equivalent basis 
is expected to rise at a CAGR of 
0.7 percent. 

Demand for cheese is expected 
to rise because of continued greater 
consumption of prepared foods and 
increasing away-from-home eating. 
Butter demand is also expected to 
grow significantly. 

The decline in per capita con-
sumption of fluid milk products is 
expected to continue. Demand for 
dry skim milk products (nonfat dry 
milk, skim milk powder, and dry 
skim milk for animal consump-
tion) is also expected to decline.

Global demand for US dairy 
products is expected to continue 
to grow over the projection period, 
with substantial growth expected 
for exports of products with high 
skim-solids content such as dry 
skim milk products (nonfat dry 
milk and skim milk powder), whey 
products, and lactose. 

Global demand for US cheese is 
also expected to grow considerably 
over the projection period. 

Growth of dairy exports on a 
milkfat basis is projected to grow 
at a CAGR of 1.2 percent for the 
years 2023 through 2031. 

On a skim-solids basis, growth 
in exports is expected to grow at 
a stronger CAGR of 2.1 percent.

The value of US dairy exports 
is projected to reach $10.3 billion 
in the year 2031, while the value 
of US dairy imports is projected to 
reach $4.7 billion by then.

The all-milk nominal price is 
projected to increase during most 
years of the projection period, with 
the upward movements in the last 
three years. The all-milk price is 
projected to be above $20.00 per 
hundredweight in 2029, 2030 and 
2031, reaching a high of $20.85 
per hundred that year.

Adjusted for inflation, the all-
milk price is projected to decrease 
until 2028 and then remain rela-
tively flat for the remainder of the 
projection period.

USDA’s long-term agricultural 
projections presented in this report 
are a departmental consensus on a 
conditional long-run scenario for 
the agricultural sector. These pro-
jections provide a starting point for 
discussion of alternative outcomes 
for the sector.

The projections, colloquially 
referred to as the baseline projec-
tions, were prepared using data 
available through the October 
2021 “World Agricultural Supply 
and Demand Estimates” (WASDE) 
report. The macroeconomic 
assumptions were completed in 
August 2021. 

The 2018 farm bill is assumed 
to remain in effect through the 
projection period, and the projec-
tions only include policies in place 
or already expected to be imple-
mented as of the October WASDE. 

The scenario presented in the 
report is not a USDA forecast 
about the future. Instead, it is a 
conditional, long-run scenario 
about what would be expected 
under the continuation of current 
farm legislation and other specific 
assumptions.

For the report, critical long-
term assumptions are made for US 
and international macroeconomic 
conditions, US and foreign agricul-
tural and trade policies, and growth 
rates of agricultural productivity 
in the US and abroad. The report 
assumes that there are no domes-
tic or external shocks during the 
projection period that would affect 
underlying global agricultural sup-
ply and demand trends. 

Changes in any of these assump-
tions can significantly affect the 
projections, and actual conditions 
that emerge will alter the out-
comes, USDA pointed out.

The projections analysis in this 
report was conducted by inter-
agency committees in USDA and 
reflect a composite of model results 
and judgment-based analysis. 
USDA’s Economic Research Ser-
vice had the lead role in preparing 
the departmental report.
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RYAN HERTEL is the new 
global product line director at 
SUEZ - Water Technologies & 
Solutions. In his new role, Hertel 
will have global responsibility for 
growth and profitability of SUEZ 
cartridge filtration, including 
depth and pleated filters. Prior 
to his new position, Hertel was 
channel manager for SUEZ’s food 
and dairy fractionation.

MICHELLE KORSMO has been 
appointed president and CEO of 
the National Restaurant Asso-
ciation, effective May 1, 2022. 
Korsmo succeeds TOM BENÉ, 
who stepped down as president 
and CEO of the Association in 
August. MARVIN IRBY, chief 
financial officer and chief people 
officer, served as interim CEO. 
Korsmo is a seasoned trade asso-
ciation executive with extensive 
public policy experience at the 
federal and state levels. Since 
2018, she served as president 
and CEO of the Wine & Spirits 
Wholesalers of America. Korsmo 
was also executive vice presi-
dent at Americans for Prosper-
ity Foundation, and served in the 
2001-2004 Bush Administration 
as deputy chief of staff to Secre-
tary of Labor ELAINE CHAO.

The American Frozen Food 
Institute (AFFI) announced a 
staff reorganization, with ADRI-
ENNE SEILING, formerly vice 
president of strategic communi-
cations, now serving as senior 
vice president of industry affairs 
and member services.  In her new 
role, Seiling will oversee AFFI’s 
event and education programing, 
membership, business partner-
ships and market trend watch. 
SANJAY GUMMALLA, for-
merly vice president of regulatory 
and technical affairs, now serves 
as senior vice president of scien-
tific affairs and special projects.  
Gummalla will also lead AFFI’s 
sustainability initiatives. BRIAN 
PETERITAS, formerly director of 
marketing and communications, 
now serves as senior director of 
member marketing and business 
development. LORY REVEIL, 
formerly director of scientific 
affairs, has been promoted to 
senior director of scientific affairs.

KURT WESTMORELAND has 
joined FlexXray as chief com-
mercial officer, and will work to 
expand the company’s position 
in product hold resolution due to 
foreign material contamination. 
Westmoreland joins FlexXray 
with more than 35 years of expe-
rience in food safety. His early 
career focused in microbiology 
with Silliker, after which he 
served as sales and commercial 
operations leader with Mérieux 
NutriSciences for 28 years.

PERSONNEL GARRETT GUINN has joined 
Somic Packaging as the compa-
ny’s new western regional sales 
manager, responsible for facilitat-
ing automated, end-of-line pack-
aging systems for clients in 11 
western states. Guinn has spent 
the last eight years in the pack-
aging industry, most recently as a 
regional sales manager at Arrow-
head Systems in Oshkosh, WI. 

Nominations For 
ADPI 2022 Award 
Of Merit Accepted 
Through April 1
Elmhurst, IL—The American 
Dairy Products Institute (ADPI) 
is accepting nominations for its 
Award of Merit through April 1.

Those wishing to make a 
recommendation for this year’s 
award should consider their nom-
inee’s role in promoting the use 
of processed dairy products.

Any significant contribution 
to the industry in the area of 
product development, marketing 
or promotion, manufacturing, 
technological advances, equip-
ment, packaging, transportation, 
as well as participating in indus-
try-related organizations, may be 
taken into account when nomi-
nating an individual.

This year’s recipient will be 
honored at the 2022ADPI/ABI 
annual conference luncheon.

Each application should also 
include the name of the person 
making the recommendation, the 
name and company of the candi-
date, and a description of their  
contributions to the  industry.

Nominations must be received 
by April 1. For details or to 
download an application form, 
visit www.adpi.org.

Gerald Bange, 77, a 20-year 
chairman of the USDA World 
Agricultural Outlook Board, 
died Jan. 13, 2022 at his home 
in Davidsonville, MD. Bange 
completed a distinguished, 
43-year career at USDA, join-
ing the Department in 1971 as 
an ag marketing specialist for the 
Agricultural Research Service. In 
1975, he transferred to the For-
eign Agricultural Service as an 
ag economist where, in 1981, he 
became director of the Foreign 
Production Estimates Division 
and later was appointed deputy 
assistant administrator for Inter-
national Agricultural Statistics. 
In October 1983, Bange trans-
ferred to the World Agricultural 
Outlook Board, where he served 
as deputy chair until 1994, when 
he rose to chairperson. During 
this time, Bange was a two-time 
recipient of the Presidential Rank 
Award for Meritorious Executive. 
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Califf Confirmed
(Continued from p. 1)

“We are heartened that, in addi-
tion to these concerns, he has also 
cited addressing the proliferation 
of plant-based products mislabeled 
as dairy a ‘priority’ issue under his 
leadership.

“Nutritional confusion over the 
products is real, with meaningful 
public health implications, and the 
Biden administration has promised 
guidance by mid-year,” Mulhern 
noted. “We look forward to work-
ing with Dr. Califf as he resolves 
this long-standing, and growing, 
concern.”

“We are heartened 
that, in addition to these 

concerns, he has also cited 
addressing the proliferation 

of plant-based products 
mislabeled as dairy a 

‘priority’ issue under his 
leadership.

—Jim Mulhern, NMPF

The International Dairy Foods 
Association (IDFA) is encourag-
ing Califf “to put the ‘F’ back in 
the FDA by focusing attention 
on making FDA more efficient 
and nimbler for consumers  and 
more responsive to the feedback 
of industry,” said Michael Dykes, 
International Dairy Foods Associa-
tion ’s president and CEO.

“For decades, FDA leaders have 
promised to modernize food stan-
dards while allowing food makers 
more flexibility for innovation 
in response to shifting consumer 
demands and trends. However, 
food standards have become more 
complex and onerous, the FDA’s 

response times on pending rules 
and petitions has increased and 
promises to streamline rulemaking 
have not been kept,” Dykes con-
tinued. 

“IDFA and our member compa-
nies are hopeful for a more collab-
orative relationship with FDA on 
matters of food safety, food stan-
dards, labeling, and nutrition and 
health.”

The Wisconsin Cheese Makers 
Association (WCMA) eagerly 
anticipates working with Califf 
to enforce the agency’s own stan-
dards on the labeling of imita-
tion dairy products. In response 
to questions from US Senator 
Tammy Baldwin (D-WI) dur-
ing his confirmation hearing in 
December, Dr. Califf said that he 
would commit to ensuring trans-
parency in labeling.

“We’re encouraged by Commis-
sioner Califf ’s assertion that truth 
in food labeling is a fundamen-
tal priority,” said John Umhoefer, 
Wisconsin Cheese Makers Asso-
ciation (WCMA) executive 
director. “WCMA urges FDA to 
move quickly to enforce the agen-
cy’s existing standards and regula-
tions, remedying years of inaction. 
Real dairy and cheese offer nutri-
tional benefits and great taste that 
just can’t be beat, and consum-
ers deserve to know exactly what 
they’re buying and serving to their 
families.”

Edge Dairy Farmer Cooperative 
said it looks forward to working 
with Califf to stop the mislabeling 
of imitation dairy products. 

Dairy farmers agree with Dr. 
Califf “that it is fundamental for 
people to know what they’re eat-
ing. The simple fact that the new 
commissioner has acknowledged 
that is a big step in the right direc-
tion,” said Brody Stapel, Edge’s 
president.
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Using Precision Fermentation, Company 
Aims To Transform Cheese Business
Palo Alto, CA—Change Foods, 
a US-Australian food technology 
company headquartered in Palo 
Alto, CA, has signed two strate-
gic collaboration agreements that 
the company says will accelerate 
its product development, as well 
as open the door to rapidly scale 
cheese production and distribution 
capability.

The first collaboration agree-
ment is with Upfield, a plant-
based foods producer and a leader 
in plant-based butters, spreads, 
creams and cheeses, and owner of 
global brand Violife; and the sec-
ond is with Sigma, a global food 
company operating across the US, 
Latin America and Europe, with 
leading positions in cheese, yogurt, 
and other categories.

Change Foods has announced a 
$12 million seed extension round, 
bringing the total seed investment 
to over $15.3 million.

“Our mission is to transform the 
global cheese business with new 
products that deliver the indul-
gent taste and eating experience 
of traditional animal-derived prod-
ucts, but without the detrimental 
impacts of industrialized animal 
agriculture,” said David Bucca, 
founder and CEO of Change 
Foods.

“Our flagship funding round and 
collaboration agreements demon-
strate confidence in our ability to 
usher in revolutionary animal-free 
cheese products,” Bucca contin-
ued. “Industry partnerships are a 
critical part of our business model 
as we look to leverage the scale 
and expertise of leading industry 
players to rapidly expand produc-
tion and go-to-market.”

Founded in 2020, Change 
Foods said it is pioneering the 

development of a new category 
in the global cheese industry with 
a unique precision fermentation 
technology. The company creates 
dairy proteins, specifically caseins, 
without the cow, which serve as 
key ingredients for its animal-free 
cheese.

Change Foods is targeting late 
2023 for its initial market launch.

“Precision fermentation has 
been used to produce non-animal 
rennet since the 1990s, which is 
used in over 90 percent of cheeses 
made worldwide today,” Bucca 
noted. “We are simply extending 
this technology to replace milk 
proteins and fats, and remove the 
cow from the cheese entirely.”

The over-subscribed funding 
round was led by Route 66 Ven-
tures and included Upfield, Orkla, 
Green Generation Fund, Blue 
Horizon Ventures,  Google’s Jeff 
Dean, Plug and Play Ventures, 
Clear Current Capital, Better Bite 
Ventures, Sigma, and English soc-
cer star Chris Smalling.

“Change Foods is creating the 
future of food. The team’s tech-
nolgical know-how and unique 
approach to precision fermenta-
tion provides the ability to revo-
lutionize how we think about food 
and dairy without compromising 
on everything we like about tra-
ditional food products,” said Ben-
jamin Britt, managing partner at 
Route 66 Ventures. 

“As the global leader in plant-
based foods, focused on bringing 
new offerings to our consumers, 
this partnership demonstrates our 
commitment to investing in cut-
ting edge technology and innova-
tion,” commented John Verbakel, 
Upfield’s chief research and devel-
opment officer.

“We are committed to ‘A Bet-
ter Plant-Based Future’ and believe 
that the work that Change is doing 
and this partnership will acceler-
ate the development of cow-free 
cheese that will support more and 
more people to make sustainable, 
healthy food choices.”

“Precision 
fermentation has been 
used to produce non-
animal rennet since 
the 1990s, which is 

used in over 90 percent 
of cheeses made 

worldwide today. We 
are simply extending 

this technology to 
replace milk proteins 

and fats, and remove the 
cow from the cheese 

entirely.”

—David Bucca,                 
Change Foods.

Upfield sells its products in over 
95 countries and has 15 manufac-
turing sites around the world. The 
company produces plant-based 
spreads and cheeses sold under 
numerous brands, including Coun-
try Crock and I Can’t Believe It’s 
Not Butter.

“Sigma brings a blend of art 
and science to the table that has 
allowed us to master consumer 
knowledge and create high-quality 
foods with local flavors,” said Gre-
gorio De Haene, chief technology 
officer at Sigma, a multinational 
food company operating in 18 
countries throughout North Amer-
ica, South America and Europe.

For more information about 
Change Foods, visit www.change-
foods.com.

For more information, visit www.ivarsoninc.com

Wilk Receives US 
Patent For Methods, 
Systems For In-Vitro 
Milk Production
Washington, DC and Rehovot, 
Israel—The US Patent and Trade-
mark Office (USPTO) recently 
awarded a patent related to meth-
ods, systems and compositions for 
the in-vitro production of milk 
using an array of mammary organ-
oids seeded on tertiary-branched, 
resilient duct scaffolding.

The inventor is Sharon Fima. 
The patent was assigned to Bio-
milk, Ltd., which is now known 
as Wilk.

Wilk is developing industrial 
processes for producing both ani-
mal and human milk from milk-
producing mammary cells. The 
company said its technology 
enables the sustainable and cost-
effective manufacture of real cul-
tured milk, with all its components 
and ingredients, in such a way that 
reduces greenhouse gas emissions, 
preserves natural resources and 
improves the overall quality of 
animal life.

The patent covers the methods 
and systems required for these pro-
cesses. Resulting benefits, accord-
ing to Wilk, will include the ability 
to produce real milk without the 
need for animals, real breastmilk 
from human mammary cells, and 
the systems and processes that sim-
plify the separation of milk com-
ponents from the cultured cells in 
a manner that will maximize effi-
ciency.

“We are delighted to have been 
granted this patent approval, the 
culmination of years of intensive 
investment in research and devel-
opment, and the confidence it 
displays in Wilk’s processes for pro-
ducing cultured cell-based milk,” 
said Tomer Aizen, Wilk’s CEO. 
“This will help to further establish 
our reputation as a leader in the 
field of cell-based milk production, 
while bringing us one step closer 
to the ultimate goal of revolution-
izing the dairy industry.”

The patent provides the 
required long-term protection and 
reinforcement of Wilk’s intellec-
tual property and IP protection 
systems, the company said.

Wilk is submitting additional 
applications for patent approvals, 
including one for “Methods for 
Increasing the Production of Milk 
in a Cultured System.” Details of 
this request focus on methods for 
growing cells in a culture and over-
coming the factors that currently 
limit the level of secretion to facil-
itate the increased production of 
essential milk components.

Wilk said it is planning for future 
production of both regular cultured 
milk and specially cultured human 
breastmilk. For more information, 
visit www.wilkismilk.com.
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Class III & IV Milk
(Continued from p. 1)

happened was during the first half 
of 2019, when Class III volume 
topped 6 billion pounds in each 
of the first six months of the year.

Class IV volume on the orders 
that pay dairy producers a PPD 
totaled 1.0 billion pounds, down 
20 million pounds from Decem-
ber and down 2.7 billion pounds 
from January 2021. That’s the low-
est Class IV volume on the seven 
orders since February 2019.

For the third consecutive 
month, all seven orders reported 
positive PPDs, ranging from 21 
cents per hundredweight for the 
Upper Midwest order to $2.36 per 
hundred on the Northeast order.

All the orders that pay dairy 
farmers a PPD reported statisti-
cal uniform prices above $20.00 
per hundred; specifically, statisti-
cal uniform prices in those orders 
ranged from $20.59 in the Upper 
Midwest order to $22.74 per hun-
dred in the Northeast order.

Class III volume on the Califor-
nia federal order totaled 1.26 bil-
lion pounds, up 80 million pounds 
from December and up 1.24 bil-
lion pounds from January 2021. 
That’s the second straight month 
in which Class III volume on the 
order topped 1 billion pounds, 
and it’s the largest volume of milk 
pooled in Class III on the order 
since June 2019.

Class III utilization on the Cali-
fornia order was 68.9 percent, up 
from 66.2 percent in December 
and up from just 1.2 percent in 
January 2021.

Class IV volume on the Cali-
fornia order totaled 68.9 million 
pounds, down 8 million pounds 
from December and down 1.4 bil-
lion pounds from January 2021. 

That’s the second consecutive 
month in which Class IV volume 
on the order was under 100 mil-
lion pounds, and it’s also the low-
est Class IV volume since February 
2019.

Class IV utilization on the Cali-
fornia order was 3.8 percent, down 
from 4.3 percent in December and 
down from 72.9 percent in January 
2021. That’s the lowest utilization 
on the order since February 2019, 
when it was 2.9 percent.

A total of 1.8 billion pounds of 
milk was pooled on the California 
order, up 45 million pounds from 
December but down 182 million 
pounds from January 2021.

Class III volume on the Upper 
Midwest order in January totaled 
2.2 billion pounds, up 234 million 
pounds from December and up 1.8 
billion pounds from January 2021. 
That’s the first time Class III vol-
ume on the order topped 2 billion 
pounds since May 2020.

Class III utilization on the Upper 
Midwest order was 89.0 percent, 
up from 87.8 percent in December 
and 40.9 percent in January 2021.

Class IV volume on the Upper 
Midwest order totaled 28.2 million 
pounds, up 8 million pounds from 
December but down 182 million 
pounds from January 2021. Class 
IV utilization was 1.1 percent, up 
from 0.9 in December but down 
from 20.3 percent in January 2021.

A total of 2.5 billion pounds of 
milk was pooled on the Upper Mid-
west order in January, up 232 mil-
lion pounds from December and 
up 1.5 billion pounds from January 
2021. That’s the largest volume of 
milk pooled on the Upper Midwest 
order since May 2020.

Class III volume on the South-
west order totaled 717.5 million 
pounds, up 52 million pounds 
from December and up 691 million 

pounds from January 2021. That’s 
the highest Class III volume on the 
order since March 2019.

Class III utilization on the 
Southwest order was 63.3 percent, 
up from 58.4 percent in December 
and up from 2.5 in January 2021.

Class IV volume on the South-
west order totaled 15 million 
pounds, down 16 million pounds 
from December and down 541 
million pounds from January 2021. 
Class IV utilization was 1.3 per-
cent, down from 2.7 percent in 
December and down from 52.8 
percent in January 2021.

In January, a total of 1.1 billion 
pounds of milk was pooled on the 
Southwest order, down 6 million 
pounds from December but up 82 
million pounds from January 2021.

Class III volume on the Central 
order totaled 622.3 million pounds, 
up 19 million pounds from Decem-
ber and up 574 million pounds 
from January 2021. Class III uti-
lization was 49.6 percent, up from 
49.3 percent in December and up 
from 5.0 percent in January 2021.

Class IV volume on the order 
totaled 159 million pounds, up 16 
million pounds from December 
but down 224 million pounds from 
January 2021. Class IV utilization 
was 12.7 percent, up from 11.7 per-
cent in December but down from 
39.9 percent in January 2021.

A total of 1.25 billion pounds 
of milk was pooled on the Central 
order, up 31 million pounds from 
December but down 296 million 
pounds from January 2021.

Class III volume on the Mid-
east order totaled 696.5 million 
pounds, down 26 million pounds 
from December but up 519 million 
pounds from January 2021. Utiliza-
tion was 45.2 percent, up from 44 
percent in December and up from 
12.7 percent in January 2021.

Class IV volume on the Mid-
east order totaled 129.6 million 
pounds, down 9 million pounds 
from December and down 179 

million pounds from January 2021. 
Class IV utilization was 8.4 per-
cent, down from 8.5 percent in 
December and down from 21.95 
percent in January 2021.

A total of 1.5 billion pounds of 
milk was pooled on the Mideast 
order, down 100 million pounds 
from December but up 136 million 
pounds from January 2021.

Class III volume on the North-
east totaled 622.1 million pounds, 
down 3 million pounds from 
December but up 48 million 
pounds from January 2021. Utili-
zation was 28.1 percent, up from 
27.7 percent in December and up 
from 24.8 percent in January 2021.

Class IV volume on the North-
east order totaled 392.6 million 
pounds, down 11 million pounds 
from December and down 78 mil-
lion pounds from January 2021. 
Class IV utilization was 23.1 
percent, up from 18 percent in 
December and 20.3 percent in 
January 2021.

A total of 2.21 billion pounds 
of milk was pooled on the North-
east order, down 42 million pounds 
from December and down 107 mil-
lion pounds from January 2021.

Class III volume on the Pacific 
Northwest order totaled 321.1 mil-
lion pounds, up 4 million pounds 
from December and up 145 million 
pounds from January 2021. Utiliza-
tion was 44.8 percent, down from 
44.9 percent in December but up 
from 28.3 percent in January 2021.

Class IV volume on the Pacific 
Northwest order totaled 215.8 mil-
lion pounds, up 2 million pounds 
from December but down 54 mil-
lion pounds from January 2021. 
Class IV utilization was 30.1 per-
cent, down from 30.3 percent in 
December and down from 43.6 
percent in January 2021.

A total of 716.7 million pounds 
of milk was pooled on the Pacific 
Northwest order, down 10 million 
pounds from December but up 97 
million pounds from January 2021.

Chicago—Fairlife, LLC, a subsid-
iary of the Coca-Cola Company, 
announced recently that it has sur-
passed $1 billion in annual retail 
sales.

Fairlife’s portfolio of lactose-free 
dairy products includes: fairlife® 
ultra-filtered milk; Core Power® 
High Protein Shakes, a sports 
nutrition drink; fairlife nutrition 
plan™, a nutrition shake; and fair-
life Light IceCream.

“We say Fairlife is a nutrition 
company first, and as the pan-
demic continues on, high-quality 
nutrition has never been more 
important to consumers,” said Tim 
Doelman, Fairlife’s CEO. 

Last March, Fairlife announced 
the opening of its newest production 
and distribution facility in Good-

year, AZ. The 300,000-square-foot 
facility boasts advanced manufac-
turing technologies and equipment 
to enable continued growth more 
efficiently, while supporting the 
increased demand for Fairlife prod-
ucts, the company said at the time.

“Just as most businesses in 
2021, we had to work against the 
headwindss of global supply chain 
issues,” Doelman said. “Our teams 
remained agile and made the 
right decisions for the business. 
This allowed us to meet consumer 
demand for our top selling ultrafil-
tered milk and Core Power protein 
shakes while seeing unprecedented 
growth for new products, like Fair-
life Nutrition Plan.”

For more information, visit 
www.fairlife.com.

Fairlife Becomes Coca-Cola Company’s 
Newest Billion-Dollar Retail Brand

For more information, visit www.nelsonjameson.com
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GDT Ownership
(Continued from p. 1)

“This is good news for our farmer 
owners, unit holders, and all 
dairy industry participants and is 
expected to lead to greater vol-
umes being traded on GDT. It 
will bring more participants and 
transactions, stimulating fur-
ther growth of risk management 
contracts available on financial 
trading platforms,” Hurrell con-
tinued.

The price discovery that GDT 
provides the international dairy 
industry is crucial for dealing with 
volatility and its associated risks, 
according to Mark Peterson, NZX 
chief executive. 

The NZX Dairy Derivatives 
Market is directly linked to Global 
Dairy Trade’s auctions through 
NZX’s use of GDT winning prices 
to settle its dairy derivative con-
tracts.

“We see the expansion of the 
physical trading environment 
as both further strengthening 
existing financial contracts and 
enabling the creation of new tools 
and opportunities for dairy proces-
sors and end-users to manage price 
volatility,” Peterson said. 

Dr. Tobias Paulun, European 
Energy Exchange (EEX) chief 
strategy officer, said becoming a 
GDT shareholder “is perfectly in 
line with the EEX strategy of tak-
ing asset classes which we already 
successfully serve to a global 
dimension. With our experience 
in operating Europe’s leading trad-
ing platform for dairy futures, but 
also with multiple spot contracts 
in the energy space, we believe 
that we can be of value support-
ing GDT’s growth vision. At the 
same time, we can create value 
for the global dairy value chain by 
further improving price discovery 
and price risk management instru-
ments.”

“GDT is excited that the addi-
tion of NZX and EEX as sharehold-
ers alongside Fonterra will enable 
us to build on our success in estab-
lishing a global brand and expertise 
in price discovery to create more 
opportunities for our customers,” 
commented Dr. Eric Hansen, GDT 
director. 

Price Index Increases 4.2%
The price index in this week’s 
semi-monthly Global Dairy Trade 
dairy commodity auction increased 
4.2 percent from the previous auc-
tion, held two weeks ago. 

Results from this week’s auc-
tion, with comparison to the auc-
tion held two weeks ago, were as 
follows:

Cheddar cheese: The average 
winning price was $5,881 per met-
ric ton ($2.67 per pound), up 3.5 
percent. Average winning prices 
were: Contract 1 (March), $5,917 
per ton, up 3.6 percent; Contract 
2 (April), $5,838 per ton, up 3.9 
percent; Contract 3 (May), $5,895 
per ton, up 4.1 percent; and Con-
tract 4 (June), $5,909 per ton, up 
2.2 percent.

Skim milk powder: The aver-
age winning price was $4,295 per 
ton ($1.95 per pound), up 6.0 
percent. Average winning prices 
were: Contract 1, $4,349 per ton, 
up 7.8 percent; Contract 2, $4,281 
per ton, up 6.3 percent; Contract 
3, $4,291 per ton, up 5.9 percent; 
Contract 4, $4,301 per ton, up 4.8 

percent; and Contract 5 (July), 
$4,340 per ton, up 5.1 percent.

Whole milk powder: The aver-
age winning price was $4,503 per 
ton ($2.04 per pound), up 4.2 
percent. Average winning prices 
were: Contract 1, $4,543 per ton, 
up 5.2 percent; Contract 2, $4,491 
per ton, up 4.3 percent; Contract 
3, $4,494 per ton, up 3.9 percent; 
Contract 4, $4,506 per ton, up 3.4 
percent; and Contract 5, $4,534 
per ton, up 2.7 percent.

Butter: The average winning 
price was $6,686 per ton ($3.03 
per pound), up 5.1 percent. Aver-
age winning prices were: Contract 
1, $6,715 per ton, up 4.8 percent; 
Contract 2, $6,675 per ton, up 5.0 
percent; Contract 3, $6,670 per 
ton, up 5.5 percent; Contract 4, 
$6,700 per ton, up 5.6 percent; and 
Contract 5, $6,710 per ton, up 4.7 
percent.

Anhydrous milkfat: The aver-
age winning price was $6,889 
per ton ($3.12 per pound) up 1.2 
percent. Average winning prices 
were: Contract 1, $6,978 per ton, 
up 3.1 percent; Contract 2, $6,852 
per ton, up 1.6 percent; Contract 
3, $6,891 per ton, up 0.8 per-
cent; Contract 4, $6,884 per ton, 
down 0.2 percent; and Contract 
5, $6,927 per ton, up 0.5 percent.

Lactose: The average winning 
price was $1,609 per ton (73.0 
cents per pound, up 3.4 percent. 
That was for Contract 2.
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Chobani Expands 
Footprint To Include 
Ultra-Filtered Milk, 
Half & Half
New Berlin, NY—Chobani 
recently announced two new dairy 
platforms, expanding its footprint 
in the refrigerated aisle: Chobani 
Ultra-Filtered Milk and Chobani 
Half & Half.

Chobani Ultra-Filtered Milk is 
lactose-free, and has half the sugar 
and 2.5 times more protein than 
traditional milk, the company said. 
The product is available in Whole, 
Reduced Fat 2%, Fat Free, and 
Chocolate varieties.

“With our lactose-free, reduced-
sugar and protein-packed Chobani 
Ultra-Filtered Milk, we’re making 
dairy accessible to more people and 
giving consumers a great option to 
trade up to a more advanced, func-
tional and delicious product,” said 
Peter McGuinness, Chobani presi-
dent and chief operating officer.

Chobani also announced the 
launch of Chobani Half & Half, 
which is available in both classic 
Plain and Lactose-Free options.

“We’ve seen incredible con-
sumer love for our coffee cream-
ers and they asked us to bring the 
same craft and quality to dairy-
based half and half while offer-
ing a lactose-free option as well,” 
McGuinness said.

Last year, Chobani announced 
its first paper-based yogurt cup 
and its continued commitment to 
exploring more sustainable pack-
aging solutions across its portfo-
lio. With the launch of Chobani 
Ultra-Filtered Milk and Chobani 
Half & Half, the company is add-
ing to its lineup of products using 
recyclable, paper-based packaging, 
which also includes its non-dairy 
oatmilk, cold brew coffee and cof-
fee creamer offerings.
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World Championship Cheese 
Contest: March 1-3, Madison, WI. 
Visit www.worldchampioncheese.
org for more information.

•
New York State Cheese Manu-
facturers Association Virtual 
Spring Meeting: March 8. Visit 
www.nycheesemakers.com for 
Zoom updates.

•
National Conference on Inter-
state Milk Shipments: Can-
celled. www.ncims.org.

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

•
ADPI/ABI Joint Annual Meeing: 
April 24-26. Visit www.adpi.org.

•
International Dairy Deli Bakery 
Association (IDDBA) Meeting & 
Expo: June 5-7, Atlanta, GA. Call 
608-310-5000 or visit iddba@
iddba.org for details.

•
Summer Fancy Food Show: 
June 12-14, Javits Center, New 
York. Visit www.specialtyfood.com  
for details.

•
American Dairy Science Asso-
ciation 2022 Annual Meeting: 
June 19-22, Kansas City, MO. 
Check www.adsa.org for updates 
and registration details.

•
IFT Annual Meeting & Expo:
July 10-13. Visit www.iftevent.org.

•
WDPA Dairy Symposium: July 
11-12, Landmark Resort, Door 
County, WI. Visit www.wdpa.net 
for upcoming details.

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

•
Idaho Milk Processors Associa-
tion Annual Meeting: Aug. 11-12, 
Sun Valley, ID. Details available 
soon at www.impa.us.

•
IDF World Dairy Summit: Sept. 
12-15, New Delhi, India. Check 
www.fi l-idf.org for updates and 
registration information.

PLANNING GUIDE

Chicago—Early registration has 
kicked off for the return of the joint 
annual meeting of the American 
Dairy Products Institute (ADPI) 
and American Butter Institute 
(ABI). 

The joint conference takes 
place here April 24-26, 2022 at 
the Hyatt Regency Downtown. It 
begins Sunday with the annual golf 
outing at nearby Ruffled Feathers 
Golf Course. 

A welcome reception will fol-
low, starting at 5 p.m.

Monday kicks off with open-
ing remarks from ADPI chairman  
William Schreiber and ABI presi-
dent Marshall Reece. 

A Dairy Market Outlook – Past, 
Present & Future session, moder-
ated by Phil Plourd, president, 
Blimling & Associates, will cover  
financial and global implications 
for dairy led by Mary Ledman, 
RaboResearch Food & Agribusi-
ness.

Meteorologist Jon Davis of 
Everstream Analytics will cover 
weather and climate impacts for 
dairy. Mike McCully, The McCully 
Group, will cover the trade, supply 
and demand outlook, while Sara 
Dorland of CERES will provide 
risk mitigation coverage.

Monday morning’s Senior 
Leaders Panel Discussion will 
feature presidents and CEOs 
Michael Dykes, International 
Dairy Foods Association (IDFA); 
Krysta Harden, US Dairy Export 
Council (USDEC); Jim Mulhern, 
National Milk Producers Federa-
tion (NMPF); Barb O’ Brien, Dairy 
Management, Inc. (DMI); and 
moderator Blake Anderson, ADPI.

Following the Recognition 
Lunch will be the Ingredients 
Update 1.0, moderated by ADPI’s 
Dan Meyer. The session includes a 
dry milk update from Andrew Sul-
livan, DairyAmerica, Inc.; whey 
protein update, Marina Crocker, 
Hilmar Ingredients; and permeate 
update,  Gabriel Sevilla, Proliant 
Dairy Ingredients. 

Monday afternoon’s agenda fea-
tures ADPI and ABI membership 
and committee meetings, with the 
Grand Chicago Reception starting 
at 5:30 p.m.

A panel talk on sustainability 
kicks off the final day of the con-
ference. Panelists include NMPF’s 
Jamie Jonker; IDFA’s Danielle 
Quist; Donald De Jong, Continen-
tal/Select Milk Producers; Holly 
Jones, Agropur; and Sarah Han-
son, Innovation Center.

Early Registration Open For ADPI/ABI 
Conference; Speaker Lineup Released

Panelists tackling the supply 
chain disruption are DairyAmer-
ica’s Patti Smith; Ken Meyers, 
MCT Dairies, Inc.; USDEC’s Vikki 
Nicholson-West; Yone Dewberry, 
Land O’Lakes, Inc.;  Hamish Kes-
ton, Austin Data Labs; and mod-
erator Mike McCully.

Tuesday’s Recognition Lunch 
will honor recipients of the ADPI 
Award of Merit and 2022 Break-
through Award for Dairy Ingredi-
ent Innovation. Attendees will 
also get a preview of the upcoming 
International Whey Conference  
Sept. 26 -28, 2022 in Chicago.

After lunch, Bob Huffman, pres-
ident and CEO, First District Asso-
ciation, will provide a Cheddar 
update, followed with ABI’s Butter 
Outlook, entitled “Fat is Back – 
Bigger & Bolder Than Ever.” The 
conference wraps at 5 p.m.

Online registration is available, 
with a early discount deadline of 
March 4. Cost to sign up prior to 
the deadline is $650 for ADPI/
ABI members, and $850 for non-
members. 

Standard registration runs 
March 5 through April 23. Cost is 
$750 and $950, respectively. Dis-
counted registration is also avail-
able for students, government 
officials and members of academia. 

For more details, complete 
agenda and to sign up online, visit 
www.adpi.org.

Raleigh, NC—North Carolina 
State University (NCSU) is offer-
ing several online, rolling-enroll-
ment food safety workshops for 
cheese and dairy industry profes-
sionals.

The collection of 10 workshops 
includes Food Safety Basics for 
Artisan Cheese Makers, created to 
help artisan and farmstead cheese  
makers develop food safety pro-
grams to comply with food safety 
regulations and standards. 

It was developed by food safety 
and cheese experts from the Uni-
versity of Wisconsin-Madison, 
University of Connecticut, Cor-
nell University, and NC State 
University. 

The course will provide artisan 
and farmstead cheese makers with 
basic knowledge about food safety, 
serving as a primer for further 
training programs such as how to 
develop and implement a preven-
tive controls food safety manage-
ment plan. 

The workshops consist of five 
interactive lessons, each with pro-
fessional voice-over, video, and an 
accompanying quiz. Topics include 
the importance of food safety, regu-
lations and standards, GMPs and 
process controls, environmental 
pathogen monitoring and testing, 
and food safety hazards, organizers 
stated. 

The workshop takes roughly 
eight hours to complete and cost is 
$49 per student.

The course collection also 
includes Environmental Monitor-
ing in the Dairy Industry, Preven-
tive Controls for Dairy Processors, 
Food Safety Basics for Ice Cream 
Makers, GMPs in Food Safety, 
Introduction to Microbiological 
Food Safety Hazards, Norovirus & 
Food Safety, and Online HACCP 
Training. 

Registration and full details on 
each of the 10 courses is available 
online at www.units.cals.ncsu.edu/
foodsafety/courses.

North Carolina State Offers Self-Paced 
Online Food Safety Workshops 

NCIMS Cancels 
Biennial Meeting Set 
For April 7-12
Indianapolis, IN— The biennial 
National Conference on Interstate 
Milk Shipments (NCIMS) sched-
uled for April 7-12, 2022 here has 
been cancelled, board members 
announced Tuesday.

The board was recently informed 
that the US Food & Drug Admin-
istration (FDA) would be unable 
to attend the event due to agency-
level COVID-19 travel restric-
tions. Some states are also still 
experiencing limitations on travel.

NCIMS will be refunding all 
payments already received for con-
ference registration. For questions, 
contact NCIMS executive secre-
tary Cary Frye at (202) 841-0066 
or ncims.frye@outlook.com. Can-
cellation details are also online at 
www.ncims.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 more infor-
mation.

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. Call GREAT LAKES        
SEPARATORS at (920) 863-3306 or 
e-mail drlambert@dialez.net.

Equipment for Sale

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

Equipment Wanted

WANTED TO BUY: Westfalia or 
Alfa-Laval separators. Large or 
small. Old or new. Top dollar paid. 
Call Great Lakes Separators at 
(920) 863-3306 or email drlambert@
dialez.net.

Replacement Parts

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

Cheese Moulds, Hoops

WILSON HOOPS: 20 and 40 
pound hoops available. For more 
information, contact  KUSEL 
EQUIPMENT at (920) 261-4112 or 
email: sales@kuselequipment.com. 

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

Cheese Moulds, Hoops

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

Conversion Services

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

Interleave Paper, Wrapping

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

Cheese & Dairy Products

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

Real Estate

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

Gaskets

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

Promotion & Placement

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

Warehousing & Storage

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

Walls & Ceiling

EXTRUTECH PLASTICS NEW!  
Antimicrobial  POLY BOARD-AM
sanitary panels provide non-porous, 
easily cleanable, bright white 
surfaces, perfect for incidental food 
contact applications. CFIA and 
USDA accepted, and Class A for 

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

Consulting Services

Are you a consultant and looking to tell 

the industry of your services? Advertise 

here and on www.cheesereporter.com. 

Call 608-316-3792 for more information 

on advertising.

Analytical Services

GENMAC A Division of 5 Point Fabrication LLC.

1820 Single Direction
Cheese Cutter

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

3005-LD
Tu-Way 

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

www.genmac.com

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

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

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

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 Feb. 12 Feb. 5 Jan. 29 Jan. 22
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.8786 1.9356• 1.9981• 2.0152 
Sales Volume 
US 12,498,290 10,825,521• 12,051,278• 4,543,495

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

Weighted Price  Dollars/Pound  
US 1.9385 1.9345 1.9756 1.9318 
Adjusted to 38% Moisture  
US 1.8526 1.8429 1.8870 1.8439 
Sales Volume  Pounds
US 13,304,031 13,020,545 14,121,321 12,624,777 
Weighted Moisture Content Percent
US 35.12 34.92 35.09 35.04

AA Butter
Weighted Price  Dollars/Pound
US 2.6070 2.6670• 2.7962 2.7252
Sales Volume                                     Pounds
US 4,268,336 3,838,667• 3,429,836 4,659,236

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pound
US 0.7787 0.7504 0.7333 0.7224
Sales Volume
US 5,271,030 4,296,070 4,674,442 5,679,520

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.7225 1.6945• 1.6787 1.6650• 
Sales Volume  Pounds
US 19,772,163 27,702,196• 22,293,442 19,175,859• 
     
     
    

February 16, 2022—AMS’ National Dairy 
Products Sales Report. Prices included 
are provided each week by manufactur-
ers. Prices collected are for the (wholesale) 
point of sale for natural, unaged Cheddar; 
boxes of butter meeting USDA standards; 
Extra Grade edible dry whey; and Extra 
Grade and USPH Grade A nonfortified 
NFDM.      •Revised

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘‘17 .9318 .9905 .9681 .9425 .9138 .9013 .8919 .8486 .8231 .8063 .7757 .7490
‘18 .7268 .7211 .6960 .7027 .7502 .7949 .8092 .8144 .8437 .8658 .8817 .8851
‘19 .8929 .8995 .9025 .9025 .9074 .9244 .9297 .9444 .9465 .9530 .9597 .9854
‘20 1.0017 1.0140 1.0148 1.0027 .9590 .9356 .8945 .8591 .8500 .8810 .9124 .9255
‘21 .9693 1.0134 1.0487 1.0977 1.1328 1.1513 1.1551 1.1548 1.1450 1.1540 1.2149 1.3174
‘22 1.4378 

AVERAGE MONTHLY WPC MOSTLY PRICES: USDA

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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Federal Order Class 1 Minimum Prices & 
Other Advanced Prices - March 2022
Class I Base Price (3.5%) . . . . . . . . . . . . . . . . . . . . . . . .  $22.88 (cwt)

Base Skim Milk Price for Class I . . . . . . . . . . . . . . . . . . .  $12.89 (cwt)

Advanced Class III Skim Milk Pricing Factor  . . . . . . . . .  $10.59 (cwt)

Advanced Class IV Skim Milk Pricing Factor . . . . . . . . .    $13.71 (cwt)

Advanced Butterfat Pricing Factor  . . . . . . . . . . . . . . . . .  $2.9838 (lb.)

Class II Skim Milk Price  . . . . . . . . . . . . . . . . . . . . . . . . .  $14.41 (cwt)

Class II Nonfat Solids Price  . . . . . . . . . . . . . . . . . . . . . .  $1.6011 (lb.)

Two-week Product Price Averages:
 Butter  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $2.6354 lb.
 Nonfat Dry Milk . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $1.7062 lb.
 Cheese  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $1.8906 lb.
  Cheese, US 40-pound blocks  . . . . . . . . . . . .  $1.9051 lb.
  Cheese, US 500-pound barrels . . . . . . . . . . .  $1.8478 lb.
 Dry Whey  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $0.7660 lb.
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40-Pound 
Block Avg

CME vs AMS

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

2-11 Feb 22 20.80 23.80 77.500 173.775 1.895 1.9040 256.600
2-14 Feb 22 20.82 23.80 77.500 174.000 1.895 1.9070 258.575
2-15 Feb 22 20.80 23.90 77.000 174.025 1.895 1.9100 261.000
2-16 Feb 22 20.75 23.90 77.000 174.025 1.895 1.9000 261.000
2-17 Feb 22 20.88 23.90 77.800 173.400 1.895 1.9040 263.675

2-11 Mar 21 22.68 24.85 80.800 183.050 2.070 2.0590 269.875 
2-14 Mar 21 22.81 24.85 81.000 182.750 2.070 2.0820 269.425
2-15 Mar 21 22.97 24.98 80.500 182.500 2.071 2.1020 268.750
2-16 Mar 21 22.31 24.75 79.525 181.200 2.071 2.0450 265.000
2-17 Mar 21 22.35 24.40 80.475 181.5150 2.060 2.0590 263.000

2-11 April 21 22.94 24.97 79.900 187.450 2.081 2.1140 266.000
2-14 April 21 23.25 25.05 79.475 187.700 2.135 2.1360 265.675
2-15 April 21 23.21 25.05 78.950 187.300 2.135 2.1450 263.000
2-16 April 21 22.71 24.77 77.750 184.000 2.120 2.1050 258.500
2-17 April 21 22.86 24.40 78.000 182.200 2.110 2.1180 256.025

2-11 May 22 22.54 24.56 76.900 186.750 2.060 2.0530 260.775
2-14 May 22 22.50 24.73 76.200 187.250 2.060 2.0900 257.025
2-15 May 22 22.64 24.73 75.500 187.250 2.077 2.1100 256.025
2-16 May 22 22.06 24.35 74.250 183.475 2.077 2.0650 251.450
2-17 May 22 22.30 24.12 74.700 181.875 2.077 2.0900 251.450

2-11 June 22 22.25 24.38 74.150 185.850 2.080 2.0640 260.725
2-14 June 22 22.18 24.60 73.275 185.800 2.080 2.0640 257.225
2-15 June 22 22.17 24.60 72.500 186.000 2.080 2.0840 255.000
2-16 June 22 21.75 24.13 71.250 182.800 2.080 2.0530 248.500
2-17 June 22 21.95 23.85 71.250 180.950 2.080 2.0580 247.450

2-11 July 22 22.12 24.31 72.050 184.425 2.083 2.0740 259.475
2-14 July 22 22.08 24.27 71.375 184.000 2.083 2.0740 255.500
2-15 July 22 21.91 24.25 71.000 184.000 2.083 2.0720 254.000
2-16 July 22 21.62 23.77 69.500 180.025 2.083 2.0450 247.000
2-17 July 22 21.63 23.69 69.500 179.475 2.083 2.0460 247.000

2-11 Aug 22 21.92 23.85 70.475 180.775 2.098 2.0880 258.475
2-14 Aug 22 21.90 23.90 69.000 180.400 2.098 2.0760 255.000
2-15 Aug 22 21.75 23.80 69.000 180.000 2.098 2.0770 252.500
2-16 Aug 22 21.48 23.36 69.000 177.350 2.098 2.0510 246.725
2-17 Aug 22 21.50 23.38 68.925 177.350 2.098 2.0500 246.625

2-11 Sept 22 21.75 23.17 68.000 177.000 2.089 2.0400 246.025
2-14 Sept 22 21.67 23.31 67.000 176.750 2.101 2.0770 248.175
2-15 Sept 22 21.55 23.30 67.000 176.750 2.101 2.0670 249.275
2-16 Sept 22 21.40 23.06 65.425 174.800 2.101 2.0520 244.500
2-17 Sept. 22 21.45 23.06 65.425 174.750 2.101 2.0520 245.000

2-11 Oct 22 21.40 22.94 66.000 172.950 2.053 2.0690 243.000
2-14 Oct 22 21.35 22.94 64.500 172.950 2.058 2.0690 244.000
2-15 Oct 22 21.32 22.85 64.500 172.950 2.058 2.0530 245.000
2-16 Oct 22 21.22 22.50 64.500 171.500 2.058 2.0490 241.000
2-17 Oct 22 21.28 22.50 64.000 171.500 2.058 2.0490 242.000

2-11 Nov 22 21.02 22.44 64.500 171.000 2.035 2.0400 238.500
2-14 Nov 22 21.00 22.40 64.500 171.000 2.035 2.0430 238.500
2-15 Nov 22 20.92 22.40 64.500 171.000 2.035 2.0300 239.975
2-16 Nov 22 20.73 22.26 63.500 169.500 2.035 2.0270 237.000
2-17 Nov 22 20.77 22.05 62.500 169.500 2.035 2.0220 235.450

2-11 Dec 22 20.60 21.65 63.025 168.500 1.998 2.0000 240.975
2-14 Dec 22 20.60 21.60 63.025 168.500 2.006 2.0050 238.975
2-15 Dec 22 20.49 21.70 63.025 168.500 2.006 1.9940 237.000
2-16 Dec 22 20.20 21.54 63.025 167.250 2.006 1.9900 233.100
2-17 Dec 22 20.34 21.52 61.500 167.250 2.006 1.9900 233.100 

Interest -          32,240 14,818 2,701 10,138 1,889 16,798 11,124 
Feb. 17
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

NATIONAL: Cream is steadily available 
in the Central and West. In the East, cream 
supplies vary across production facilities. 
Loads of cream continue to move into the 
Central region from the West, though driver 
shortages are causing delays. Butter produc-
tion is steady to higher across all regions. But-
ter makers in the Central region say that labor 
shortages are preventing them from running 
busier schedules. Retail demand is steady in 
the East and West. Central contacts note that 
butter demand has softened in recent  weeks. 
Market prices for butter have been trading 
around $2.50, for the last two weeks.

WEST: Demand for cream is steady in the 
West, as inventories continue to be available 
for production. Contacts report that cream 
deliveries continue to face delays due to the 
shortage of truck drivers in the region. Retail 
demand for butter is steady to lower. Food-
service demand for butter is strengthening 
as COVID restrictions are loosening in some 
parts of the region. Export demand for but-
ter is unchanged. Spot purchasers say that 
inventories of butter are tight, but that loads 
of unsalted butter are currently harder to find 
than salted. Some producers in the region 
are working to replenish inventories that have 
been depleted in recent months. 

CENTRAL: Butter demand reports are 
steady to slower week to week. Contacts 
say these slower ordering weeks are allow-
ing them to focus on churning to build 
inventories. Spring holiday inventory prepa-
rations are mostly wrapped up, as produc-
ers are now turning their attentions to fall 
demand upticks. Current bulk butter stocks 
are tight. Cream, however, is readily avail-
able. Contacts say locally sourced cream is 
changing hands at multiples in the low- to 
mid-1.20s, while western cream availabil-
ity remains accessible for butter producers. 
That said,hauling remains a major concern 
and at growing costs. Butter market tones 
are on a bullish run.

NORTHEAST: Butter producers in the 
say cream is favorable. Hence, manufacturers 
have implemented weeklong churning sched-
ules to increase their freezer volumes. Some 
butter operations that were idle are currently 
churning bulk butter to satisfy contractual 
agreements only. Demand is most active from 
the print butter needs of retail customers, 
while foodservice demand continues to lag 
behind, pointing to an enduring weakening 
in restaurant sales and traffic. The domestic 
butter price is finding support.  However, the 
market undertone has a bit of uncertainty.

NATIONAL - FEB. 11:  Cheese demand is mixed nationwide. Midwestern producers 
say market stability has brought some buyers back to the fold, while the culmination of the 
professional football season has given retail orders a push. Still, as restaurants contend with 
continued COVID hurdles and recent winter storms, foodservice demand has been less than 
super. Labor shortages continue to weigh on plant managers and overall cheese production.
Milk availability is beginning to tighten in the Midwest. Plants that are too short-handed to run 
full schedules, or those which are closed for updating/cleaning, are creating milk discounts 
for neighboring plants; contacts in areas where cheese production is running regularly are 
not getting discounted spot milk offers. 
     
NORTHEAST - FEB. 16: Milk supplies are available for cheese makers in the North-
east. Class III operations are receiving steady milk volumes and keeping active production 
schedules. Regional cheese stocks are robust, but steady demand from domestic and export 
markets is reportedly helping to keep ample inventories from becoming burdensome. Retail 
sales are stable, and many grocers are featuring cheese promotions in ads this week. Some 
locales are dropping mask mandates and relaxing other COVID safety restrictions, and some 
market participants believe this may boost restaurant traffic.The cheese market remains 
steady overall, but meandering prices are lending a slightly unsettled undertone.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.3550 - $2.6425 Process 5-lb sliced: $1.9850 - $2.4650
Muenster:  $2.3425 - $2.6925 Swiss Cuts 10-14 lbs: $3.4775 - $5.8000

MIDWEST AREA - FEB. 16:  Cheese production remains irregular in the region. Some 
plant managers relay this is the season to facilitate some updates/deep cleans, and that’s 
been the case for a few weeks. Accessible spot milk remains somewhat mixed , as well, 
although the range is not large regarding the price range. Current spot milk prices are similar 
to previous weeks slightly under to around Class III. Contacts suggest that the irregularity of 
cheese production, mentioned earlier, is the reason that some of those discounted offers are 
still around, as milk availability is somewhat balanced. Cheese sales have begun to steady 
out, after fluctuations in orders throughout the early part of 2022. Producers say sales are 
similar to February figures in pre-COVID years.

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $2.5400 - $3.6075 Mozzarella 5-6#: $2.0700 - $3.0150
Brick 5# Loaf:  $2.2700 - $2.6950 Muenster 5# Loaf: $2.2700 - $2.6950
Cheddar 40# Block: $1.9925 - $2.3925 Process 5# Loaf: $1.9700 - $2.3300
Monterey Jack 10# $2.2450 - $2.4500 Grade A Swiss 6-9#:  $2.9925 - $3.1100
       
WEST - FEB. 16:  Foodservice demand for cheese is picking up, as some areas have 
begun to loosen Covid-19 restrictions. Retail demand for cheese is steady. Export demand 
for cheese is strengthening with increased interest from purchasers in Mexico and Asian 
markets. Port congestion and a shortage of truck drivers are causing delays to load deliver-
ies. Spot purchasers say that inventories of blocks and barrels are available to meet current 
market needs. 
     
Wholesale prices delivered, dollars per/lb: Monterey Jack 10#: $2.2175 - $2.4925
Cheddar 10# Cuts : $2.2300 - $2.4300 Process  5# Loaf: $1.9875 - $2.2425
Cheddar 40# Block: $1.9825 - $2.4725 Swiss 6-9# Cuts: $3.2850 - $3.7150

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

Variety   Date:   2/16 2/9  Variety Date:   2/16 2/9
Cheddar Curd  $2.51 $2.49 Mild Cheddar $2.48 $2.45
Young Gouda  $2.27 $2.28 Mozzarella $2.17 $2.15
 
FOREIGN -TYPE CHEESE - FEB. 16: Importers of cheese into the US continue 
to face very tight availability and shipping delays. Western European cheese production 
is straining to meet demand. The consensus is that this will continue in coming months. A 
wildcard now is whether there will be disruptions and possible price increases arising directly 
from conflicts centered in Ukraine,  as well as conflict generated cost increases in production 
and transport energy factors.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.2125 - 3.7000
Gorgonzola:    $3.6900 - 5.7400 $2.7200 - 3.4375
Parmesan (Italy):  0 $3.6000 - 5.6900
Romano (Cows Milk):  0 $3.4025 - 5.5575
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  0 0
Swiss Cuts Switzerland:  0 $3.5125 - 3.8375
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - FEBRUARY 17
NDM - CENTRAL: Low/medium heat 
NDM prices moved up in all facets, and  
considerably higher on the top of the range. 
Demand remains steadily hearty, while sup-
plies are tight for both domestic and Mexi-
can end users. Customers are now seeing 
offers moving into $1.90+ territory, as they 
are generally buying on necessity bases. 
Condensed skim availability has not edged 
much higher in recent weeks, as it has been 
noted as accessible. However, as in recent 
reports, haulers are very tight and balanc-
ing plant employee shortages are hindering 
plant managers at the processor level. 

NDM - WEST: Contacts report that strong 
international prices for skim milk powder 
(SMP) are helping to support increased 
NDM prices. Demand for low/medium heat 
NDM is strong in both domestic and interna-
tional markets. Stakeholders say that they 

continue to hear from export purchasers 
in Mexico, looking for loads to meet cur-
rent market demands. Load deliveries are 
facing delays due to port congestion and a 
shortage of truck drivers. Milk is available 
for production, but plant managers say that 
delayed production supplies and labor short-
ages are limiting their ability to run busier 
schedules. Both ends of the price range for 
high heat NDM shifted higher this week.

NDM - EAST: Low/medium heat NDM 
prices moved higher based on tight supplies 
and limited production. Milk production is 
expected to increase, as milder, albeit still 
cold, weather, has followed several winter 
storms. Still, as haulers and plant hands 
are somewhat short, milk and condensed 
skim movements from one area to the next 
remain troubling for handlers and proces-
sors alike. 

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

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

02/14/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  38,777 91,974
02/01/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  38,769 91,176
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  8 798
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  0 1

ORGANIC DAIRY - RETAIL OVERVIEW 

This week’s survey of conventional retail ads for dairy commodities reported a 33 percent 
decline. Comparably, organic retail ads for dairy commodities saw a 17 percent decline. 
Conventional ads outnumbered organic ads over 17 to one. The largest decline in ad num-
bers was supported by milk ads. Conventional milk ads fell 70 percent, while organic milk 
ads fell 28 percen. The national average price for conventional milk half-gallons is $2.23, 
up 26 cents from last week. Organic half-gallon milk is $4.53, up 20 cents from last week.  

Conventional cheese ad numbers declined 15 percent. The average price for conventional 
8-ounce block cheese is $2.36, up 6 cents from last week. The average price for conven-
tional 8-ounce cheese shreds is $2.49, an increase of 19 cents over last week. 

Conventional yogurt ad numbers declined 15 percent, while organic yogurt ads decreased 
1 percent this week. The national weighted average advertised price for conventional Greek 
yogurt in 4- to 6-ounce containers is $0.93. Retail stores sidestepped advertised specials for 
organic Greek yogurt this week.  

National Weighted Retail Avg Price:  
Butter 1 lb: $5.87
Cheese 8 oz shred: NA
Cheese 8 oz block: $5.29
Cottage Cheese 16 oz: $3.99
Yogurt 4-6 oz: NA
Yogurt 32 oz: $3.83

Greek Yogurt 4-6 oz: NA
Greek Yogurt 32 oz: $5.99
UHT Milk 8 oz: NA
Milk ½ gallon: $4.53
Milk gallon: $6.33
Sour Cream 16 oz: NA
Ice Cream 48-64 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - FEBRUARY 18

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

Flavored Milk ½ gallon

Flavored Milk gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW 

3.24 3.52 2.66 3.35 NA 3.53 2.86 

2.36 2.47 2.43 2.11 2.60 2.16 NA 

4.43 4.07 5.50 3.71 NA 4.52 NA 

6.79 6.98 6.49 6.35 6.49 7.05 6.21

2.49 2.56 2.65 2.14 2.19 2.39 2.62

3.88 3.68 3.78 3.49 NA 4.33 NA 

2.13 2.86 2.18 1.43 1.27 1.80 NA

1.70 1.63 3.00 NA NA 1.46 NA 

2.31 NA NA 2.31 NA NA NA

2.84 NA NA NA NA 2.80 2.99 

3.27 2.90 4.33 2.72 4.23 2.73 3.12

2.23 4.99 NA NA NA 1.58 NA 

2.76 NA NA NA 3.29 2.80 1.97 

1.67 1.81 1.60 1.52 1.48 1.69 NA 

.93 .96 .97 .91 .95 .88 .80 

3.93 3.89 3.63 4.99 3.38 4.27 NA

.51 .55 .53 .51 .49 .43 .49

2.38 2.82 2.17 2.19 NA 2.16 NA 

 

 

WHOLESALE BUTTER MARKETS - FEBRUARY 16
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HISTORICAL MONTHLY AVG BARREL PRICES

 CME CASH PRICES - FEBRUARY 14 - 18, 2022
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.9500 $1.9150 $2.7850 $1.9000 $0.8425
February 14 (+4) (+¾) (+3) (+¼) (+2)

TUESDAY $1.9500 $1.9900 $2.8600 $1.9000 $0.8125
February 15 (NC) (+7½) (+7½) (NC) (-3)

WEDNESDAY $1.9200 $1.9825 $2.8000 $1.8900 $0.8100
February 16 (-3) (-¾) (-6) (-1) (-¼)

THURSDAY $1.9350 $1.9875 $2.6900 $1.8700 $0.8100
February 17 (+1½) (+½) (-11) (-2) (NC)

FRIDAY $1.9350 $1.9875 $2.6900 $1.8500 $0.8100
February 18 (NC) (NC) (NC) (-2) (NC)

Week’s AVG $ $1.9380 $1.9725 $2.7650 $1.8820 $0.8170
Change (+0.0530) (+0.0710) (+0.1870) (+0.0160) (-0.0160)

Last Week’s $1.8550 $1.9015 $2.5780 $1.8660 $0.8330
AVG

2021 AVG $1.44188 $1.53375 $1.49875 $1.10313 $0.5475
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

Cheese Comment: On Monday, 1 car of blocks was sold at $1.9100; an unfilled bid 
for 1 car at $1.9150 then set the price. Three cars of blocks were sold Tuesday, the 
last at $1.9900, which set the price. Three cars of blocks were sold Wednesday, 1 
each at $1.9925, $1.9750 and $1.9650; an unfilled bid for 1 car at $1.9825 then set 
the price. No blocks were sold Thursday; the price increased on an unfilled bid for 1 
car at $1.9875. The barrel price rose Monday on a sale at $1.9500, fell Wednesday 
on a sale at $1.9200, then increased Thursday on a sale at $1.9350.

Butter Comment: The price increased Monday on an unfilled bid at $2.7850, jumped 
Tuesday on a sale at $2.8600, dropped Wednesday on a sale at $2.8000, and fell 
Thursday on a sale at $2.6900.

Nonfat Dry Milk Comment: The price rose Monday on a sale at $1.9000, declined 
Wednesday on a sale at $1.8900, dropped Thursday on a sale at $1.8700, and fell 
Friday on a sale at $1.8500.

Dry Whey Comment: The price increased Monday on a sale at 84.25 cents, dropped 
Tuesday on an uncovered offer at 81.25 cents, fand ell Wednesday on a sale at 81.0 
cents.

WHEY MARKETS - FEBRUARY 14 - 18, 2022
RELEASE DATE - FEBRUARY 17, 2022

Animal Feed Whey—Central: Milk Replacer:   .6500 (+3) – .7300 (+3) 

Buttermilk Powder:
 Central & East:   1.6500 (NC) – 1.7900 (+2)  West: 1.6000 (+8) – 1.7600 (+6)
 Mostly:   1.6900 (+12) – 1.7500 (+12)

Casein: Rennet:   4.8950 (+1) – 5.1125 (+1¼)  Acid: 5.9050 (+¾) – 5.9900 (+1)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .7450 (+¾) – .8450 (NC)     Mostly: .7925 (+1¾) – .8100 (NC)

Dry Whey–West (Edible):
Nonhygroscopic: .7375 (NC) – .8350 (-2)  Mostly: .7800 (-1) – .8200 (-1)

Dry Whey—NorthEast:  .7500 (+2) – .8550 (+3¼) 

Lactose—Central and West:
 Edible:   .3200 (NC) – .5300 (NC)    Mostly:  .3600 (-1) – .4500 (+1)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.8400 (+2) – 1.9900 (+7)   Mostly: 1.8700 (+3) – 1.9200 (+2)
 High Heat:  1.9900 (+4) – 2.0500 (NC) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.8100 (+4½)  – 1.9350 (+1)   Mostly: 1.8400 (+4) – 1.8900 (+4)
 High Heat:  1.9400 (+1½) – 2.0850 (+4)

Whey Protein Concentrate—34% Protein:  
 Central & West:  1.5050 (+6½) – 1.7300 (+1½)  Mostly: 1.5500 (+4½) –1.6700 (+7)

Whole Milk—National:  2.1000 (NC) – 2.4200 (NC)

Visit www.cheesereporter.com for historical dairy, cheese, butter, & whey prices
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Washington—The US Depart-
ment of Agriculture has announced 
the awarding of contracts to three 
companies for Cheddar cheese and 
high protein yogurt for delivery in 
April, May and June 2022.

The Cheddar cheese and yogurt 
products are being purchased for 
USDA domestic food programs.

Contracts were awarded to:
Dairy Farmers of America:

739,200 pounds of shredded yellow 
Cheddar, 6/2-pound packages, at a 
total price of $1,922,390.40.

Winona Foods: 37,440 pounds 
of yellow 0.75-ounce sliced Ched-
dar, 12-pound packages, at a total 
price of $101,997.79.

Chobani: 34,236 pounds of high 
protein vanilla yogurt, 6/32-ounce 
tubs; 108,534 pounds of high pro-
tein blueberry yogurt, 24/4-ounce 
cups; 77,238 pounds of high pro-
tein strawberry yogurt, 24/4-ounce 
cups; and 99,600 pounds of high 
protein vanilla yogurt, 24/4-ounce 
cups, at a total price of $425,937.00.

USDA has also announced the 
awarding contracts to five compa-
nies for UHT milk and evaporated 
milk for delivery in April, May and 
June 2022. 

The UHT milk and evaporated 
milk are being purchased in sup-

port of USDA domestic food dis-
tribution programs.

Contracts were awarded as fol-
lows:

Diversified Foods, Inc.:
1,615,368.96 pounds of 1 percent 
milkfat UHT milk, 12/32-fluid-
ounce boxes, at a total price of 
$1,058,144.27.

Gossner Foods, Inc.: 3,212,100 
pounds of 1 percent milkfat UHT 
milk, 12/32-fluid-ounce boxes; and 
152,670.88 pounds of 1 percent 
milkfat UHT milk, 27/8-fluid-
ounce boxes, at a total price of 
$1,798,433.81.

Industria Lechera de Puerto 
Rico: 2,786,400 pounds of 1 
percent milkfat UHT milk, 
12/32-fluid-ounce boxes, at a total 
price of $1,278,528.03.

JEC Consulting & Trad-
ing Company: 1,199,700 pounds 
of 1 percent milkfat UHT milk, 
12/32-fluid-ounce boxes, at a total 
price of $586,703.65.

O-AT-KA Milk Products 
Cooperative: 37,179 pounds of 
skim evaporated milk, 24/12-fluid-
ounce cans, at a total price of 
$46,525.80.

For information on selling dairy 
and other products to USDA, visit 
www.ams.usda.gov/selling-food.

USDA Buys Cheddar, High Protein 
Yogurt, UHT And Evaporated Milk




