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US Milk Production Fell 1.4% In 
January, And In 19 Of 24 Top States

      Vol. 146, No. 37 •  February 25, 2022  • Madison, Wisconsin

In 2021, US milk Production Reached A Record 
226.3 Billion Pounds, Up 1.3% From 2020

Study Looks At 2000-2020 Dairy Farm 
Consolidation, Structural Changes

2021 was 9.45 million, up 0.6 
percent from 2020. The average 
annual number of milk cows has 
increased 2.3 percent from 2012, 
according to NASS.

In January, California’s milk 
production totaled 3.54 billion 
pounds, down 1.9 percent from 
January 2021, due to unchanged 
milk cow numbers but 40 less 
pounds of milk per cow.

California’s milk production 
for all of 2021 totaled 41.9 bil-
lion pounds, up 1.3 percent from 
2020 and the highest level of 
milk production in the state since 
2014’s record output of 42.3 billion 
pounds.

Wisconsin’s January milk pro-
duction totaled 2.7 billion  pounds, 
down 0.3 percent from January 
2021, due to 11,000 more milk 
cows but 25 less pounds of milk 
per cow.

For all of 2021, Wisconsin’s milk 
production totaled a record 31.7 
billion pounds, up 3.1 percent from 
2020. Wisconsin’s milk produc-
tion hasn’t declined since 2004, 
and has set new records every year 
since 2009.

• See Milk Production, p. 6

Washington—US milk produc-
tion in the 24 reporting states 
during January totaled 18.2 bil-
lion pounds, down 1.4 percent, or 
260 million pounds, from January 
2021, USDA’s National Agricul-
tural Statistics Service (NASS) 
reported Wednesday.

Of the 24 reporting states, com-
pared to January 2021, milk pro-
duction in January 2022 was lower 
in 19 states, with those declines 
ranging from 0.3 percent in Wis-
consin to 12.1 percent in New 
Mexico; and higher in five states, 
with those increases ranging from 
0.6 percent in Idaho to 18.3 per-
cent in South Dakota. 

December 2021’s milk produc-
tion estimate was revised down by 
35 million pounds, so output was 
down 0.8 percent from December 
2020’s revised production, rather 
than down fractionally as initially 
estimated.

Production per cow in the 24 
reporting states averaged 2,053 
pounds for January, 14 pounds 
below January 2021.

The number of milk cows on 
farms in the 24 reporting states 
in January was 8.88 million head, 
63,000 head less than January 2021 
and 5,000 head less than Decem-
ber 2021.

For the entire US in January, 
milk production totaled 19.05 
billion pounds, down 1.6 percent 
from January 2021. 

Milk production for the entire 
US during 2021 totaled a record 
226.3 billion pounds, up 1.3 per-
cent from 2020, NASS reported. 
Revisions to 2020 milk production 
increased the annual total 89 mil-
lion pounds. 

Revised 2021 milk production 
was down 18 million pounds from 
last month’s “Milk Production” 
report.

Production per cow in the US 
last year averaged a record 23,948 
pounds, 171 pounds above 2020. 
The average annual rate of milk 
production per cow has increased 
10.2 percent from 2012.

The average number of milk 
cows on farms in the US during 

Perfect Day, 
Betterland 
Foods Announce 
Retail Launch Of     
‘Animal-Free Milk’
Berkeley, CA—Perfect Day, Inc., 
which is known for its animal-
free dairy protein, and betterland 
foods™, a new company from 
think!® founder Lizanne Falsetto, 
on Thursday announced what 
they are calling the first-ever retail 
launch of animal-free milk.

betterland milk™ will be avail-
able in retailers this summer, the 
companies said.

The launch of betterland cow-
free milk represents the latest cat-
egory expansion for Perfect Day 
and is in response to consumer 
requests the company has received 
since its creation in 2014. Perfect 
Day’s animal-free dairy protein is 

• See Animal-Free Milk, p. 15
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USDA, Transportation 
Department Identify 
Key Weaknesses In 
US Supply Chains, 
Propose Strategies
Washington—Seven US cabinet 
agencies on Thursday released 
reports identifying key weaknesses 
in some of the country’s most cru-
cial supply chains, and devising 
multi-year strategies to address 
those weaknesses.

The reports were released on the 
one-year anniversary of President 
Biden’s executive order directing 
an all-of-government approach to 
assessing vulnerabilities in, and 
strengthening the resilience of, the 
country’s critical supply chains.

Among the reports released 
Thursday was one from the 
US Department of Agriculture 
(USDA) that outlines the risks 
and resilience of US agri-food sup-
ply chains and identifies potential 
solutions to address vulnerabilities.

The US agri-food supply chain 
— which covers an integrated sys-
tem from “farm to fork,” including 
food production, processing, distri-
bution and consumption, includ-
ing the inputs needed at each of 
these steps — faces many of the 
same challenges as other sectors 
in delivering reliable, accessible, 
and affordable products, as well as 
unique or amplified vulnerabilities, 
USDA’s report noted.

Common vulnerabilities include 
transportation bottlenecks from 
aging infrastructure, labor short-
ages, cyber security threats, and 

• See Supply Chains, p. 10

Washington—A new study from 
USDA’s Economic Research Ser-
vice (ERS) looks at the “substan-
tial consolidation and structural 
change” that has taken place in 
the dairy sector since the turn of 
the century, marked by a shift in 
production from small to large 
dairy farms.

In 2002, there were 73,725 
farm operations with fewer than 
100 milk cows, comprising 28.88 
percent of the total US herd, 
the study noted. By 2017, this 
number had dropped to 40,548, 
comprising 12.69 percent of the 
nation’s herd.

In 2002, the number of opera-
tions with more than 1,000 cows 
was 1,256, 28.83 percent of the 
country’s herd. By 2017, this 
number had risen to 1,953 dairy 
operations, comprising 55.23 per-
cent of the country’s herd.

Concurrently, global dairy 
product demand continues to 
increase, primarily driven by rapid 
population growth, favorable 
consumption patterns of milk and 
dairy products, and rising house-
hold incomes, the report said. In 
1996, US dairy exports comprised 
3.6 percent of global exports; by 
2019, this figure rose to 14 per-
cent of global exports.

Unfavorable weather and cli-
mate conditions in several regions 
where dairy operations are located 
have become commonplace, the 
report pointed out. These are 
usually characterized by extreme 
temperatures, both hot and cold, 
as well as flooding, droughts, and 
frequent intense storms.

In turn, these environmental 
effects have negatively impacted 

• See Structural Change, p. 12

https://www.urschel.com/dairy.html?utm_source=Cheese+Reporter&utm_medium=web+banner&utm_campaign=WB2205CheeseShapingFutureCheeseReporter&utm_id=WB2205CheeseShapingFutureCheeseReporter
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while the positive US dairy trade 
balance is sort of taken for granted 
these days, it’s worth remember-
ing that the US ran significant 
dairy trade deficits for many, many 
years. 

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

A Memorable Year For US Dairy Imports

D I C K  G R O V E S

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

EDITORIAL COMMENT

While US dairy exports tend to 
garner most of the trade-related 
“ink” these days — and rightfully 
so, for the most part, given that 
they reached a new record high 
last year and far exceed their levels 
of a couple of decades ago — US 
dairy imports have also been set-
ting some records that are worth 
recognizing.

As reported on our front page 
two weeks ago, US dairy imports 
in 2021 reached a record value of 
$3.6 billion, up an impressive 21 
percent from 2020. Dairy imports 
have now topped $3 billion in 
value for three straight years.

Looking back roughly three 
decades, statistics from USDA’s 
Foreign Ag Service help illustrate 
that US dairy imports actually 
reached a couple of significant 
“value milestones” before dairy 
exports reached them. As noted 
in this space last week, US dairy 
exports first topped $1 billion in 
value back in 2001. 

Dairy imports actually reached 
that milestone in 1994, when they 
totaled $1.07 billion in value.

Ten years later, dairy imports 
reached $2 billion in value for 
the first time. It wasn’t until 2007 
that dairy exports first topped that 
milestone.

Related to these milestones, 
while the positive US dairy trade 
balance is sort of taken for granted 
these days, it’s worth remembering 
that the US ran significant dairy 
trade deficits for many, many years. 
It was in 2007 that the value of 
US dairy exports ($2.99 billion) 
finally topped the value of US 
dairy imports ($2.46 billion). 

Not only has the US run a dairy 
trade surplus ever since, it’s also 
reached several other value mile-
stones ahead of dairy imports — 
including the $3 billion mark in 
2008, a mark dairy imports didn’t 
reach until 2019.

Another US dairy import record 
that fell last year was the value of 
cheese imports; specifically, 2021 
cheese imports were valued at 
$1.48 billion, which broke the 

previous record of $1.3 billion, set 
in 2019. With the exception of 
2009, when they were valued at 
$967 million, cheese imports have 
topped $1 billion in value every 
year since 2005.

Interestingly, cheese imports 
didn’t top $1 billion in value in 
2002, when they reached a volume 
record of 474.6 million pounds. 
Cheese imports that year were val-
ued at $788 million. That works 
out to about $1.66 per pound, com-
pared to last year’s cheese imports 
of 413.2 million pounds valued at 
$1.48 billion, which works out to 
about $3.59 per pound.

Why the huge difference? For 
one thing, cheese prices were 
a lot higher in 2021 than they 
were back in 2002; for example, 
the CME 40-pound block Ched-
dar price averaged about $1.18 per 
pound in 2002 and around $1.71 
per pound last year.

Also, the leading sources of US 
cheese imports in 2002 were dif-
ferent than they were last year, 
and the volume leaders and value 
leaders weren’t the same. In 2002, 
the top five sources of US cheese 
imports on a volume basis were, in 
order, New Zealand, Italy, France, 
Denmark and Lithuania; the top 
five sources on a value basis were, 
in order, Italy, New Zealand, 
France, Denmark and the Neth-
erlands.

Looked at a little differently, in 
2002, the US imported 100.1 mil-
lion pounds of cheese from New 
Zealand, with a value of $90.1 mil-
lion; and also imported 61.7 mil-
lion pounds of cheese from Italy, 
with a value of $165.3 million. 

In 2021, Italy and France ranked 
first and second, respectively, both 
in terms of cheese import volumes 
and values. 

Also in 2021, the US set a new 
record for butter imports: 100.6 
million pounds, breaking the previ-
ous record of 84.4 million pounds, 
set in 2019. US butter imports 
have been on a major roll in recent 
years, rising from under 12 million 
pounds in 2013 to 84.4 million 

pounds in 2019 and then to over 
100 million pounds in 2021. 

Butter imports also set a new 
record on a value basis last year, 
reaching $327.1 million, breaking 
the previous record of $257 mil-
lion, set in 2019. 

At least one other dairy prod-
uct import category exceeds butter 
in value, if not in volume: casein. 
In 2021, US casein imports were 
valued at $361.9 million, which 
means that casein accounts for 
about 10 percent of the total value 
of US dairy imports.

Notably, casein imports aren’t 
what they used to be, on either a 
volume or a value basis — or, for 
that matter, on a “controversy” 
basis. On a volume basis, the US 
for many years imported well over 
100 million pounds of casein annu-
ally, including 231 million pounds 
in 1985 alone. On a value basis, 
casein imports as recently as 2014 
topped $400 million, account-
ing for about 14 percent of total 
imports on a value basis.

As far as controversies are con-
cerned, casein imports are basi-
cally generating none these days. 
By comparison, from roughly 1979 
through the mid-1980s, casein 
imports were the focus of, among 
other things, a US International 
Trade Commission study (con-
ducted for the House Ways and 
Means Committee, which has 
jurisdiction over trade issues), 
at least two House Ag Commit-
tee hearings, and a USDA report 
entitled Effects of Casein Imports.

More recently, imports of milk 
protein concentrates generated 
a considerable amount of con-
troversy in the early years of the 
21st century, but not much lately. 
Imports of Chapter 4 MPCs have 
fallen from about 117 million 
pounds in 2000 to 88.7 million 
pounds in 2021, while US produc-
tion of MPCs has risen from zero 
pounds in 2000 to 206 million 
pounds in 2020.

Dairy imports will continue set-
ting new value and volume records, 
and generating little controversy.
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IDFA, Port Of Los Angeles, CMA CGM 
Report Progress In Moving Cargo
Washington—The International 
Dairy Foods Association (IDFA), 
the Port of Los Angeles, and CMA 
CGM, a shipping and logistics 
leader, say the groups are work-
ing together to prioritize exports 
of US dairy products and report 
significant progress moving cargo 
to Southeast Asia, South America, 
and other export destinations.

Last month, the groups formed 
the Dairy Exports Working Group 
to identify and address supply 
chain issues hampering US dairy 
product exports. Ongoing discus-
sions, planning, and problem-solv-
ing among the organizations have 
yielded breakthroughs that could 
lead to long-term solutions for US 
dairy exports, including moving 
cargo from the interior of the US 
to the West Coast, the group said.

The Dairy Exports Working 
Group reports the following prog-
ress to date:
 CMA CGM’s acquisition of 

Fenix Marine Services (FMS) in 
the Port of Los Angeles has already 
led to increased control of cargo, 
earliest return dates, booking dates, 
and other benefits. 
 Additional space and equip-

ment allocated to an IDFA mem-
ber for 120 containers per week 
with the capability to increase to 
300 containers per week via CMA 
CGM vessels through the Port of 
Los Angeles.
 Prioritizing US dairy exports 

for shipment to destinations in 
East and Southeast Asia, especially 
China, Vietnam, Thailand, and 
South Korea.
 Working to coordinate dedi-

cated rail service to the West 
Coast carrying up to 220 contain-
ers of US dairy products for export 
and expanded opportunities for 
US dairy exporters to utilize rail 
service through CMA CGM’s rail 
partnerships. 
 CMA CGM has diverted 

some ships from Los Angeles to 
other West Coast ports to collect 
US dairy products for export.
 Improved communication 

and transparency between CMA 
CGM and dairy exporters without 
disrupting existing relationships 
with other ocean carriers (i.e., 
freight forwarders). 

Leaders of the Dairy Exports 
Working Group include Michael 
Dykes, IDFA’s president and CEO; 
Gene Seroka, executive director of 
the Port of Los Angeles; and Ed 
Aldridge, president of CMA CGM 
and APL North America.

“I want to thank CMA CGM 
and the Port of Los Angeles for 
their transparency and commit-
ment to produce real results and 
achieve progress for US dairy 
exporters,” Dykes remarked. “If 
the United States is to become the 
world’s leading supplier of nutri-
tious, affordable, sustainable dairy 

products, we need partners like 
CMA CGM and Port of Los Ange-
les willing to roll up their sleeves 
and move our cargo. 

“IDFA members are pleased 
with the early results of the Dairy 
Exports Working Group and we 
commit to working even harder 
with new partners throughout the 
supply chain to find market-based 
solutions for US dairy exports,” 
Dykes continued. “Let’s replicate 
this blueprint with other shippers 
and ports to enhance American 
competitiveness.”

“I’m extremely pleased with the 
results and the collaboration we’ve 
achieved in just one month,” 
Seroka said. “Thanks to CMA 
CGM and the IDFA, we’ve moved 

the needle on several important 
fronts. 

“While there’s much more work 
to do, I’m proud of this effort to 
get American exporters back into 
the international game,” Seroka 
continued.

“At CMA CGM, we believe 
teamwork, communication and 
collaboration yield results,” 
Aldridge said. “The Dairy Exports 
Working Group is a perfect exam-
ple of the great things that can be 
accomplished quickly when differ-
ent parts of the supply chain get 
together and brainstorm on pos-
sibilities. 

In the end, you end up with 
solutions that work for everyone,” 
Aldridge added. 

“We are grateful for CMA’s 
enthusiasm to extend the success-
ful dairy exports pilot implemented 
in the Port of Los Angeles to ports 

in Portland and Seattle-Tacoma to 
bring much needed relief to North-
west dairy and its rural economy,” 
said Stan Ryan, president and CEO 
of Darigold, Inc.

IDFA is working to expand the 
Dairy Exports Working Group to 
additional dairy companies, ports, 
carriers, and supply chain stake-
holders, to develop market-driven, 
win-win solutions that will create 
new business, help alleviate the 
empty container problem, and 
expedite the flow of American 
dairy exports to overseas custom-
ers.

The International Dairy Foods 
Association has also been advo-
cating with the US Department of 
Agriculture, the White House, the 
US Department of Transportation 
and other agencies to raise aware-
ness of and ensure the viability of 
the US dairy industry.
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from our 
archives

50 YEARS AGO
Feb. 25, 1972: Chicago—Ken-
neth Kramer has been promoted 
to manager of Meadow Gold 
Dairies, a division of Beatrice 
Foods of Eugene, OR. Kramer 
succeeds Gordon Colemen, who 
is retiring after 33 years of service 
with the company.

Washington—Among measures 
Ireland is taking to increase milk 
production and prepare Irish 
agriculture for accession into 
the European Community is a 
sweeping reorganization in milk 
marketing under guidance of the 
country’s Dairy Board. Manu-
facturing milk prices have been 
raised by roughly five US cents 
per gallon.

25 YEARS AGO
Feb. 28, 1997: Green Bay, 
WI—The US Championship 
Cheese Contest set for next 
week at Lov-It Creamery here 
will feature a record 513 entries  
from 22 US states for judging. 
“We have surpassed a 500-entry 
milestone for the first time in the 
16-year history of the contest,” 
said WCMA executive director 
John Umhoefer.

Washington—Wisconsin has 
been chosen as one of the train-
ing sites for a visiting delegation 
of 14 dairy experts from the for-
mer Soviet Union. Representa-
tives from Armenia, Belarus, 
Moldova, Russia, and Ukraine 
will visit Wisconsin dairy plants 
and equipment manufacturers for 
almost two weeks next month.

10 YEARS AGO
Feb. 24, 2012: Madison—
Cheese and butter entries for the 
World Championship Cheese 
Contest hit a new record this 
year with 2,503 entries from 24 
nations. Assisting chief judge 
Bob Aschebrock will be emeri-
tus chief judge Bill Schlinsog 
and assistant chief judges Stan 
Dietsche of Oshkosh Cheese 
Sales & Storage; Jim Muel-
ler, Denmark, WI; and Tim 
Czmowski of Agropur.

Elmhurst, IL—The American 
Dairy Products Institute has 
tapped David Thomas as its new 
chief executive officer. Thomas 
comes to ADPI with over 35 
years of experience in the dairy 
industry, including roles at Cream 
O’Weber, Gossner Foods and 15 
years as president and CEO of 
Glanbia Foods. 

Milk Prices To Be 
Highest Since 2014
Dairy Situation & Outlook - Feb 23

DR. BOB CROPP,
Professor Emeritus
University of Wisconsin

Milk prices strengthened last quar-
ter of 2021 and continued into 
2022 as the price of cheese, dry 
whey , butter and nonfat dry milk 
all increased. Class III was $17.83 
in October, $18.03 in November, 
$18.36 in December, $20.38 in 
January and could be near $20.85 
in February. Class IV was $17.4 
in October, $18.79 in November, 
$19.88 in December, $23.09 in 
January and could be near $23.90 
in February. Driving higher milk 
prices is a slowdown in milk pro-
duction, modest increase in dairy 
product sales and record dairy 
exports.

In 2021 milk production was 
running well above a year ago with 
production up 2.8 percent Janu-
ary through July. But, by August 
production slowed down with last 
quarter of the year below year-
ago levels. Production continued 
below year ago levels in January 
2022 being down 1.6 percent. 
Milk cow numbers after peaking 
in May 2021 had fallen 134,000 by 
December with January declining 
another 5,000. 

The increase in milk per cow 
was running well below normal 
trend being up just 0.3 percent 
August through December.  Milk 
per cow was 0.7 percent lower 
January 2022 than a year ago. Last 
summer’s drought tightening feed 
supplies and higher feed prices 
were the drivers of reduced cow 
numbers and smaller increase in 

milk per cow. Compared to January 
a year ago, of the 24 selected states 
19 had lower milk production and 
16 had lower milk per cow and 16 
had fewer milk cows.

Compared to January a year ago, 
of the five leading dairy states, two 
had an increase in milk produc-
tion, Idaho 0.6 percent, and Texas 
3.5 percent with lower production 
of 1.9 percent in California, 0.6 
percent in New York and 0.3 per-
cent in Wisconsin. South Dakota 
had 18.3percent more milk, the 
highest of all states. Milk produc-
tion was down 12.1 percent in 
New Mexico, the most of all states. 
Some other states with less milk 
were Arizona, Florida, and Michi-
gan all at 3.5 percent, Kansas 3.3 
percent, Pennsylvania 2.9 percent 
and Indiana 2.8 percent.

While beverage milk sales were 
about 4 percent lower in 2021 
than the prior year commercial 
disappearance of butter was 2.4 
percent higher and cheese 2.7 
percent higher. Dairy exports set 
a new record high in 2021 being 
10 percent higher than the prior 
year on a volume basis. All dairy 
products experienced increases 
over the prior year with nonfat dry 
milk/skim milk power up 10 per-
cent, whey products up 10 percent, 
cheese up 14 percent, a record 
high, and butterfat up 121 per-
cent. Improved world demand, US 
dairy product prices competitive to 
other major exporters and lower 
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milk production in other major 
exporters allowed US to grow its 
dairy exports.

It looks like milk prices will con-
tinue well above 2021 and be the 
highest milk prices since record 
prices were set back in 2014. Milk 
production is not likely to increase 
much in 2022. Higher feed prices, 
labor shortages, higher other input 
costs, and fewer heifers as dairy 
replacements expected to calve 
within the next 12 months, 2.7 
percent lower than a year ago, will 
all hinder increases in milk pro-
duction. Construction cost is also 
much higher reducing the incen-
tive to build new facilities for herd 
expansion. 

While milk prices are expected 
to be higher, higher feed costs will 
tighten margins over feed cost. The 
existing widespread drought condi-
tions are a concern for crop con-
ditions in 2022 that could result 
in higher feed prices for the sec-
ond half of the year. In response 
to higher milk prices some dairy 
producers may reduce culling and 
feed for higher milk production 
per cow which could improve milk 
production by the second half of 
the year. USDA is forecasting just 
a 0.7 percent increase in 2022 milk 
production which is bullish for 
milk prices.

On the demand side modest 
growth in butter and cheese sales 
is expected. Hopefully the COVID 
virus will be less of an issue for 
the remainder of the year allow-
ing restaurants to return to more 
normal operations improving food 
service sales. Some consumers may 
cut back on eating out as inflation 
reduces their spending power. 

Dairy exports are expected to 
experience some growth. However, 
increased exports will be challeng

• See Cropp, p. 5
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CDFA Denies Two 
Petitions To End 
California’s Quota 
Implementation Plan
Sacramento, CA—The California 
Department of Food and Agricul-
ture (CDFA) last Friday denied 
two separate petitions that sought 
to terminate the state’s Quota 
Implementation Plan (QIP).

Both petitions had been submit-
ted in December 2021 by StopQIP, 
a coalition of California dairymen 
who support the elimination of the 
QIP.

The first petition, Petition to 
Terminate the QIP #1, received by 
the CDFA on Dec. 16, 2021, cited 
authority under the Marketing Act 
of 1937 (Food and Agricultural 
Code) Section 59082 to terminate 
the Quota Implementation Plan.

Citing authority of Food and 
Agricultural Code section 59082 
to terminate is specific for com-
modity programs established under 
the Marketing Act of 1937 and 
cannot be applied to the Quota 
Implementation Plan, the CDFA 
stated. Therefore, Petition #1 to 
terminate the QIP was denied.

The second petition, Petition to 
Reapprove the QIP #2, received by 
the CDFA on Dec. 20, 2021, cited 
authority under the Marketing Act 
of 1937 Section 59083 to submit 
the QIP for reapproval.

Citing authority of Food and 
Agricultural Code section 59083 
to reapprove is specific for com-
modity programs established under 
the Marketing Act of 1937 and 
cannot be applied to the Quota 
Implementation Plan, the CDFA 
stated. Therefore, Petition #2 to 
reapprove the QIP was denied.

Also, the Quota Implementa-
tion Petition Procedures indicate a 
petition must include the producer 
name, producer number under the 
QIP program, physical dairy ranch 
address, signature of the producer, 
and signature date, the CDFA 
noted.

The two StopQIP petitions 
include a set signature date of July 
20, 2021, instead of a blank sig-
nature section where the producer 
would date upon signing, accord-
ing to the CDFA. 

A set signature date does not 
reflect a true date the producer 
signed a petition and would be fur-
ther reason to deny both petitions, 
the CDFA stated.

The Quota Implementation 
Plan provides that anyone seeking 
substantive amendments or termi-
nation of the QIP must do so by 
submitting a petition to the CDFA 
signed by at least 25 percent of 
market milk producers.

The QIP went into effect after 
it passed a referendum of eligible 
California dairy producers and 
after the California federal milk 
marketing order was  approved in 
2018. For more information, visit www.loosmachine.com
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Cropp
Continued from p 4

ing. The 2021 growth was driven 
by a rebound in exports to Mex-
ico, a sharp increase in whey and 
milk powder exports to China and 
higher exports to Southeast Asia. 
Maintaining these markets and 
finding additional markets will be 
required to increase the volume 
of exports over the record 2021 
exports. 

With higher feed costs, weather 
and environmental issues milk 
production in other major export-
ers is not expected to show much 
increase in 2022. And expected 
growth in world demand rais-
ing world prices leaves open the 
opportunity for US to expand dairy 
exports. But higher US dairy prod-
uct prices will make US products 

less competitive than 2021. Also, 
the relatively small increase in US 
milk production limits its ability 
to increase in dairy product pro-
duction for exports. We can also 
expect continued port congestion, 
shortages of shipping containers, 
trucking availability and other 
issues that challenge exporting. 

Tighter dairy stocks will support 
higher milk prices. January 31st 
stocks of butter were 33.3 percent 
lower than a year ago. While total 
cheese stocks were 2.6 percent 
higher than a year ago this is a 
much smaller increase than all of 
2021.

Even if domestic milk and dairy 
product sales turns out modest and 
dairy exports show no or small 
increase over 2021 the growth in 
milk production less than 1 per-
cent will still support higher milk 

prices. Dairy futures currently are 
very bullish. Class III futures are 
$21 to $22 all year. Class IV futures 
are $23 to $24 until falling to $23 
in May and $22 in October. The 
latest USDA forecast has Class III 
averaging $19.65 for the year com-
pared to $17.08 in 2021 and Class 
IV averaging $20.90 compared to 
$16.09 in 2021. 

Milk prices could turn out 
higher or lower some months than 
these forecasted prices. Recent his-
tory tells us milk prices can change 
quickly with rather small changes 
in milk production, domestic sales 
or exports. Forecasting milk prices 
very far out is far from 100 percent 
certain. Dairy producers will con-
tinue to experience dairy price vol-
atility and uncertainty and should 
consider using available price risk 
management tools.  BC
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Milk Production
(Continued from p. 1)

Texas in January moved up to the 
number three position in milk pro-
duction; the state’s output of 1.38 
billion pounds, was up 3.5 percent 
from January 2021, due to 12,000 
more milk cows and 35 more 
pounds of milk per cow.

Also, Texas in 2021 moved up 
to the number four position in 
milk production, bumping New 
York into the number five posi-
tion. To put this in some historical 
perspective, in the year 2000, New 
York ranked third in milk produc-
tion, while Texas ranked seventh. 

In 2021, milk production in 
Texas totaled a record 15.6 billion 
pounds, up 5.0 percent from 2020. 
Texas’s milk production has risen 
by almost 5.3 billion pounds since 
2015.

Idaho’s January milk produc-
tion totaled 1.37 billion pounds, 
up 0.6 percent from January 2021, 
due to 4,000 more milk cows and 
unchanged milk per cow.

Idaho’s 2021 milk production 
totaled a record 16.4 billion pounds 
showing a 1.1 percent increase 
from 2020. 

Idaho’s milk production has 
now set new record highs for four 
straight years.

New York’s January milk pro-
duction totaled 1.3 billion pounds, 
down 0.6 percent, due to 5,000 
fewer milk cows but five more 
pounds of milk per cow.

For all of 2021, New York’s milk 
production totaled a record 15.5 
billion pounds, up 1.6 percent from 
2020. 

That’s the third straight year 
that New York’s milk production 
reached a new record high.

January milk production in 
Michigan totaled 980 million 

pounds, down 3.5 percent from 
January 2021, due to 10,000 fewer 
milk cows and 30 less pounds of 
milk per cow.

In 2021, Michigan’s milk pro-
duction totaled a record 11.95 bil-
lion pounds, up 2.3 percent from 
2020. Michigan’s milk output has 
now reached new record highs for 
three consecutive years.

Minnesota’s January milk pro-
duction totaled 884 million 
pounds, down 1.0 percent from 
January 2021, due to 1,000 more 
milk cows but 25 less pounds of 
milk per cow.

For all of 2021, Minnesota’s milk 
production totaled 10.55 billion 
pounds, up 3.7 percent from 2020 
and the state’s highest level of milk 
production since 1986, when it 
totaled 10.6 billion pounds, USDA 
reported.

With its production increase 
and Pennsylvania’s decline, Min-
nesota moved up to the number 
seven position in milk production 
last year, bumping Pennsylvania to 
eighth.

January milk production in 
Pennsylvania totaled 849 million 
pounds, down 2.9 percent from 
January 2021, due to 6,000 fewer 
milk cows and 30 less pounds of 
milk per cow. Pennsylvania’s 2021 
milk production totaled 10.1 bil-
lion pounds, down 1.6 percent 
from 2020. 

Last year was the third time in 
the last four years that Pennsyl-
vania’s milk production declined 
from the previous year.

New Mexico’s January milk 
production totaled 634 million 
pounds, down 12.1 percent from 
January 2021, due to 42,000 fewer 
milk cows but 10 more pounds of 
milk per cow.

For all of 2021, New Mexico’s 
milk production totaled 7.8 billion 
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pounds, down 4.5 percent from 
2020. 

That’s the third straight decline 
in New Mexico’s milk production, 
after it reached a record high of 
8.29 billion pounds in 2018.

Washington’s January milk 
production totaled 526 million 
pounds, down 7.1 percent from 
January 2021, due to 17,000 fewer 
milk cows and 20 less pounds of 
milk per cow.Washington’s 2021 
milk production totaled 6.5 billion 
pounds, down 4.6 percent from 
2020 and the lowest level of milk 
production in the state since 2013, 
when it totaled 6.3 billion pounds.

Among the 24 reporting states 
in 2021, compared to 2020, milk 
production was higher in 14 states, 
with those production increases 
ranging from 0.4 percent in Ohio 
to 15.5 percent in South Dakota; 
and lower in 10 states, with those 
production declines ranging from 
0.3 percent in Utah to 5.1 percent 
in Florida.

STATE   % Change
2020 2021 Change Cows

California 41,311 41,864 1.3 -3000

Wisconsin 30,749 31,702 3.1 15000

Idaho 16,237 16,412 1.1 7000

Texas+ 14,855 15,599 5.0 27000

New York- 15,296 15,540 1.6 1000

Michigan 11,685 11,952 2.3 11000

Minnesota+ 10,167 10,548 3.7 13000

Pennsylvan- 10,297 10,114 -1.6 -8000

New Mexico 8,169 7,804 -4.5 -12000

Washington 6,817 6,504 -4.6 -9000

Ohio 5,618 5,643 0.4 3000

Iowa 5,374 5,538 3.1 8000

Colorado 5,150 5,271 2.3 6000

Arizona 4,889 4,818 -1.5 -2000

Indiana 4,334 4,532 4.6 9000

Kansas 4,026 4,098 1.8 2000

South Dakota 3,120 3,603 15.5 21000

Oregon 2,637 2,622 -0.6 -1000

Vermont 2,603 2,566 -1.4 -2000

Utah+ 2,230 2,223 -0.3 NC

Florida- 2,286 2,170 -5.1 -5000

Georgia+ 1,772 1,798 1.5 1000

Illinois- 1,787 1,774 -0.7 -1000

Virginia 1,522 1,471 -3.4 -2000

Nebraska 1,460 1,423 -2.5 -1000

Missouri 1,085 1,010 -6.9 -5000

North Carol+ 895 917 2.5 -1000

Kentucky- 939 907 -3.4 -2000

Maryland 881 875 -0.7 NC

Nevada 788 810 2.8 NC

Oklahoma 733 692 -5.6 -3000

Maine 593 572 -3.5 NC

Tennessee 542 508 -6.3 -2000

Connecticut 438 434 -0.9 NC

North Dakot 328 335 2.1 NC

Montana 254 243 -4.3 -1000

New Hamp 236 226 -4.2 NC

Wyoming++ 188.8 220.3 16.7 1000

Massachu- 200 197 -1.5 NC

South Carol- 186 159 -14.5 -1000

Louisana 134 126 -6.0 -1000

Mississippi 131 106 -19.1 -1000

New Jersey 101 90 -10.9 -1000

West Virgin 89 75 -15.7 -1000

Arkansas+ 64 60 -6.3 NC

Delaware- 70.5 52 -26.2 -800

Alabama 44 39 -11.4 NC

Rhode Is 10.9 10.1 -7.3 NC

Alaska NR NR NA NR

Hawaii NR NR NA NR

                   millions of pounds  1,000 head

+ Up rank                - Down rank

Milk Production by State
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Ornua Launching 
Kerrygold Butter 
Sticks, Expanding 
Pizza Cheese In 
Middle East, Africa
Dublin, Ireland—Ornua, Ireland’s 
largest exporter of Irish dairy prod-
ucts, has announced a product 
expansion into the Middle East 
with the launch of Kerrygold but-
ter sticks in Saudi Arabia, Kuwait 
and Jordan and the expansion 
of its pizza cheese portfolio with 
quick service restaurants in Saudi 
Arabia and Egypt.

The Middle East represents an 
affluent and cosmopolitan market 
where food quality is a key concern 
presenting a unique opportunity 
for Irish dairy, Ornua noted.

Kerrygold butter sticks come in 
a 100-gram format, which Ornua 
said is the fastest selling format in 
the category across Saudi Arabia, 
Kuwait and Jordan. Their entry 
into the Middle East follows the 
success in the US market.

In line with increased affluence 
among the Gulf population, there 
has been a rapid rise in demand 
for on-the-go food solutions. In 
response, Ornua has launched a 
new pizza cheese range targeted at 
the 5.4-billion-euro Middle East 
and North Africa pizza market.

Produced at its cheese facility in 
Avila, Spain, Ornua has developed 
a range of flavored String cheese 
for stuffed crust pizza, an increas-
ingly popular offering among top 
global and regional quick service 
restaurants worldwide.

USDA Awards Contracts For Fluid Milk 
Products For April-June Delivery
Washington—The US Depart-
ment of Agriculture (USDA) last 
Friday announced awards, under 
two separate solicitations, for the 
purchase of fluid milk products for 
delivery from April 4 through June 
29, 2022.

Under the first solicitation, 
USDA awarded contracts for a total 
of 5,826,600 containers of milk, at 
a total price of $13,622,269.31. 
The purchases include 464,400 
gallons and 729,000 half-gallons 
of 1 percent milk; 954,000 gallona 
and 1,644,300 half-gallons of 2 
percent milk; 172,800 gallons and 
113,400 half-gallons of skim milk; 
and 752,400 gallons and 996,300 
half-gallons of whole milk.

Contracts were awarded as fol-
lows:

Anderson Erickson Dairy: a 
total of 48,600 containers of fluid 
milk, at a total price of $102,006.54.

Cream-O-Land Dairy: a total 
of 72,900 containers of fluid milk, 
at a total price of $172,817.28.

Dairy Farmers of America:
a total of 329,400 containers 

Hollandia Dairy: a total of 
517,500 containers of fluid milk. 
The contract was won at a total 
price of $1,026,428.04.

HP Hood: a total of 185,400 
containers of fluid milk, at a total 
price of $570,312.00.

McArthur Next, LLC: a total 
of 32,400 containers of fluid milk, 
at a total price of $66,031.20.

New Dairy Opco, LLC: a 
total of 1,206,900 containers 
of fluid milk, at a total price of 
$3,183,584.74.

Prairie Farms Dairy: a total of 
641,700 containers of fluid milk, at 
a total price of $1,648,704.60.

Royal Crest Dairy: a total of 
39,600 containers of fluid milk, at 
a total price of $136,944.00.

Smith Brothers Farms: a total 
of 40,500 containers of fluid milk, 
at a total price of $66,083.85.

Turner Dairy Farms: a total of 
24,300 containers of fluid milk, at 
a total price of $43,859.88.

United Dairy: a total of 241,200 
containers of fluid milk, at a total 
price of $486,241.12.

Upstate Niagara Cooperative:
a total of 18,900 containers of fluid 
milk, at a total price of $51,279.75.

Under this solicitation, a total 
of 24,300 half-gallons and 7,200 
gallons was not purchased due to 
no bids being received. 

On Thursday, USDA invited 
offers to sell 31,500 containers of 
fluid milk for delivery from April 4 
to June 29, 2022. Bids are due on 
March 3.

Also last Friday, USDA awarded 
a contract to DFA Dairy Brands 
Fluid, LLC, for a total of 35,100 
containers of fluid milk, at a total 
price of $58,125.60. The fluid milk 
is being purchased for delivery 
from April 4 to June 29, 2022.

For more information on sell-
ing dairy or other food products 
to USDA, visit www.ams.usda.gov/
selling-food.

of fluid milk, at a total price of 
$676,644.00.

Darigold: a total of 153,900 
containers of fluid milk, at a total 
price of $260,176.86.

DFA Dairy Brands Fluid, 
LLC: a total of 1,285,200 contain-
ers of fluid milk, at a total price of 
$2,970,005.32.

Foster Dairy Farms: a total of 
438,300 containers of fluid milk, at 
a total price of $890,361.00.

GH Dairy: a total of 115,200 
containers of fluid milk, at a total 
price of $336,636.00.

Harrisburg Dairies: a total of 
89,100 containers of fluid milk, at 
a total price of $159,966.61.

Hiland Dairy Foods Com-
pany: a total of 345,600 contain-
ers of fluid milk, at a total price of 
$774,186.48.
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Matrix Sciences 312

McFinn Technologies 642

McMahon Associates 1830

MCT Dairies Inc. 1317

Mead & Hunt, Inc. 948

Membrane Process & Controls, Inc. 1544

Membrane System Specialists, Inc. 1241

Memmert USA, LLC 103

Milk Moovement 1802

Miron Construction Co., Inc. 415

Mohawk Technology 242

Multi-Conveyor LLC 1400

MULTIPOND America Inc 121

Multivac, Inc. 601

Munters Corporation 237

Natec USA LLC 549

National Utilities Co. 1503

Nelson-Jameson, Inc. 721

Nercon Conveyor Systems 113

Northfield Corporation 203

Nutricepts, LLC 537

optek-Danulat, Inc. 449

Oterra 1880

Packaging Corporation of America 1435

Page & Pedersen International, Ltd 917

Paul Mueller Company 233

Pentair 403

PerkinElmer, Inc. 540

Piller TSC Blower Corporation 1543

Plunkett’s Pest Control 1539

Powder Process-Solutions 1545

POWER Engineers, Inc. 643

PPi Technologies Group 134

Precision Biolabs 1414

ProActive Solutions USA, LLC 1313

ProFood World 350

Proleit Corp. 512

ProMach 727

Protective Coating Specialists, Inc. 302

Provisur Technologies 309

PSSI Chemical Innovations 146

PureLine 249

QLC, Inc. 1305

Quadbeam Technologies Ltd. 913

QualiTru Sampling Systems 137

Quality Tank Solutions, LLC 1862

Qualtech Inc 1115

Quest Industrial 727

RathGibson 652

Reflectronics, Inc. 1150

Reiser 1101

Rieger Flow Products, LLC 508

River Valley Logistics, LLC. 132

Rocket Industrial 632

RSM US LLP 1816

Rubber Fab 1513

RWS Design And Controls, Inc. 400

Rytec High Performance Doors 234

Safe Food Resources 140

Sani-Matic, Inc. 651

Sanitary Design Industries, LLC 710

Sapal SA 1523

Sapphire Flavors & Fragrances 1011

Schenck Process 433

Schneider & Schneider Mechanical 1016

Seiberling Associates, Inc., A Haskell Company 742

Separators, Inc. 500

Setric Best Inc. 253

SEW-EURODRIVE 1110

Shambaugh & Son, L.P. 427

Sheffield Machine Knife 124

Shuttleworth 727

SoftTrace Ltd 413

Spancrete - Wells 1502

Staab Construction Corp. 1818

Stainless Technologies LLC 1250

Staubli Robotics 645

Steel & O’Brien Manufacturing 141

Strategybytes, LLC 1111

Stuart W. Johnson & Company Inc. 453

Suedpack Oak Creek Corporation 1211

SUEZ Water Technologies & Solutions 115

Summit Refrigeration Group 1814

SupplyOne Wisconsin 101

Sweetener Supply 1417

Symbiont Science, Engineering and Construction Inc 748

Synder Filtration 649

Tauber 640

TC Transcontinental Packaging 815

Technology Group International 336

Tecnal 1309

Teel Plastics, Inc. 1852

Tetra Pak Inc. 1027

The Boldt Company 752

The Boson Company 1449

The Probst Group, LLC 504

Toray Membrane USA 502

TREIF USA 507

Trilogy Essential Ingredients 1858

Tweet/Garot Mechanical 1441

UltraSource LLC 1201

United Industries, Inc. 215

United Scale a Transcat Co. 533

Urschel Laboratories, Inc. 501

Valcour Process Technologies 303

Valley Cold Transit and Storage 1874

VDG (Van der Graaf) 715

Viking Masek Global Packaging Technologies 1535

Vivolac Cultures Corporation 314

VNE Corporation 1500

Wabash 517

WCR, Inc. 1808

WDS Construction 202

Webber/Smith Associates, Inc. 1804

Weber, Inc. 937

Weiland Logistics 552

Weimer Bearing & Transmission 130

Werner Electric Supply 1514

Westfalia Technologies, Inc. 644

Winpak 1037

WIPOTEC-OCS 548

Wisconsin Aging & Grading Cheese Inc. 1301

Witt Gas Controls 1433

Wonderware Midwest 636

WOW Logistics 216

Zepnick Solutions, Inc. 943

Zone Mechanical 245

EXHIBITS AND NETWORKING
A record breaking 306 companies will exhibit at CheeseExpo across more than 600 booths. 

Plan your visits by reviewing our list of exhibitors and booth numbers.

SCHEDULE AT 
A GLANCE

TUESDAY, 
APRIL 12
WCMA Job Fair
3:00-5:00 p.m.

Tetra Pak Welcome Reception
5:00-7:00 p.m.

WCMA Young Professionals Event
7:00-9:00 p.m. 

WEDNESDAY, 
APRIL 13
Amcor Continental Breakfast
7:00-8:00 a.m.

RELCO Opening Keynote 
& Morning Seminars
8:00 a.m.-12:00 p.m.

Collegiate Dairy Products 
Evaluation Contest
9:00 a.m.-1:00 p.m.

Exhibits & Complimentary Lunch
11:00 a.m.-5:00 p.m.

Collegiate Contest 
Awards Ceremony
3:30-4:30 p.m.

Chr. Hansen Reception & 
Championship Cheese Auction
5:00-7:30 p.m.

THURSDAY, 
APRIL 14
WCMA Recognition Breakfast 
Exclusively Sponsored by 
DSM Food Specialties
8:00-9:15 a.m.

Morning Seminars
9:30 a.m.-12:00 p.m.

Exhibits & Complimentary Lunch
11:00 a.m.-4:00 p.m.

World Champions Reception 
exclusively sponsored by IFF
4:30-5:30 p.m.

World Champions 
Awards Banquet
5:30-8:00 p.m.

Custom Fabricating & Repair 
Afterglow Reception
8:30 p.m.-12:00 a.m.

REGISTER BY 
MARCH 1 AND 
SAVE 10%!  
Online registration will 
close April 4. After April 
4, all registrations will 
take place on-site.
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Long-Term Relations Eroding Between 
Organic Dairy Farmers, Processors
Washington—Recent years 
(2015-18) have eroded long-term 
relationships established between 
organic dairy farmers and proces-
sors, according to a new report 
from USDA’s Economic Research 
Service (ERS).

The report, Organic Feed Grains 
and Livestock: Factors That Influ-
ence Outcomes in Thinly Traded 
Markets, examines organic dairy 
and beef markets, including major 
feed inputs, to assess the current 
competitive status of these mar-
kets. 

Many organic products are 
traded in thin markets that involve 
a small number of buyers and/or 
sellers, low liquidity, and fewer 
observable transactions compared 
with markets for conventional 
commodities, the report explained. 
Longstanding concerns about pric-
ing power have intensified as larger 
players have entered the market 
and as contracting relationships 
between buyers and sellers have 
grown more prevalent.

Previous research has shown 
that thin markets can result in 
outcomes similar to those of a per-
fectly competitive market where 
both buyers and sellers of a product 
have sufficient interest in main-
taining a long-term relationship. 
This theory, known as the modern 
agricultural markets (MAM) para-
digm, sets forth conditions where 
thin markets yield efficient mar-
ket outcomes and ensure producers 
earn at least a competitive return 
on their investment.

A key tenet of the MAM para-
digm is the importance of both buy-
ers and sellers adopting a long-run 
perspective. If both parties attach 
a high value to future returns, they 

form a mutually beneficial, buyer/
seller relationship that ensures the 
financial viability of the supplier 
and a stable source of supply for the 
buyer, the report noted.

According to USDA’s 2016 
organic survey, California and 
Texas led the US in organic dairy 
production, accounting for a com-
bined 35.5 percent of organic milk 
sales nationally. California was 
home to 20.1 percent of organic 
milk cows in the US, and the 
average organic dairy in California 
had 469 milk cows. Texas had six 
National Organic Program (NOP) 
certified dairies, 11.3 percent of 
organic milk cows, and an average 
of 4,617 milk cows per farm.

The average organic dairy farm 
in the Northeast (Maine, New 
York, Pennsylvania and Vermont) 
in 2016 consisted of 58 milk cows, 
while the average dairy operation 
in the Upper Midwest ( Michi-
gan, Wisconsin and Minnesota) 
was somewhat larger, with 72 milk 
cows. The majority of organic dairy 
operations (65 percent) were in 
the Northeast and Upper Midwest 
regions.

ERS found in 2016 that organic 
dairy cows produced 35.5 percent 
less milk than cows on conven-
tional dairies. Organic dairy opera-
tions had higher costs relative to 
conventional dairy — 41.7 percent 
more per hundredweight than con-
ventional milk production.

These factors combined require 
that organic dairy producers obtain 
substantial premiums above the 
conventional price for the milk 
they produce if they are to be prof-
itable, the report pointed out. 

Although organic operations 
are likely to continue to be smaller 

than their conventional counter-
parts, an organic operation must 
achieve a minimum efficient scale 
(i.e., a size sufficient to achieve 
least cost production methods) to 
be sustainable over time, the report 
noted. 

Operations that fail to achieve 
a minimum efficient scale are 
unlikely to persist when a mar-
ket achieves MAM status because 
downstream buyers will not be 
willing to engage in long-term pro-
curement arrangements with less 
efficient suppliers.

USDA in 2016 reported that 
oeprating costs for organic dair-
ies fell with herd size, with costs 
for those milking fewer than 50 
cows about $3.50 higher per hun-
dredweight of milk than for those 
milking over 200 cows. That cost 
advantage could give them the 
means to avoid the limitations that 
geographic location can play in the 
thinness of organic dairy market.

Smaller operations in the West, 
Northeast, and Upper Midwest 
may have access to only a hand-
ful of processors that are potential 
buyers for raw organic milk. By 
contrast, large organic dairies in 
Texas have been able to exploit 
economies of scale to reduce their 
costs sufficiently to profitably 
transport their production to other 
regions of the US for processing, 
the report said. Their high pro-
duction volumes facilitate access 
to more efficient transportation 
than is generally available to their 
smaller scale counterparts.

Formal contracting between 
dairies and processors is the norm 
in the market for organic milk pro-
duction, where contracts can range 
from six months to three years, the 
report continued. Pricing terms 
vary based on the end products 
manufactured by the processor, 
with the most frequent terms being 

For more information, visit www.chr-hansen.com

Levering technology for 
a better cheese make
We help you to

Visit www.chr-hansen.com or contact your sales 
representative to learn how we can help

Innovate Create Analyze

a fixed price or a price pegged to 
a Class III price emanating from 
federal milk marketing orders, plus 
a premium for organic production.

Pegging the contract price to 
the price of an actively traded 
commodity minimizes transaction 
costs and mitigates some of the 
concerns surrounding price discov-
ery in thinly traded market settings 
and can be emblematic of a MAM 
if the premiums are set to account 
for the higher costs of an organic 
producer relative to their con-
ventional counterpart, the report 
noted.

Organic raw milk is generic in 
the sense that there are not pre-
cise specifications associated with 
organic milk production for a spe-
cific processor or particular end 
use, the report explained. Given 
that an organic dairy does not have 
to make a sunk commitment to a 
specific processor, organic opera-
tors have the ability to contract 
with available processors in the 
area or switch processors without 
altering the product they produce. 

By the same logic, organic pro-
cessors also have the flexibilty to 
procure raw milk from alternative 
dairies without impacting the qual-
ity of the end products they pro-
duce.

The generic nature of raw 
organic milk that enables organic 
dairies to switch processors (if such 
options are available) can make a 
processor reluctant to invest in the 
long-term viability of its organic 
producers, according to the report. 
After seeing persistent, strong 
organic premiums for a number 
of years, more dairies transitioned 
from conventional to organic pro-
duction, expanding the supply. 

This increase in the organic 
milk supply prompted some organic 
processors to amend their contracts 
with temporary fees for milk deliv-
ery (i.e., a reduction in contracted 
price) while other processors have 
terminated their contracts, giv-
ing producers notice to find a new 
home for their production. This 
oversupply of organic milk has 
occurred at a time when conven-
tional milk prices are also low, lim-
iting alternatives for organic dairies 
that have lost contracts.

This organic dairy market evalu-
ation shows two sides to the fun-
damentals underlying the MAM 
paradigm. 

Although long-term symbiotic 
relationships mitigate proces-
sor incentives to exercise market 
power to suppress raw milk prices, 
the generic nature of raw organic 
milk affords organic dairies the 
opportunity to market their milk to 
different processors when multiple 
sales outlets are available.

The high concentration of raw 
milk processors and low incen-
tives for commitment both from 
the dairy and processor side suggest 
the organic dairy market does not 
currently conform to MAM status, 
the report stated.
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Parmigiano Reggiano Production Set 
Record In 2021; US Sales Rose 10.4%
Milan, Italy—Parmigiano Reg-
giano ended 2021 with positive 
results in terms of sales and prices, 
according to the Parmigiano Reg-
giano Consortium.

Consumer turnover hit an all-
time high, at 2.7 billion euros, 
compared to 2.35 billion euros in 
2020, the Consortium reported 
this week. 

The value generated at produc-
tion was also the highest ever, at 
1.71 billion euros, compared to 
1.52 billion euros in 2020.

Last year was also a record year 
for Parmigiano Reggiano produc-
tion, with an increase of 3.9 per-
cent over 2020. The 4.09 million 
wheels of cheese (about 163,000 
tons, or 359.4 million pounds) 
represent the highest level of pro-
duction in the age-old history of 
Parmigiano Reggiano.

These production figures sup-
port the Consortium’s objective to 
focus increasingly on foreign mar-
kets, which are viewed as offer-
ing opportunities for a constantly 
growing, but planned, production.

Parmigiano Reggiano enjoyed 
a positive and stable position in 
2021 as far as market prices are 
concerned, the Consortium noted; 
the annual average was 10.34 euros 
per kilogram (12-month Parmi-
giano Reggiano from a dairy pro-
ducer), with the price fluctuating 
between 10.25 euros per kilogram 
and 10.40 euros per kilogram. 

In 2020, the average price was 
8.57 euros per kilogram and in 
2019, before the coronavirus pan-
demic, the average price was 10.76 
euros per kilogram.

Regarding distribution, the 
Parmigiano Reggiano market is 
becoming increasingly interna-
tional, according to the Consor-
tium. 

Italy, which accounts for 55 per-
cent of the market, recorded a 4.5 
percent increase in consumption 
compared to pre-pandemic levels 
(89,101 tons, compared to 85,258 
tons in 2019). 

The 2021 sales figure for Italy 
is down 1.3 percent from 2020, an 
extraordinary year in which, due 
to the first pandemic-related lock-
down, there was a boom in domes-
tic consumption, the Consortium 
explained.

Large retail is still the main dis-
tribution channel (51 percent), fol-
lowed by direct sales from dairies, 
which recorded a sharp increase, 
and by food industry (14 percent), 
which benefits from the grow-
ing popularity of products featur-
ing Parmigiano Reggiano among 
their ingredients, the Consortium 
noted. 

The Ho.Re.Ca (hospitality) 
channel is again in last position, 
and therefore with enormous 
potential for development, but 
grew in size and accounted for 7 
percent of the total compared to 2 
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percent in 2020, the Consortium 
reported. The remaining 8 percent 
is distributed among the other sales 
channels. 

Parmigiano Reggiano’s export 
share is 45 percent (up 2.9 per-
cent of volume growth compared 
to 2020). The US is the leading 
export market (21 percent of total 
exports), followed by France (19 
percent), Germany (17 percent), 
the United Kingdom (11 percent) 
and Canada (5 percent). 

 In the main markets, the best 
sales performances, compared to 
2020, were recorded in the US 
(up 10.4 percent), France (up 4.5 
percent) and in Canada (up 5.5 
percent). Most of the European 
markets also recorded growth, 
particularly Switzerland (up 14.7 
percent) and Sweden (up 13.2 per-
cent). 

The United Kingdom (down 
15.6 percent), due to Brexit, and 
Germany (down 1.9 percent but 
after significant growth compared 
to 2019) both lost ground, the 
Consortium noted.

“Our sector has not only with-
stood the COVID storm but 
managed this year to expand con-
sumption and to achieve stability of 
prices at production,” commented 
Nicola Bertinelli, president of the 
Parmigiano Reggiano Consortium. 
“Now that we are coming out of 
this phase, we will need to address 
its consequences on the market, 
which was vigorous but could face 
— due to an increase in produc-
tion driven by prices and demand 
— problems of excessive supply.” 

Boursin Adds Bites, 
Cooking Cream To 
Culinary Style Lineup
Chicago—Boursin has announced 
the addition of two new culinary-
inspired products to its portfolio – 
Boursin Bites Garlic & Fine Herbs 
and Boursin Cooking Cream Gar-
lic & Fine Herbs. 

Boursin Bites have the flavor 
and creamy, crumbly texture as 
the traditional 
Boursin Garlic 
& Fine Herbs 
Cheese, but 
are now avail-
able in bite-
size pieces. 

The prod-
uct is designed 
to top salads, pasta dishes and mini 
skewer appetizers.

The second new edition, Bour-
sin Cooking Cream, is an easy 
addition for soups and sauces.

These culinary-focused prod-
ucts join Boursin’s existing portfo-
lio of entertaining cheeses, which 
includes the traditional Boursin 
Cheese in five year-round flavor 
options and one dairy-free variety: 
Boursin Basil & Chive Cheese, 
Boursin Cracked Black Pepper 
Cheese, Boursin Fig & Balsamic 
Cheese, Boursin Garlic & Fine 
Herbs Cheese, Boursin Shallot & 
Chive Cheese, and Boursin Dairy-
Free Cheese Spread Alternative 
Garlic & Herbs.

For more information, visit 
www.boursin.com.
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Automated Brine System

 800-815-6761
 info@drtechinc.com
 www.drtechinc.net/  
 23581 Johnson Rd. Grantsburg, WI 54840

Boost Your Brine 
Efficiency

Product is submerged 
and rotated automatically
where there is no need for 
salting or spraying.
High capacity production in
small floor space. 
                     See it in action. 

Boost Your Brine 

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

 Cheese loading and unloading based on first in - first out

For more information, visit www.drtechinc.com

Volunteers Work Overtime To Check-In 
Entries As World Cheese Contest Begins

Little Chute, WI—As service to the World Championship Cheese Contest, Mariana Marques 
de Almeida, Mrs. J & Co; Keith Braun, Agropur and Kory Hyvonen, Oshkosh Cheese Sales 
& Storage; check-in a cheese entry, one of nearly 3000 dairy product entries at the WOW 
Logistics warehouse here this week. Nearly 200 dairy industry volunteers, the famed 
B-Team, provide vital support for the contest. The contest, sponsored by the Wisconsin 
Cheese Makers Association (WCMA) takes place next week in Madison.

Supply Chains
(Continued from p. 1)

competition issues resulting from 
market concentration in business 
sectors, the report said.

Also, the agri-food system pos-
sesses at least two features that 
cause it to have unique or ampli-
fied supply chain vulnerabilities, 
the report added. First, even tem-
porary disruptions to food supply 
chains immediately affect nearly 
every American household. 

And second, agricultural pro-
duction is seasonal and highly 
exposed to environmental stresses, 
and products are often highly per-
ishable.

The USDA’s report identifies 
six priority vulnerabilities facing 
United States agri-food supply 
chains, including: concentration 
and consolidation in agri-food pro-
duction, manufacturing and distri-
bution; labor needs; ecological and 
climate risks to crops; livestock 
and poultry disease threats; trans-
portation bottlenecks; and trade 
disruptions.

For each of these priority areas, 
USDA’s report briefly describes 
key vulnerabilities and proposes 
specific actions that can address 
them. In summary, the key rec-
ommendations contained in the 
report include actions to:

—Strengthen data and market 
intelligence to enhance USDA’s 
understanding of supply chains and 
address disruptions early, reducing 
impacts on individuals and com-
munities; 

—Diversify critical supply chain 
infrastructure, expand local and 
regional programs, and enable 
more and better markets for pro-
ducers and consumers; 

—Support a level playing field 
to enable competition; 

—Improve working conditions 
and overcome critical labor short-
ages in farm and affiliated agri-food 
industries; 

—Help farmers adapt to climate 
change;  

—Strengthen response pre-
paredness to animal and crop pest 
and disease threats;  

—Rebuild critical transporta-
tion infrastructure for moving bulk 
commodities and specialty prod-
ucts;  

—Boost agricultural exports; 
and  

—Embed equity principles 
throughout USDA’s actions to 
ensure that the agency’s programs, 
services and decisions reflect the 
values of equity and inclusion.

To perform well, supply chains 
require success in transportation, 
in production, and in sourcing, 
according to the US Department 
of Transportation’s (DOT) report. 
Consumers pay lower prices and 
face fewer disruptions when goods 
move efficiently and reliably and 
businesses and consumers have 
predictable access to goods and 
materials.

While the coronavirus pan-
demic has highlighted and inten-
sified challenges in global supply 
chains, this is not a new phenom-
enon, the DOT report noted. 

America’s supply chains have 
faced mounting challenges for 
several decades, including: grow-
ing freight demand; changing 
consumer preferences, including 
demand for rapid delivery; attract-
ing, training, and retaining a 
qualified workforce; increasingly 
complex, global supply chains 
where many products are manu-
factured abroad; rising frequency 
of disruption caused by climate 
change; and adapting to new tech-
nology while maintaining security.

Over the past two years, the 
pandemic has compounded these 
issues and caused temporary port  
closures, worker and equipment 
shortages, increased levels of con-
gestion and delay, and led to fluc-
tuating prices, the DOT report 
pointed out. 

Significant progress has been 
made to address the disruptive 
effects of the pandemic, but many 
challenges remain. 

To guard against the impacts of 
future disruptions over the long 
term, the nation’s supply chain 
resilience must be enhanced. 
Resilience refers to the ability of a 
system to adapt to changing con-

ditions as well as withstand and 
rapidly recover from disruption. 
Building the resilience of supply 
chains requires federal leadership 
to coordinate efforts across a wide 
range of freight and logistics stake-
holders. 

Responding to current sup-
ply chain disruptions, the Biden 
administration has actively coor-
dinated with private industry and 
state and local governments to 
understand on-the-ground condi-
tions and determine how best to 
employ federal government policy 
levers to address disruptions, the 
report noted.

The recommended policy 
responses described in detail in 
the Department of Transportation 
report spotlight a range of actions 
that the agency envisions as sup-
porting a resilient 21st-century 
freight and logistics supply chain 
for America, including the follow-
ing:
 Investing in freight infra-

structure, such as ports, bridges, 
and railroads, to enhance capacity 
and connectivity.
 Providing technical assis-

tance to support the planning and 
coordination of freight invest-
ments and operations and sup-
porting the workers employed in 
this sector.
 Improving data and research 

into supply chain performance.
 Strengthening and stream-

lining governance to improve 
efficiency, build the workforce, 
increase competitiveness, and 
reduce safety and environmental 
risks.
 Partnering with stakeholders 

across the supply chain, including 
coordination with both the public 
and private sector.
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Higher Prices Prompt USDA To Boost  
Forecasts For Dairy Exports, Imports
Washington—Higher dairy prod-
uct prices have prompted the 
US Department of Agriculture 
(USDA) to raise both its dairy 
export and its dairy import fore-
casts for fiscal year 2022.

The revised forecasts are 
included in USDA’s quarterly 
Outlook for US Agricultural Trade
report.

USDA raised its dairy export 
forecast for fiscal 2022, which runs 
from Oct. 1, 2021, through Sept. 
30,  2022, by $100 million from 
last November’s report, to $7.8 bil-
lion, as lower volumes are offset by 
higher prices, particularly for skim 
milk powder.

Dairy exports during fiscal year 
2021 were valued at $7.3 billion. 
During the first three months of 
fiscal 2022 (October-December 
2021), dairy exports were valued at 
$1.905 billion, up 22.4 percent, or 
$349 million, from the first three 
months of fiscal 2021.

USDA raised its fiscal 2022 
dairy import forecast by $700 mil-
lion from last year, to $4.0 billion, 
due to higher expected unit values 
and volumes of cheese, butter, and 
milk proteins.

Dairy imports during fiscal 2021 
were valued at $3.724 billion. Dur-
ing the first three months of fiscal 
2022, dairy imports were valued at 
$1.07 billion, up 24.4 percent, or 
$209 million, from the first three 
months of fiscal 2021.

USDA raised its cheese import 
forecast for fiscal 2022 by $100 
million, to $1.6 billion. During 
fiscal 2021, cheese imports were 
valued at $1.43 billion.

Cheese imports during the first 
three months of fiscal 2022 were 
valued at $407 million, up 14.3 
percent, or $51 million, from the 
first three months of fiscal 2021.

Overall US agricultural exports 
for fiscal 2022 are projected at a 
record $183.5 billion, up $8.0 
billion from the November 2021 
forecast. Fiscal 2021 exports had 
totaled $172.2 billion.

In fiscal 2022, Mexico is fore-
cast to overtake Canada as the sec-
ond largest US agricultural market, 
with a projection of $27.0 billion, 
up $3.5 billion from November. 
Exports to Canada are forecast at 
$26.0 billion, $2.0 billion higher 
than the previous projection.

The forecast for exports to 
China is unchanged from last 
November, at $36.0 billion. China 
is expected to remain the largest 
US agricultural market.

US agricultural imports for fiscal 
2022 are forecast at $172.5 billion, 
up $7.5 billion from the November 
forecast. First-quarter fiscal 2022 
import values were up 19 percent 
over the first quarter of fiscal 2021.

In fiscal 2021, US ag imports 
were valued at $163.3 billion.

USDA’s revised trade forecasts 
result in a positive US agricultural 
trade balance of $11.0 billion, up 
from the November forecast of 
$10.5 billion. In fiscal 2021, the 
US had a positive agricultural 
trade balance of $8.9 billion.

The global economic recovery 
from the pandemic contraction 
remains positive, but still faces a 
myriad of substantial headwinds 
and disruption risks. World real 
gross domestic product (GDP) is 
projected to increase by 4.4 per-
cent in 2022, a slight downward 
revision from the prior forecast. 

Supply chain constraints, energy 
prices, monetary policy, and labor 
market tightness continue to put 
upward pressure on prices. Central 
banks are expected to respond to 

higher prices by raising interest 
rates, culminating asset purchases, 
and ending pandemic-related stim-
ulus programs.

Although recent COVID-19 
variants have caused a reduction 
in expected growth, the size of the 
reduction was far more modest due 
to the resilience and adaptability 
of vaccines, according to USDA. 

Inflation, rising energy prices, 
and potential changes in the pan-
demic all continue to pose signifi-
cant risks to recovery disruption, 
the agency noted. The tightening 
of monetary policy too quickly 
also presents risk in choking off a 
recovery if inflation has been sup-
ply-shock driven, as opposed to an 
outward shift of demand. Access 
to vaccines will continue to be an 
important factor supporting pub-
lic health infrastructure as well as 
boosting economic activity and 
consumer confidence.

China’s 2021 real GDP is 
expected to grow by 4.8 percent 
in 2022, lowered from 5.6 percent  
previously. 

Continued disruptions posed by 
variant outbreaks, housing market 
instability, crackdowns on tech-
nology companies, and strict pan-
demic shutdown policies continue 
to pose significant obstacles for 
China’s economic growth. 

Japan’s real GDP growth is 
revised upwards to 3.3 percent 
from 3.2 percent previously—a 
deviation from the many down-
ward adjustments in this forecast as 
Japan has seen less inflation than 
most other reported countries. 

South Korea’s real GDP growth 
in 2022 is lowered to 3.0 percent 
from 3.3 percent.

Various comodities markets are 
still experiencing upward pricing 
pressure due to low inventories, 
USDA noted.
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dairy production by reducing the 
yield of feed grains, lowering the 
quality and availability of pasture 
and forage, effecting the normal 
physiological functioning and 
reproductive health of dairy cows, 
and harboring the distribution and 
resilience of parasites and patho-
gens affecting animal health.

ERS tracked the growth of milk 
production over time while con-
trolling for inputs such as herd size, 
labor hours, feed, capital, inter-
mediate materials (i.e., expenses 
on veterinary electricity and fuel, 
fertilizer, and pesticides), and the 
production environments. 

The report’s focus is on mea-
suring and analyzing productivity, 
namely total factor productiv-
ity (TFP) — defined as the rate 
of growth of milk output relative 
to the rage of growth of aggregate 
inputs — and single-factor produc-
tivity or milk output per cow (i.e., 
milk yields).

The study found that, from 2000 
to 2020,  output per cow increased 
at an annual rate of 1.53 percent 
nationally, from 18,197 pounds per 
cow in 2000 to a high of 23,777 
pounds per cow in 2020. with “sig-
nificant variations” across states. 

For several selected states from 
various regions, the report observed 
that the annual growth rate of milk 
yields increased steadily over the 
years, by 0.67 percent in Califor-
nia, 1.20 percent in Vermont, 1.04 
percent in Idaho, and 2.14 percent 
in Michigan.

Total factor productivity (TFP) 
change measures the rate of growth 
in aggregate output relative to the 

rate of growth in aggregate inputs, 
the report explained. Measur-
ing TFP involves computing TFP 
indexes and then evaluating and 
analyzing changes in these indexes. 
The sources of productivity growth 
are identified by subsequently 
decomposing a TFP index.

From 2000 to 2016, TFP growth 
increased at an annual rate of 2.51 
percent, albeit with variations 
across states and across herd-size 
class. TFP growth was widespread 
but with considerable variations 
across regions and by herd-sie class. 

The fastest-growing states 
were in the West and Southwest, 
including Idaho, New Mexico, 
Arizona, and California, while the 
slowest-growing states were gener-
ally located in the South, includ-
ing Tennessee, Missouri, Kentucky 
and Georgia.

Further, large dairy operations 
grew faster than their smaller 
counterparts, providing evidence 
that an increase in scale of opera-
tions is beneficial for productivity, 
the report said. 

Technological progress was the 
primary driver behind TFP growth 
— growth associated with the dis-
covery of new systems, processes, 
and methods of turning inputs 
into outputs. Examples include 
improved genetics, selective breed-
ing, enhanced feed formulations, 
and advanced digital recordkeep-
ing.

Just in the area of enhanced 
feed, the report explained that the 
types of feeding systems largely 
depend on herd size, and include 
total mixed rations (TMR) feeding 
systems, component feeding sys-
tems, and management-intensive 
feeding system.

TMR feeding systems generally 
involve combining feeds formu-
lated to include specific nutrient 
content. They usually combine for-
ages and pasture, grains, proteins, 
vitamins and minerals. TMR can 
be an efficient and labor-saving 
approach for delivering the desired 
level of nutrients.

Component feeding is a nutri-
ent management approach where 
livestock are provided grain and 
forage separately. This form of 
nutrient management, which is 
typical in smaller herd sizes where 
cows are maintained in stalls 
and barns, allows for a more tar-
geted and individualized feeding 
approach that aids in conserving 
scarce nutritional resources while 
avoiding waste.

And a management-intensive 
dairy feeding system emphasizes 
low costs and relies on open pas-
ture and forage.

Results from measuring and 
evaluating sources and drivers 
of productivity and efficiency in 
dairy farming can be used to under-
stand and address shortfalls in the 
sector if increasing productivity 
is the intended goal, the report 
explained. 

For example, if productiv-
ity shortfalls are due to declining 
technical efficiency, then actions 
may be needed to provide educa-
tion and training to farmers on 
how to successfully combine vari-
ous inputs in order to produce at 
full potential. 

Similarly, the report continued, 
if productivity shortfalls are due 
to declining scale-and-mix effi-
ciency, producers may need to be 
encouraged to increase their scale 
of operations. 

Entry Opens March 1 
For 2022 sofi Awards
Bridgeton, NJ—The Specialty 
Food Association (SFA) will start 
taking entries for its 2022 sofi 
Award competition beginning 
March 1.

All entry forms and fees must 
be received by March 31. Product 
samples – both shelf stable and per-
ishable – will be accepted March 
1-April 8, 2022. A blind judging 
will be held April 11-May 6. 

SFA has partnered with Rutgers 
Food Innovation Center here for 
judging and logistics management. 

Dairy-specific categories 
include: Cow’s Milk Cheese;  Non-
Cow’s Milk & Mixed Milk Cheese; 
Other Dairy Products; Plant Based 
Milk; Plant Based Dairy; Plant 
Based Protein; Yogurt & Kefir;  and 
Functional Beverages. 

Other contest categories 
are: Appetizers & Snacks; Bak-
ing Mixes/Pastry Doughs; Flour 
& Grain; Baking Inclusions; 
Decorations & Toppings; Fats & 
Functional Ingredients; Barbe-
cue Sauce; Beans, Grains, Rice 
& Mixes; Breads; Baked Goods; 
Breakfast Foods; Cereals & Gra-
nola; Chips, Pretzels, Rice Cakes 
& Salty Snacks; Dark Chocolate; 
Milk, White & Ruby Chocolate; 
Chocolate Candy; Confectionery; 
Coffee & Hot Cocoa; Cookies 
& Snack Bars; Crackers & Crisp 
Breads; Dessert Toppings; Frozen 
Desserts; Entries, Lunch & Dinner;  
Fruit Spread, Jams & Jellies; Fruits 
& Vegetables; Hot Sauce; Juices & 
Beverages; Jerky & Meat Snacks; 
Meat & Poultry; Nut, Seed & 
Confectionery Butter; Nuts, Seeds, 
Trail Mix & Dried Fruit; Nut & 
Other Oils; Olive Oil; Pasta & 
Noodles; Pickles & Olives; Salsa 
& Dips; Sauces; Seafood; Season-
ing & Spices; Soda & Carbonated 
Beverages; Soup; Sweeteners; Tea, 
Chai & Tisanes; Tea & Coffee; 
Vinegar; Waters; and Wellness 
Bars & Gels.

Entries should be send to: Rut-
gers Food Innovation Center- 
South, Attn: 2022 sofi Awards, 450 
East Broad Street, Bridgeton, NJ,  
08302-2849.

A team of professional chefs will 
prepare the products according to 
the producer’s instructions and 
present to the judges for tasting. 

The judging team is made up of 
food professionals including chefs, 
culinary instructors, recipe devel-
opers, food journalists and specialty 
food buyers who are experts in par-
ticular categories such as cheese, 
oil, chocolate, or coffee.

Products will be evaluated in 
terms of flavor, aroma, texture, 
appearance, ingredient quality, cre-
ativity and if the product offers an 
unexpected culinary experience.

The entry fee for each product 
is $105. To sign up online and 
for complete contest details, visit 
www.specialtyfood.com.
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New Canadian Dairy Alliance Aims To 
Boost Competitiveness, Sustainability
Guelph, Ontario—Improving 
human and animal health, ensur-
ing environmental sustainability 
and further strengthening Cana-
da’s dairy industry are the goals of a 
newly funded, $6.1-million project 
headed by a University of Guelph 
food scientist.

Dr. Gisele LaPointe, a profes-
sor in the University of Guelph’s 
Ontario Agricultural College 
(OAC), will lead a five-year initia-
tive in dairy microbiology involv-
ing nearly 50 University of Guelph 
researchers and students as well as 
five leading partners in Canada’s 
dairy industry. 

The Dairy Alliance will receive 
$3.5 million from the Natural Sci-
ences and Engineering Research 
Council of Canada, which funds 
visionaries, explorers and innova-
tors who are searching for the scien-
tific and technical breakthroughs 
that will benefit the country; and 
a total of $2.6 million in funding 
and in-kind support from Dairy 
Farmers of Ontario (DFO), Dairy 
Farmers of Canada (DFC), Nova-
lait Inc., Lactalis Canada and Lal-
lemand Inc.

The alliance is intended to bring 
together experts from the Univer-
sity’s OAC and Ontario Veterinary 
College (OVC) to ensure dairy Deville Digital provides food manufac�rers with industry 4.0 
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Dairy.com, ever.ag, 
EFC Systems Launch 
EverAg To Empower 
Supply Chains To 
Feed Growing World
Frisco, TX—Dairy.com, ever.
ag and EFC Systems have come 
together to form EverAg, a com-
pany dedicated to empowering 
agriculture, food and beverage sup-
ply chains to feed a growing world.

The merger unites supply chain, 
agronomy, and risk management 
solutions for dairy, livestock, crops, 
and agribusiness into one portfolio, 
the companies said.

As one integrated company, 
EverAg has 450 team members in 
seven global locations. On a daily 
basis, it supports over 600 compa-
nies at 3,000 locations, ultimately 
serving over 200,000 farms.

“Through our combined portfo-
lio, we have all of the expertise 
and solutions necessary to help cli-
ents efficiently and cost effectively 
move food from farm to fork,” 
commented Scott Sexton, Ever-
Ag’s chief executive officer. “The 
new brand embodies our vision for 
providing the industries we sup-
port with everlasting resources. We 
strive to enable them to operate 
more efficiently, sustainably and 
strategically, every day.”

For more information, visit 
news.ever.ag.

product quality through improved 
control of microbial ecosystems 
from production to processing, 
LaPointe said.

“Farm management practices 
have impacts on the types of 
microbes that are transmitted to 
milk, which in turn influence pro-
cessing and the shelf life of the 
products,” said LaPointe, who was 
named the NSERC/DFO Industrial 
Research Chair in Dairy Microbi-
ology in 2016 and known for her 
studies of how microbes interact in 
food systems, particularly in milk 
and dairy products.

The project’s findings will feed 
into Canada’s National Dairy 
Research Strategy, which aims to 
support continuous improvement 

in the sustainable production of 
quality, nutritious dairy products.

The Dairy Alliance will con-
duct research under all four themes 
of the strategy, as follows:

Dairy farm sustainability:
developing new feed ingredients 
and mitigating methane emissions 
to make milk production more 
sustainable while increasing cattle 
feed efficiency.

Animal health and welfare:
designing microbial treatments 
and preventing housing contami-
nation.

Milk composition, quality and 
safety: understanding impacts of 
farm management practices on 
shelf life and processing streams 
to maintain the regional flavors of 
Canadian cheeses while reducing 
dairy product spoilage and waste.

Dairy in human nutrition 
and health: control of foodborne 

pathogens and reducing antimi-
crobial gene persistence in gut 
microbes of dairy cattle.

The project will enable training 
of students and researchers as high-
quality personnel for the Canadian 
dairy industry, which accounts for 
more than 220,000 full-time jobs.

“For the last 30 years, DFO 
has proudly supported microbiol-
ogy research at the University of 
Guelph to find innovative solu-
tions that ensure the Canadian 
dairy industry upholds world-class 
milk production practices,” said 
Cheryl Smith, DFO’s chief execu-
tive officer.

“DFO’s $1-million investment 
will bring competitiveness to dairy 
farmers by helping monitor and 
detect any bacteria or disease in 
real-time. This ultimately supports 
waste reduction and cost savings,” 
Smith continued. 
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The International Dairy Deli 
Bakery Association (IDDBA)
has promoted JEREMY JOHN-
SON to the newly created role of 
vice president of events.  Johnson 
most recently served as IDDBA’s 
vice president of education. His 
new role combines the oversight 
of IDDBA’s meetings and exhibit 
functions. Johnson is a 25-year 
veteran of IDDBA, serving mul-
tiple roles in the education arena, 
where he led the organization’s 
What’s in Store Live, profes-
sional development, research, 
and industry relations functions.

The Foreign Type Cheesemakers 
Association has recently elected 
three new members to serve on 
its board of directors for 2022, 
including AMBERLYNN WIL-
SON, Mill Creek Cheese, Arena, 
WI; GINA MODE, Center for 
Dairy Research (CDR), Madison; 
and LUKE BUHOLZER, Klond-
ike Cheese Company, Monroe, 
WI. They will join seven return-
ing board members: MARK 
WITKE, Zimmerman Cheese, 
Wiota, WI; BEN WORKMAN, 
Edelweiss Creamery, Monti-
cello, WI; TOM DAHMEN, 
V&V Supremo & Chula Vista 
Cheese, Browntown, WI; LIND-
SEY WHITE, Torkelson Cheese, 
Lena, IL; ROB BRADLEY, Fam-
ily Fresh Pack, Monticello, WI; 
MATT WENGER, Springbrook 
Cheese, Davis, IL and EMILY 
HARBISON, Dairy Connection, 
Inc., Madison.

JOE ANGEL has been named 
executive vice president, indus-
try outreach for the Association 
for Packaging & Processing 
Technologies (PMMI). After 
eight years serving as president of 
PMMI Media Group, Angel’s new 
role will see him support PMMI’s 
outreach, notably with educa-
tional institutions, other indus-
try organizations, and members. 
Current executive vice president 
DAVE NEWCORN will become 
president of PMMI Media Group 
on Oct. 1, 2022.

The Food Industry Associa-
tion (FMI) has tapped CAREY 
ALLEN to lead business develop-
ment efforts to expand the com-
pany’s Safe Quality Food (SQF) 
Program. Allen, a longtime food 
safety professional, is responsible 
for building SQF program aware-
ness in order to boost consumer 
and retailer food safety expec-
tations. In her new role, Allen 
will work with SQF Community 
stakeholders and support SQF 
services to meet industry, cus-
tomer and regulatory require-
ments for all sectors of the food 
supply chain. Allen has a strong 
background in food manufactur-
ing quality and product develop-

PERSONNEL ment, having previously worked 
for brands like including Kraft-
Oscar Mayer Foods and Gorton’s 
Seafood. Most recently, Allen 
served as vice president of the 
food and agriculture division at 
SCS Global Services. 

The Daphne Zepos 
Endowment Taking 
Nominations For 
Scholarships
New York—The Daphne Zepos 
Teaching Endowment opens the 
application period for  its Daphne 
Zepos Teaching Award (DZTA) 
and Daphne Zepos Research 
Award (DZRA) on March 1. 

The application period for 
DZRA closes May 1. Each year, 
the DZRA recipient will travel to 
learn more about a specific aspect 
of cheesemaking. 

Scholarship funds cover travel 
and living expenses, and the 
recipient will share their research 
at the annual American Cheese 
Society conference.  

The scholarship is funded by 
the Daphne Zepos Endowment. 
The non-profit organization cur-
rently has a capital endowment 
of more than $250,000.

Submissions for DZTA must 
be received by May 31. This 
award was started in 2012 as a 
scholarship to grow a collection 
of teachers who educate consum-
ers and cheese industry members 
on the history, culture and tech-
niques used in making, aging and 
selling cheese.

Matt Benham, 2020 DZTA 
recipient, will headline a ticketed 
virtual event on March 14.

Benham will present his 
research regarding agricultural 
practices in France, Spain, and 
Italy. He will also discuss how 
he navigated research bound by 
restrictions due to the pandemic.  

Tickets are limited and all 
revenue will be donated to the 
Endowment. Cost to participate 
is $10 per person. 

Each year, the DZTA always 
has at least one $5,000 schol-
arship. There have been years 
where the award was greater than 
$5,000, and the Endowment has 
experimented with junior awards 
for younger recipients; mini-
scholarships for past winners that 
receive a stipend to travel and 
teach; and employer stipends to 
help small businesses cope with 
the temporary loss of a  recipient 
doing research abroad. 

There have been DZTA win-
ners teaching with food organiza-
tions like Slow Food in Italy, and 
the Southern Cheese Guild.

Application packets for both 
awards will be available at www.
dzta.org. For questions, email the 
Endowment at: info@dzta.org.

For more information, visit www.dairyconnection.com

IDF Launches Dairy Innovation Awards 
2022, Sponsored By Tetra Pak
Brussels, Belgium—The Interna-
tional Dairy Federation (IDF) this 
week announced the launch of 
the IDF Dairy Innovation Awards, 
which is designed to encourage 
and celebrate innovative practices 
across the dairy sector.

“Dairy actors around the world 
have been actively engaged over 
the years in improving farming and 
processing of milk and dairy foods. 
It is important for IDF to stimulate 
and share light on innovative prac-
tices and processes in the global 
dairy sector,” said Piercristiano 
Brazzale, International Dairy Fed-
eration’s president.”

The awards will be hosted by 
IDF in partnership with food and 
drinks consultancy Zenith Global, 
supported by headline sponsorship 
from Tetra Pak, a leading food pro-
cessing and packaging solutions 
company.

“IDF board is thrilled to present 
the IDF Dairy Innovation Awards 
2022, which will demonstrate the 
engagement and dynamism of our 
sector,” Brazzale said.

“Over the last few decades, 
we have played a leading role, 
together with our customers, in 
helping make nutritious dairy 
products safe and available for 
consumers everywhere. But with 
the ongoing pandemic, consumer 
lifestyles, purchase patterns and 
needs have shifted significantly, 
and the sustainability demands on 
the industry are higher than ever 
before,” said Adolfo Orive, Tetra 
Pak’s president and chief executive 
officer.

“We are keen to continue play-
ing our part in this challenging 
evolution, working in collabora-

tion with the dairy industry to be 
agile and innovate with techno-
logical advances, in order to meet 
the growing consumer demand in a 
secure and sustainable way,” Orive 
added.

Entries will be invited in 12 
awards categories, focusing on 
sustainable and community-led 
initiatives as well as new product 
development: 
 Innovation in sustainable 

farming practices: environment, 
animal care, socio-economic.
 Innovation in sustainable 

processing
 Innovation in research and 

development: farming, collecting 
and processing, new product devel-
opment, food safety, and consumer 
nutrition
 Innovation in sustainable 

packaging
 Innovation in school milk 

programmes
 Innovation in climate action.
The International Dairy Fed-

eration World Dairy Innovation 
Awards 2022 will be open for 
entries from April 1 to July 1, 
2022, organizers stated.

The award winners will be 
announced on September 12, 
2022, in an awards ceremony at 
the International Dairy Federation 
World Dairy Summit in Delhi, 
India.

International Dairy Federation  
members are invited to participate 
in the awards free of charge, with 
paid entry available to non-mem-
bers. 

For further details about Dairy 
Innovation Awards, visit www.
zen i thg loba l .com/events / IDF-
DIA2022.
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Animal-Free Milk
(Continued from p. 1)

Day’s animal-free dairy protein is 
produced using precision fermen-
tation, creating what the company 
says is a whey protein identical to 
that found in cow’s milk.

Combined with a plant-based 
recipe, the resulting consumer 
product, betterland milk, is creamy 
and rich and performs better than 
other plant-based milks, while 
delivering the same cooking, 
whipping, steaming, frothing, and 
baking functionality, according to 
Perfect Day and betterland foods.

The product launch also marks 
the entry into the dairy industry 
for Falsetto, who brings 20 years 
of experience as a CEO, nutrition 
pioneer and protein expert to the 
alternative protein sector. When 
Falsetto set out to find a clean and 
sustainable protein source for bet-
terland foods, she was introduced 
to Perfect Day’s founders, Ryan 
Pandya and Perumal Gandhi.

“When I founded think!, it was 
the first protein bar on the market 
and helped to create two new desti-
nations in the grocery store: nutri-
tion bars and gluten-free aisles,” 
commented Falsetto, founder and 
CEO of betterland foods. “In the 
five years after selling Think!, I 
kept an eye on the space of protein 
innovation.

“When I saw what Perfect Day 
founders Ryan and Perumal were 
doing to cultivate nutritious, more 
sustainable milk proteins, I felt the 
pull to not only get back into the 
industry, but to help build a port-
folio of products that taste great, 
while being better for the planet,” 
Falsetto continued. “That’s when 
betterland foods was born. better-
land cow-free milk is the next evo-
lution of milk that our world needs 
today and that future generations 
deserve tomorrow.

“Our team has done the 
unthinkable with this product, and 
when it hits store shelves this year, 
betterland milk will bring an all 
new delicious, clean, and sustain-
able option to consumers across 
the country,” Falsetto added.

“This is an incredible moment 
when we can finally deliver a prod-
uct consumers have been asking 
us for since day one, and give the 
world another way to enjoy the 
milk we’ve loved for literally thou-
sands of years, now with much less 
impact on the planet,” said Pan-
dya, Perfect Day’s CEO. 

“We only wanted to launch milk 
when we knew we could deliver 
a no-compromise option for con-
sumers, and we’re delighted to be 
doing just that with betterland 
foods and Lizanne,” Pandya said. 
“Her legacy as a protein pioneer 
and her track record for scaling 
CPG brands will help bring our 
protein to even more people while 
deepening our relentless commit-
ment to quality and sustainability.”
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Kraft Heinz, TheNotCompany Form Joint 
Venture Focusing On Plant-Based Foods
Pittsburgh, Chicago and New 
York—The Kraft Heinz Com-
pany and food tech start-up 
TheNotCompany, Inc., on Tues-
day announced a joint venture 
designed to reimagine global food 
production and advance toward a 
more sustainable future.

The joint venture, which will 
operate under the control of 
Kraft Heinz as The Kraft Heinz 
Not Company LLC, will lever-
age the strengths of both compa-
nies. NotCo brings its patented 
technology and artificial intelli-
gience, while Kraft Heinz offers its 
iconic brand portfolio and scale, 
to develop plant-based versions of 
co-branded products.

Both Kraft Heinz and NotCo 
share a desire to change the world 
for the better and believe that 
working together they can and will 
accelerate adoption of plant-based 
foods. 

While interest in plant-based 
foods is surging, barriers in taste, 
variety, and availability remain, 
the companies noted. Utilizing 
technology and an agile approach 
to innovation, NotCo has made 
progress in addressing these con-
sumer needs, developing plant-
based replacements for animal 
products with simpler ingredients 
that the company says don’t sac-
rifice taste, functionality, or con-
sumption experience.

“The joint venture with The-
NotCompany is a critical step in 
the transformation of our product 
portfolio and a tremendous addi-
tion to our brand design-to-value 
capabilities,” said Miguel Patricio, 
CEO of Kraft Heinz.  

“We believe the technology 
that NotCo brings is revolution-
izing the creation of delicious 
plant-based foods with simpler 
ingredients,” Patricio added.

“When we started NotCo, it was 
our goal to make our technology 
a catalyzer for a more sustainable 
food system not only for us, but 
for other brands and manufactur-
ers who share the same ambition,” 
said Matias Muchnick, co-founder 
and CEO of NotCo.  

The Kraft Heinz Not Company 
will be headquartered in Chicago 
with research and development 
facilities in San Francisco and will 
focus on plant-based innovation 
across numerous Kraft Heinz prod-
uct categories. 

Lucho Lopez-May, who is cur-
rently CEO, North America of 
NotCo, will become CEO of 
The Kraft Heinz Not Company.  
Lopez-May was previously CEO of 
Garland Food, and prior to that, 
president of strategic growth chan-
nels at Danone North America.

NotCo bills itself as a fast-
growth food tech leader and the 
only global company disrupting 
massive food and beverage seg-
ments, including dairy, eggs and 
meat simultaneously. 
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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

CIP TANKS,TANKS,T
BALANCE TANKSTANKST
STORAGE TANKSTANKST

  12 gauge single piece,
seamless construction on body

  T-304 or T-316 Stainless Construction

  Rated for heavy equipment - 10,000#
  Standard size 4” sch.-10 outlet

(2”, 3”, 6” also available)
  Many styles of bodies,

baskets & covers available

  Glass beaded finish
  USDA Approved

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

Winsted, MN 55395

Superior Solutions

FLOOR DRAINS

Stainless 
Steel Floor
Drains, P-Trap
& Clean-Outs
and Accessories

seamless construction on body
  T-304 or T-316 Stainless Construction

  Rated for heavy equipment - 10,000#
  Standard size 4” sch.-10 outlet

For more information, visit www.awimfg.com

University Park, PA—Penn State 
Extension announced Wednesday 
added dates for its series of webi-
nars created to help small- and 
medium-sized dairy food processors 
navigate challenges in today’s dairy 
climate.

Sessions will cover concerns like 
food liability, equipment design, 
facility design, wastewater and 
wholesale marketing, organizers 
stated. 

One-hour webinars are sched-
uled at noon EST on the second 
Tuesday of each month from Feb-
ruary to June. 

Each webinar will feature a 
45-minute presentation, with the 
remaining 15 minutes dedicated 
to audience questions. Topics and 
presenters are: 
 March 10: Facilities for the 

Value-Added Dairy Processor; Lyle 
Clem, Electrol Specialties
 April 14: A Processor’s Per-

spective on Wastewater Treat-
ment; Rick Koller, Fairview Swiss 
Cheese
 May 12: Marketing Value-

Added Dairy Foods to Grocery 
Stores; Emily Montgomery, Calkins 
Creamery and Russ Burkholder, 
Burkholder’s Country Market
 June 9: Hygienic Equipment 

Design for Dairy Processing; Lyle 
Clem, Electrol Specialties

There’s no cost to participate 
in the webinars, but students must 
register for each event individually. 
For more information or to regis-
ter, visit the Penn State Extension 
website at www.extension.psu.edu/
food-safety-and-quality/dairy-food-
processing/see-all-dairy-food-process-
ing/shopby/webinars  or call (877) 
345-0691. Anyone without access 
to a computer and the internet will 
receive information about how to 
access the webinars by telephone.

Cultured Dairy Products Short 
Course Set For Sept. 20-22
Registration is also open for Penn 
State University’s Cultured Dairy 
Products Course here Sept. 20-22 
at the Erickson Food Science 
Building on campus.

Students attending the three-
day course will learn about the 
materials and processes used to 
make cultured dairy products. It 
begins with an overview of cul-
tured product processing, dairy  
ingredients and starter cultures, 
organizers stated. 

These principles are then applied 
in lectures on the manufacture of 
buttermilk, Cottage cheese, cream  
cheese, sour cream, yogurt, Greek 
style yogurt, cultured milk drinks  
and novel products.

Penn State’s Kerry Kaylegian 
will kick off the program Tuesday  

Penn State Adds Webinar Dates; 
Cultured Products Course Signup Open

morning with an introduction to  
cultured product manufacturing, 

Penn State’s John Coupland  
and Ed Dudley will cover the func-
tion of milk proteins in dairy prod-
ucts  and an introduction to milk 
microbiology, respectively.

Mirjana Curic-Bawden of Chr.  
Hansen, Inc. will talk about starter 
culture systems and factors affect-
ing starter culture performance, 
and Crest Foods’ Herb Wykoff 
will cover the use of stabilizers in 
cultured dairy products, and fac-
tors affecting starter culture perfor-
mance. Tuesday will wrap up with 
a welcome reception beginning at 
5:30 p.m.

The second day of the short 
course begins with a session on 
yogurt led by Penn State’s Bob 
Roberts and Curic-Bawden of Chr. 
Hansen, followed by sessions on 
Cottage cheese and buttermilk led 
by Doug Vargo of IFF and Crest 
Foods’ Wyckoff, respectively.  

Wyckoff will also cover a session 
on sour cream.

The afternoon lab sessions will 
focus on cultured dairy products 
manufacturing and commercial 
product evaluation.

The final day will kick off with 
Mirjana Curic-Bawden on Cream 
cheese and Meera Crain of Zentis 
North America on flavoring cul-
tured dairy products. 

After lunch, Penn State’s Fed-
erico Harte will talk about assessing 
rheological properties of cultured 
dairy products. Kaylegian, Vargo 
and Wykoff will also lead a second 
lab exercise on commercial prod-
uct evaluation.

The workshop will conclude 
with a session on the latest inno-
vations in cultured dairy products, 
and a review of cultured product 
manufacturing and troubleshoot-
ing.

The discounted registration fee 
is  $1,250 per person if paid by Aug. 
29, 2022. For registrations received 
after Aug. 29, the registration fee  
is $1,400 per person. 

Registration includes course 
materials, three continental break-
fasts, three lunches, welcome 
reception, afternoon refreshments 
and a welcome gift.

For full details or to register 
online, visit www.foodscience.psu.
edu/workshops/cultured-products. 
For questions, contact Penn State 
Extension at (877) 345-0691. 
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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

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.

Gaskets

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.

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.

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

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

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.

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

Western Repack

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

Handling cheese both as a
service and on purchase.

Bring us your special projects

Western Repack, LLC
(801) 388-4861

We Purchase Fines and Downgraded Cheese

Cheese Solutions

Cut & Wrap
Lancaster Cheese is your cut &
wrap headquarters.
    7 standard configura�ons 
       available or bring us your 
       custom specs.
 Volume discounts
 Short lead �mes
 Located on the eastern shore

Contact Justin

717-355-2949
or justin@lancastercheese.com

LANCASTER

(920) 458-2189GENMAC.COM   |   sales@genmac.com

GENMAC, A DIVISION OF 5 POINT FABRICATION, LLC                          1680 CORNELL ROAD | GREEN BAY, WI  54313GENMAC, A DIVISION OF 5 POINT FABRICATION, LLCGENMAC, A DIVISION OF 5 POINT FABRICATION, LLC            GENMAC, A DIVISION OF 5 POINT FABRICATION, LLC

MODEL 1805 VERTICAL
CUTTER
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Built to last.
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DAIRY PRODUCT SALES

Week Ending Feb. 19 Feb. 12 Feb. 5 Jan. 29
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.8845 1.8796• 1.9356 1.9981 
Sales Volume 
US 12,675,761 12,577,562• 10,825,521 12,051,278

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

Weighted Price  Dollars/Pound  
US 1.9650 1.9385 1.9345 1.9756 
Adjusted to 38% Moisture  
US 1.8776 1.8526 1.8429 1.8870 
Sales Volume  Pounds
US 12,225,363 13,304,031 13,020,545 14,121,321 
Weighted Moisture Content Percent
US 35.11 35.12 34.92 35.09

AA Butter
Weighted Price  Dollars/Pound
US 2.6893 2.6028• 2.6670 2.7962
Sales Volume                                     Pounds
US 4,672,000 4,394,828• 3,838,667 3,429,836

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pound
US 0.7942 0.7790• 0.7504 0.7333
Sales Volume
US 5,154,724 5,397,519• 4,296,070 4,674,442

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.7416 1.7226• 1.6948• 1.6785• 
Sales Volume  Pounds
US 21,821,700 20,265,346• 27,914,303• 22,293,829• 
     
     
    

February 23, 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

             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  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

N
ew

 S
u

b
sc

ri
b

er
 In

fo
O

ld
 S

u
b

sc
ri

b
er

 In
fo

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

Stocks in All  January 31, 2022 Warehouse
Warehouses as a % of Stocks 

  
Jan 31 Dec 31 Jan 31 Jan 31 Dec 31 Jan 31

 2021 2021 2022 2021 2021 2022

Butter  331,912 199,056 221,331 67 111 193,608

Cheese
 American  809,110 842,869 838,826 104 100 
 Swiss 21,344 21,928 23,532 110 107 
 Other  577,789 576,834 583,190 101 101 

Total 1,408,243 1,441,631 1,445,548 103 100 1,144,806

$1.00

$2.00

$3.00

$4.00

$5.00

$6.00
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Federal Milk Order 
Component Protein Price

2019
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$1.45

$1.55

$1.65
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$1.85

$1.95

$2.05

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

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*

2-18 Feb 22 20.90 23.90 77.800 173.400 1.895 1.9040 253.675
2-21 Feb 22 — — — — — — —
2-22 Feb 22 20.89 23.90 77.800 173.500 1.895 1.9050 263.625
2-23 Feb 22 20.89 23.90 77.800 173.400 1.895 1.9050 264.000
2-24 Feb 22 20.95 23.90 77.800 173.400 1.895 1.9060 265.500

2-18 Mar 21 22.40 24.40 80.000 180.500 2.060 2.0490 262.000 
2-21 Mar 21 — — — — — — —
2-22 Mar 21 22.46 24.40 81.000 181.000 2.050 2.0530 262.000
2-23 Mar 21 22.02 24.39 80.250 181.100 2.040 2.0200 262.550
2-24 Mar 21 22.51 24.50 80.250 182.300 2.070 2.0600 267.500

2-18 April 21 22.81 24.32 78.000 180.400 2.110 2.1100 259.375
2-21 April 21 — — — — — — —
2-22 April 21 22.86 24.32 76.750 182.475 2.090 2.1120 257.000
2-23 April 21 22.48 24.37 77.750 181.825 2.090 2.0810 258.250
2-24 April 21 23.23 24.95 77.075 184.225 2.140 2.1310 265.750

2-18 May 22 22.39 23.92 74.000 179.500 2.077 2.0920 251.500
2-21 May 22 — — — — — — —
2-22 May 22 22.34 23.92 73.250 181.600 2.077 2.0970 250.500
2-23 May 22 22.16 24.00 74.250 181.250 2.077 2.0690 252.000
2-24 May 22 22.91 24.75 75.250 183.925 2.125 2.1380 259.500

2-18 June 22 21.90 23.74 71.000 178.575 2.080 2.0690 247.850
2-21 June 22 — — — — — — —
2-22 June 22 22.01 23.74 71.750 180.975 2.080 2.0710 246.825
2-23 June 22 21.97 23.76 71.000 180.850 2.080 2.0650 249.000
2-24 June 22 22.60 24.20 72.000 182.700 2.120 2.1300 256.500

2-18 July 22 21.78 23.67 69.500 177.550 2.083 2.0610 246.125
2-21 July 22 — — — — — — —
2-22 July 22 21.89 23.61 69.500 180.450 2.083 2.0610 245.100
2-23 July 22 21.92 23.60 69.900 178.750 2.083 2.0660 248.500
2-24 July 22 22.42 24.000 69.975 181.275 2.141 2.1300 254.500

2-18 Aug 22 21.56 23.34 67.725 175.500 2.098 2.0560 245.225
2-21 Aug 22 — — — — — — —
2-22 Aug 22 21.69 23.36 67.725 177.225 2.098 2.0710 243.500
2-23 Aug 22 21.79 23.50 66.750 177.350 2.099 2.0790 247.925
2-24 Aug 22 22.31 23.80 68.200 180.850 2.151 2.1220 252.775

2-18 Sept 22 21.49 23.00 65.425 174.500 2.101 2.0570 245.000
2-21 Sept 22 — — — — — — —
2-22 Sept 22 21.59 23.00 65.425 176.550 2.101 2.0680 243.000
2-23 Sept 22 21.65 23.11 65.425 175.250 2.101 2.0800 245.500
2-24 Sept. 22 22.05 23.50 65.525 178.000 2.101 2.1150 252.425

2-18 Oct 22 21.28 22.40 64.000 170.300 2.060 2.0530 242.000
2-21 Oct 22 — — — — — — —
2-22 Oct 22 21.31 22.72 64.000 172.525 2.066 2.0600 241.500
2-23 Oct 22 21.52 22.89 64.000 172.000 2.085 2.0750 244.500
2-24 Oct 22 21.80 22.89 64.000 174.000 2.131 2.1050 250.925

2-18 Nov 22 20.80 22.00 62.500 169.000 2.035 2.0250 235.450
2-21 Nov 22 — — — — — — —
2-22 Nov 22 20.83 22.40 62.500 170.750 2.036 2.0300 235.450
2-23 Nov 22 21.05 22.45 62.500 170.000 2.049 2.0430 239.500
2-24 Nov 22 21.32 22.64 62.500 172.450 2.115 2.0890 247.000

2-18 Dec 22 20.30 21.45 61.500 167.250 2.006 1.9900 233.100
2-21 Dec 22 — — — — — — —
2-22 Dec 22 20.48 21.83 61.500 167.250 2.006 1.9910 234.500
2-23 Dec 22 20.55 21.98 61.500 167.400 2.015 2.0080 233.100
2-24 Dec 22 20.84 21.98 61.500 169.000 2.085 2.0350 240.000 

Interest -          33,078 15,000 2,735 10,414 1,922 17,092 11,303 
Feb. 24
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

NATIONAL: Cream is available to butter 
makers in all regions. Despite some delayed 
cream deliveries and labor pool shortages, 
plant managers are generally keeping active 
butter production schedules. Some eastern 
manufacturers are pivoting to week-long 
churning schedules to grow butter inventories 
in freezers. Some western butter makers are 
preparing for fall demand upticks, as spring 
holiday production wraps up. Butter availabil-
ity is still tight, particularly for bulk stocks.

WEST: Cream inventories are beginning 
to tighten in the West. Demand for cream is  
steady. Some plant managers report that their 
cream inventories are short, as bad weather 
and a shortage of truck drivers have caused 
delays to loads. Western demand for butter 
is mixed. Stakeholders say that loosening 
COVID restrictions in parts of the West are 
leading to higher food service demand. Mean-
while, contacts report that retail demand for 
butter is softening. Domestic loads of butter 
are currently being sold at a discount to loads 
available from other countries. Due to this, 
contacts say that there is strong interest in 
loads of butter to export. Spot purchasers say 
that butter inventories are tight  in the region. 
Butter makers are running busy schedules, 
though plant managers continue to cite labor 

shortages and delayed deliveries of produc-
tion supplies as preventing them from running 
at or near capacity.

CENTRAL: Butter demand remains a little 
softer in the region. Churning, though, is 
ongoing at as briskly a pace as possible due 
to laborer/driver shortages. Cream availabil-
ity is steady or more available when com-
pared to previous weeks. Cream demand 
is lighter into Class II production, as of right 
now. Butter plant operators are finding loads 
at multiples in, and now below, the 1.20 
mark. Market tones of recent weeks have 
reflected the general tightness of supply, 
a strengthened export market, and bullish 
global butterfat values. Butter market tones 
are more bullish than otherwise.

NORTHEAST: February is the last 
month that butter produced or stored prior to 
December 1, 2021, is suitable for sale on the 
CME. Butter production is active, but does  
vary amongst eastern balancing plants, as 
some plants churn more strongly than oth-
ers. Overall, regional butter sales moving into 
March are moderate to good. Manufacturers 
report that holiday orders have begun clear-
ing inventories that are mostly adequate for 
near-term butter needs. 

NATIONAL - FEB. 18:  Milk supplies are available for cheese production nationwide, 
but production remains a hurdle for cheese plant managers in every region. Staff and hauler 
shortages continue to be reported regularly. Cheese stocks are available for contract/spot 
needs for the most part, but steady/strong demand in most areas has kept cheese inven-
tory growth in check. Cheese makers are buying spot milk from $2 under to Class in the 
Midwest, as school districts orders are steady. Market sentiment in the past two weeks has 
sturdied itself somewhat.

NORTHEAST - FEB. 23: Steady milk supplies are clearing to Class III. Although opera-
tions at some facilities are hindered by labor pool issues, Northeastern cheese production 
schedules are active overall. Cheese stocks in the region are stable to growing. Healthy 
cheese interest is present from domestic and international markets. Industry contacts say 
steadily strong demand is helping to prevent ample inventories from becoming burdensome. 
Cheese demand is good from the retail sector. Market participants note rebounding food-
service sales. Some locales are experiencing increased restaurant traffic as COVID-related 
safety measures begin to relax. Market undertones are bullish.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.4250 - $2.7125 Process 5-lb sliced: $2.0375 - $2.5175
Muenster:  $2.4125 - $2.7625 Swiss Cuts 10-14 lbs: $3.4775 - $5.8000

MIDWEST AREA - FEB. 23:  Cheese makers continue to report they are undergoing 
operational updates/maintenance to plants, which result in time away from cheese produc-
tion. Plant managers are performing updates now, as reports of laborer shortages and higher 
production costs have yet to cease. Still, cheese inventories are balanced to available for 
both contractual and spot needs. Customer interest is steady with previous weeks. Cheese 
plant managers say orders are more analogous to pre-COVID years. Spot milk is remaining 
somewhat available, primarily due to plant maintenance/downtime mentioned above.

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $2.6100 - $3.6775 Mozzarella 5-6#: $2.1400 - $3.0850
Brick 5# Loaf:  $2.3400 - $2.7650 Muenster 5# Loaf: $2.3400 - $2.7650
Cheddar 40# Block: $2.0625 - $2.4625 Process 5# Loaf: $2.0225 - $2.3825
Monterey Jack 10# $2.3150 - $2.5200 Grade A Swiss 6-9#:  $2.9925 - $3.1100
       
WEST - FEB. 23:  Western cheese makers say that export demand is strong as loads of 
cheese from the US are being sold at lower prices than those coming from other countries. 
Contacts report that there is notable interest from purchasers in Asian markets, including 
many who are ordering loads for summer to fall delivery. Domestic interest in cheese is more 
muted; contacts report that retail demand for cheese is steady to lower. In some parts of the 
West, warmer weather and loosening COVID restrictions have led to an uptick in foodservice 
cheese demand. A shortage of truck drivers is causing delays to loads, while port conges-
tion is further delaying export loads. Spot inventories of cheese are unchanged.  Cheese 
production is steady. Some plant managers say that labor shortages and delayed deliveries 
of production supplies are causing them to run below capacity.

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#: $2.2875 - $2.5625
Cheddar 10# Cuts : $2.3000 - $2.5000 Process  5# Loaf: $2.0400 - $2.2950
Cheddar 40# Block: $2.0525 - $2.5425 Swiss 6-9# Cuts: $3.2850 - $3.7150

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

Variety   Date:   2/23 2/16  Variety Date:   2/23 2/16
Cheddar Curd  $2.50 $2.51 Mild Cheddar $2.48 $2.48
Young Gouda  $2.26 $2.27 Mozzarella $2.19 $2.17
 
FOREIGN -TYPE CHEESE - FEB. 23: The situation for foreign cheese continues in 
the same trajectory as recent months.  In the primary Western European cheese producing 
countries, demand is consistently good. Supplies remain tight. Internal EU demand typically 
firms in spring and the same result is expected this year. With low stocks, that will keep 
pressure on pricing. During 2021, cheese production increased in Western Europe while 
exports decreased.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.2825 - 3.7700
Gorgonzola:    $3.6900 - 5.7400 $2.7900 - 3.5075
Parmesan (Italy):  0 $3.6700 - 5.7600
Romano (Cows Milk):  0 $3.4725 - 5.6275
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 24
NDM - CENTRAL: Central trading activ-
ity was steady, but inventories are still 
somewhat tight. Alternative commodities, 
like buttermilk powder and WPC 34%, are 
beginning to gain traction in regards to pric-
ing. This creates a potential draw for produc-
ers to shift their focus/dryer time to other 
solids. Production is ongoing, but at limited 
“new normal” levels, due to labor shortages 
and hauling limitations, even though con-
densed skim remains somewhat available. 
Contacts suggest seasonal milk production 
increases may assist NDM inventory growth, 
but processing capacity expectations remain 
less clear than milk  trends, which are more 
predictable than employment fluctuations.

NDM - WEST: Domestic demand for low/
medium heat NDM is steady. International 
demand is strong, though some contacts 
have noted a slight decline in interest from 

purchasers in Mexico. Low/medium heat 
NDM inventories are available to meet cur-
rent market demands. Spot purchasers say 
that a shortage of truck drivers and port 
congestion are delaying deliveries through-
out the region. While milk is available for 
production, bad weather has pushed back 
some load deliveries. Plant managers say 
that these delays, combined with labor short-
ages, are causing them to run reduced pro-
duction schedules.

NDM - EAST: As Central region trad-
ing continued at a somewhat steady pace, 
tighter inventories in the East likely kept 
market activity slower there this week. Con-
densed skim availability  is mixed. Regard-
less of inventories, finding haulers to move 
loads from one location to the next remains 
a difficulty for milk handlers. Processing 
plants are facing tighter workforces, as well. 

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

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

02/21/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  37,850 89,915
02/01/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  38,769 91,176
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -919 -1,261
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -2 -1

ORGANIC DAIRY - RETAIL OVERVIEW 

Total conventional dairy ads decreased by 3 percent, while total organic dairy ads increased 
by 43 percent. Flavored milk in half-gallon containers had the largest percentage increase 
of ads for conventional dairy products, 243 percent. The largest percentage increase for 
organic ads, 327 percent, was for 1-pound packages of butter.

Organic cheese did not appear in this week, while conventional cheese ad numbers moved 
slightly higher. Cheese sold in 8-ounce blocks was the most advertised conventional cheese 
item, appearing in 22 percent more ads than in week seven. The average advertised price 
for 8-ounce blocks of cheese was up 7 cents to $2.43. 

The largest percent increase in ads of all conventional milk items was in half-gallon contain-
ers, appearing in 72 percent more ads. The largest increase in organic milk ads was also 
for half gallons, appearing in 32 percent more ads. The average price for conventional milk 
in half-gallon containers was $2.16, down 7 cents. For organic half-gallon milk, the price fell 
by 14 cents to $4.39.

National Weighted Retail Avg Price:  
Butter 1 lb: $5.99
Cheese 8 oz shred: NA
Cheese 8 oz block: NA
Cottage Cheese 16 oz: $4.29
Yogurt 4-6 oz: $1.09
Yogurt 32 oz: $3.49

Greek Yogurt 4-6 oz: NA
Greek Yogurt 32 oz: $4.80
UHT Milk 8 oz: NA
Milk ½ gallon: $4.39
Milk gallon: $5.78
Sour Cream 16 oz: $2.35
Cream Cheese 8 oz: $3.28

RETAIL PRICES - CONVENTIONAL DAIRY - FEBRUARY 25

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 

3.50 3.33 3.73 3.17 3.71 3.45 3.51 

2.43 2.32 2.61 2.39 2.56 2.10 2.24 

3.42 NA 2.47 2.47 2.47 4.12 3.68 

6.46 NA 6.49 6.49 6.49 6.48 5.99

2.33 2.31 2.39 2.40 2.33 2.28 1.99

3.00 3.43 2.47 2.47 2.47 3.15 2.77 

2.19 2.26 2.00 NA 2.02 1.98 2.64

1.87 1.93 3.00 NA NA NA 1.29 

1.87 1.61 NA 1.99 2.00 1.99 1.99

2.80 2.69 NA 3.49 NA 2.80 2.69 

3.31 3.06 3.60 3.42 3.59 3.56 2.75

2.16 2.88 NA NA 2.00 1.99 1.18 

2.77 2.97 NA NA 1.77 NA 2.99 

1.84 1.89 1.95 2.49 1.49 1.89 1.28 

.94 .98 .97 .87 .96 .83 .99 

4.58 4.02 4.62 4.82 4.99 5.09 3.47

.54 .59 .50 .59 .49 .50 .40

2.33 2.46 NA 2.50 NA 2.30 1.83 

 

 

WHOLESALE BUTTER MARKETS - FEBRUARY 23
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 CME CASH PRICES - FEBRUARY 21 - 25, 2022
Visit www.cheesereporter.com for daily prices 

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

MONDAY No No No No No
February 21 Trading Trading Trading Trading Trading

TUESDAY $1.9550 $1.9900 $2.6500 $1.8500 $0.8100
February 22 (+2) (+¼) (-4) (NC) (NC)

WEDNESDAY $1.9350 $1.9900 $2.6400 $1.8600 $0.8100
February 23 (-2) (NC) (-1) (+1) (NC)

THURSDAY $1.9500 $2.0175 $2.6625 $1.8750 $0.7800
February 24 (+1½) (+2¾) (+2¼) (+1½) (-3)

FRIDAY $1.9000 $1.9450 $2.5875 $1.8600 $0.7800
February 25 (-5) (-7¼) (-7½) (-1½) (NC)

Week’s AVG $ $1.9350 $1.98563 $2.6350 $1.86125 $0.7950
Change (-0.0030) (+0.01313) (-0.1300) (-0.02075) (-0.0220)

Last Week’s $1.9380 $1.9725 $2.7650 $1.8820 $0.8170
AVG

2021 AVG $1.4090 $1.6015 $1.4860 $1.1075 $0.5490
Same Week

MARKET OPINION - CHEESE REPORTER
Cheese Comment: On Tuesday, 3 cars of blocks were sold, all at $1.9900, which 
set the price. Wednesday’s block market activity was limited to an uncovered offer 
of 1 car at $1.9900, which left the price unchanged. Thursday’s block market activity 
was limited to an unfilled bid for 1 car at $2.0175, which raised the price. On Fri-
day, 1 car of blocks was sold at $1.9450, which reduced the price. The barrel price 
increased Tuesday on a sale at $1.9550, fell Wednesday on an uncovered offer at 
$1.9350, increased Thursday on a sale at $1.9500, then dropped Friday on a sale 
at $1.9000.

Butter Comment: The price dropped Tuesday on a sale at $2.6500, declined 
Wednesday on a sale at $2.6400, rose Thursday on a sale at $2.6625, then dropped 
Friday on a sale at $2.5875.

Nonfat Dry Milk Comment: The price increased Wednesday on a sale at $1.8600, 
rose Thursday on a sale at $1.8750, then fell Friday on a sale at $1.8600. A total of 
27 carloads of NDM were traded this week on the CME.

Dry Whey Comment: The price dropped Thursday on a sale at 78.0 cents. A total 
of 29 carloads of Dry Whey have been traded in February at the CME so far.

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

HISTORICAL CME AVG BLOCK CHEESE PRICES

WHEY MARKETS - FEBRUARY 21 - 25, 2022
RELEASE DATE - FEBRUARY 24, 2022

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

Buttermilk Powder:
 Central & East:   1.6600 (+1) – 1.8000 (+1)  West: 1.6500 (+5) – 1.7800 (+2)
 Mostly:   1.7000 (+1) – 1.7600 (+1)

Casein: Rennet:   4.9000 (+½) – 5.1200 (+¾)  Acid: 5.9100 (+½) – 5.9950 (+½)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .7400 (-½) – .8500 (+½)     Mostly: .7900 (-¼) – .8200 (+1)

Dry Whey–West (Edible):
Nonhygroscopic: .7375 (NC) – .8375 (+¼)  Mostly: .7675 (-1¼) – .8175 (-¼)

Dry Whey—NorthEast:  .7675 (+1¾) – .8550 (NC) 

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

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.8500 (+1) – 1.9800 (-1)   Mostly: 1.9000 (+3) – 1.9350 (+1½)
 High Heat:  1.9900 (NC) – 2.0500 (NC) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.8325 (+2¼)  – 1.9350 (NC)   Mostly: 1.8600 (+2) – 1.8900 (NC)
 High Heat:  1.9500 (+1) – 2.0850 (NC)

Whey Protein Concentrate—34% Protein:  
 Central & West:  1.5500 (+4½) – 1.7850 (+5½)  Mostly: 1.6100 (+6) –1.6700 (NC)

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

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

From Presses
to Plate Packs

Koss has you covered.

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

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

kossindustrial.com    |    Green Bay, WI

For more information, visit www.kossindustrial.com

Auckland, New Zealand—Fon-
terra on Thursday lifted its 2021/22 
forecast farmgate milk price range 
to NZ$9.30 to $9.90 per kilogram 
of milk solids, up from its previous 
forecast of $8.90 to $9.50 per kilo-
gram of milk solids.

This increases the midpoint of 
the range, which farmers are paid 
off, by 40 cents, to $9.60 per kilo-
gram of milk solids.

Miles Hurrell, Fonterra’s CEO, 
said the lift in the forecast reflects 
the increase in global dairy prices 
since the cooperative’s last milk 
price update in January, and good 
levels of ongoing global dairy 
demand.

“Since we last revised our fore-
cast, average whole milk powder 
prices on GDT have increased 10.3 
percent, while skim milk powder 
has increased 8.4 percent,” Hurrell 
said, referring to the semi-monthly 
Global Dairy Trade dairy commod-
ity auctions. “Both products are 
key drivers of our milk price.

“Global demand for dairy 
remains firm, while global milk 
supply growth continues to track 
below average levels. These 
demand and supply dynamics are 
supporting the increase in prices,” 
Hurrell continued. 

“Milk production in the EU and 
US continues to be impacted by 
the high cost of feed and this is not 

expected to change in the com-
ing months,” Hurrell said. And 
in New Zealand, “ongoing chal-
lenging weather conditions have 
continued to impact grass growing 
conditions.”

As a result, Fonterra has revised 
its 2021/22 New Zealand milk col-
lections forecast to 1.48 billion 
kilorams of milk solids, down 3.8 
percent compared to last season, 
which generally benefitted from 
“much better growing conditions,” 
Hurrell added.

“This reduction in supply rein-
forces our strategic focus on ensur-
ing our milk is going into the 
highest value products,” Hurrell 
said. And while the higher forecast 
farmgate milk price puts pressure 
on the co-op’s margins in con-
sumer and foodservice, prices in its 
ingredient business remain favor-
able for milk price and earnings at 
this stage.

There are number of factors 
Fonterra is continuing to keep a 
close eye on, Hurrell pointed out, 
“including the potential impact on 
demand from rising interest rates 
and inflation, increased potential 
for volatility as a result of high 
dairy prices, geopolitical issues 
and economic disruptions from 
COVID-19, particularly as gover-
ments manage the rapid spread of 
the Omicron variant.”

Citing Dairy Demand, Supply Dynamics,  
Fonterra Hikes Forecast Milk Price




