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Draft Guidance On Labeling Plant-
Based Alternatives An FDA Priority
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Other Priority Guidance Topics For 2022 Include 
Final, Draft Documents Related To FSMA

Volume Of Milk Pooled On Federal 
Orders Fell In 2021; Class I Use Down

ance for the labeling of plant-based 
alternatives to animal-derived 
foods.

Several guidance topics related 
to the Food Safety Modernization 
Act (FSMA) appear on FDA’s list 
of priority guidance topics. Among 
others: draft guidance for FDA 
staff on Compliance Policy Guide 
Sec. 555.320 Listeria monocyto-
genes in human food. The purpose 
of that Compliance Policy Guide is 
to provide guidance to FDA Staff 
on FDA’s enforcement policy for 
Listeria monocytogenes in foods, 
including cheese and other dairy 
products.

Also in the FSMA category, 
FDA’s list of priority guidance 
includes three final guidance docu-
ments for industry: Current Good 
Manufacturing Practice and Pre-
ventive Controls, Foreign Supplier 
Verification Programs, Intentional 
Adulteration, and/or Produce 
Safety Regulations: Enforcement 
Policy Regarding Certain Provi-
sions; Refusal of Inspection by a 
Foreign Food Establishment or 
Foreign Government; and Foreign 
Supplier Verification Programs for

• See Plant-Based Labels, p. 5

Upper Midwest 
Order Falls To 4th In 
Producer Receipts
Washington—The volume of 
milk pooled on federal milk mar-
keting orders last year totaled 
136.8 billion pounds, down 983 
million pounds, or 0.7 percent, 
from 2020, according to figures 
released by USDA’s Agricultural 
Marketing Service (AMS).

That’s the second straight year 
in which the volume of milk 
pooled on federal orders declined. 
In 2020, the volume of milk 
pooled on federal orders, at 137.8 
billion pounds, was down 18.7 
billion pounds, or 11.9 percent, 
from 2019.

The volume of milk pooled 
on federal orders had reached 
a record high of 156.5 billion 

pounds in 2019, which was the 
first full year that the California 
federal order was in effect.

Milk utilization by class in 
2021, with comparisons to 2020, 
was as follows: Class I, 30.8 per-
cent, down from 31.8 percent; 
Class II, 14.5 percent, up from 
14.2 percent; Class III, 27.5 per-
cent, up from 23.9 percent; and 
Class IV, 27.2 percent, down from 
30.1 percent.

During 2021, the monthly vol-
ume of milk pooled on the 11 
federal orders ranged from a low 
of 9.8 billion pounds in February 
to a high of 12.9 billion pounds 
in August.

In 2021, for the second straight 
year, more milk was pooled on the 
Northeast order than any other 
federal order. A total of 27.05 bil-

• See Federal Order Milk, p. 8

USDA Announces 
Plans To Boost 
Capacity At Port Of 
Oakland, Improve 
Exporter Service
Washington—US Secretary of 
Agriculture Tom Vilsack on Mon-
day announced plans to increase 
capacity at the Port of Oakland in 
Oakland, CA, and improve service 
for shippers of US-produced agri-
cultural commodities.

The US Department of Agricul-
ture (USDA) is partnering with 
the Port of Oakland to set up a 
new 25-acre “pop-up” site to make 
it easier for agricultural companies 
to fill empty shipping containers 
with commodities.

Vilsack discussed the initiative 
during a webinar of agriculture 
industry and policy leaders hosted 
by the National Milk Producers 
Federation (NMPF) and US Dairy 
Export Council (USDEC).

Fewer containers have been 
made available for US agricultural 
commodities, as ocean carriers have 
circumvented traditional market-
ing channels and rushed contain-
ers back to be exported empty and, 
as a result, many of these carriers 
have suspended service to the Port 
of Oakland, USDA explained.

USDA is now taking action 
to reduce these shipping disrup-
tions that have prevented US 
agricultural products from reach-
ing their markets. The agency has 
been actively developing options 
to alleviate market disruptions for 
agricultural producers and com-

• See More Port Capacity, p. 7

USDA Final Rule Will 
Allow Schools To 
Keep Offering Lowfat 
Flavored Milk, Alters 
Sodium Targets
Washington—The US Depart-
ment of Agriculture (USDA) 
today published a final rule that 
establishes transitional standards 
for the child nutrition program 
requirements related to milk, 
sodium and whole grains.

Specifically, among other things, 
the final rule allows local opera-
tors of the National School Lunch 
Program (NSLP) and School 
Breakfast Program (SBP) to offer 
flavored, lowfat (1 percent) milk 
for students in grades kindergarten 
through 12 and for sale as a com-
petitive beverage. The final rule 
also allows flavored, lowfat milk in 
the Special Milk Program for Chil- 

• See Milk And Sodium, p. 6

Silver Spring, MD—Draft guid-
ance for industry on the labeling 
of plant-based milk alternatives is 
among the list of priority guidance 
topics released Monday by the US 
Food and Drug Administration’s 
(FDA) Center for Food Safety and 
Applied Nutrition (CFSAN) and 
Office of Food Policy and Response 
(OFPR).

The agency anticipates it will 
publish many of these draft and 
final guidance documents by Janu-
ary 2023. Although the agency’s 
intent is to publish all draft and 
final guidance topics on the list, 
modifications in plans may be 
needed to support emerging issues 
and Biden administration priori-
ties, FDA stated.

FDA said it is taking this action 
to provide continued transparency 
for stakeholders regarding oods 
program priorities.

Guidance documents represent 
FDA’s current thinking on a spe-
cific topic and the information can 
help stakeholders plan for poten-
tial changes that may impact their 

businesses and organizations. They 
do not impose legally enforceable 
requirements, the agency noted.

More than three years ago, FDA 
invited comments on the label-
ing of plant-based products with 
names that include the names of 
dairy foods such as “milk,” “cheese” 
and “yogurt.” The agency received 
thousands of responses to that 
request for comments, but hasn’t 
taken any action since the com-
ment period closed.

Under the bipartisan Defending 
Against Imitations and Replace-
ments of Yogurt, milk, and cheese 
to Promote Regular Intake of 
Dairy Everyday Act (DAIRY 
PRIDE Act) of 2021, which was 
introduced in both the House and 
Senate last April, FDA would be 
required to issue draft guidance for 
nationwide enforcement of mis-
labeled imitation dairy products 
within 90 days after enactment, 
and to issue final guidance within 
180 days after enactment.

Also a priority for FDA in the 
area of food labeling: draft guid-
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...it doesn’t appear that federal 
orders are as important to cheese 
makers as they once were.
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Federal Order Milk Volume Isn’t What It Used To Be

D I C K  G R O V E S

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

EDITORIAL COMMENT

USDA’s Agricultural Marketing 
Service last Friday released its 
“Market Summary and Utiliza-
tion Report, December 2021,” 
and, according to that report and 
as reported on our front page this 
week, receipts of producer milk 
in the 11 federal milk marketing 
orders in 2021 totaled 136.8 bil-
lion pounds.

There are various ways of look-
ing at that statistic, starting with 
the fact that it’s lower, by 982 mil-
lion pounds, or 0.7 percent, from 
2021. It’s also lower, by 19.7 billion 
pounds, from the record volume of 
milk pooled on federal orders in 
2019. 

In fact, it’s the lowest volume of 
milk pooled in federal orders since 
2017’s 135.5 billion pounds. It’s 
worth remembering that 2017 was 
the last full year in which there 
was no California federal order 
and its roughly 2.0 billion pounds 
of pooled milk every month (the 
California order became effective 
in November 2018).

Here’s another way to look at 
the volume of milk pooled on 
federal orders last year: US milk 
production in 2021 totaled 226.3 
billion pounds, meaning about 
60.5 percent of the US milk sup-
ply was pooled on a federal order 
last year. 

By comparison, milk marketed 
through federal orders accounted 
for 63 percent of all milk sold in 
2020, 72 percent of all milk sold 
in 2019, 65 percent of all milk sold 
in 2018, 64 percent of all milk sold 
in 2017 and 64 percent of all milk 
sold in 2016.

Keeping in mind that, as noted 
earlier, the California federal order 
became effective for the final two 
months of 2018, the percentage 
of milk marketed through federal 
orders was lower in 2021 and 2020 
than it was in 2017 and 2016, the 
last two full years without the Cali-
fornia order. 

It’s worth keeping in mind 
that the past two years have been 
unique in federal order history, 
with massive amounts of milk 

being depooled from Class III sev-
eral months in both years. 

In 2021, for example, the 
monthly volume of milk pooled 
in Class III ranged from under 1.4 
billion pounds in both February 
and April to 6.3 billion pounds 
in December, while in 2020 the 
volume of milk pooled in Class 
III ranged from under 1.3 billion 
pounds in November to 4.6 bil-
lion pounds in January. Class III 
volume totaled 37.6 billion pounds 
in 2021 after totaling 32.9 billion 
pounds in 2020.

The volume of milk pooled in 
Class III peaked in 2019, at 64.2 
billion pounds, but even that year 
saw wide variation in monthly 
Class III volume, with a low of 
2.4 billion pounds in November 
and a high of 7.7 billion pounds 
in March. 

Last year’s Class III volume was 
down almost 27 billion pounds 
from that 2019 peak. Although 
the last two years are statistical 
anomalies, at least to some extent, 
it doesn’t appear that federal orders 
are as important to cheese makers 
as they once were.

As evidence of that point, we 
note that monthly Class III vol-
ume on the Upper Midwest order 
hasn’t topped 2.0 billion pounds 
since May of 2020. Back in 2019, 
monthly Class III utilization on 
the order topped 2.9 billion pounds 
twice — in March and June. 

Perhaps in 2022, with Class IV 
prices forecast to be higher than 
Class III prices, we’ll see more milk 
being pooled in Class III than in 
the recent past. Or maybe Class 
III volumes will never reach their 
2019 levels.

Speaking of Class IV, thanks 
largely to the California order, that 
class has seen significant growth, 
and not all that much depooling, 
in recent years. In 2017, the last 
full year without the California 
order, a total of 20.8 billion pounds 
of milk was pooled in Class IV in 
the 10 federal orders.

That volume rose to 30.5 billion 
pounds in 2019, the first full year 

of the California order, and then 
jumped to a record 41.5 billion 
pounds in 2020 before falling to 
37.3 billion pounds in 2021. The 
drop last year was due primarily 
to large volumes of Class IV milk 
being depooled in the California 
and Southwest federal orders in 
November and December.

As noted earlier, with Class IV 
prices expected to exceed Class 
III prices this year, we’ll see if the 
Class IV depooling that took place 
in November and December 2021, 
when Class IV prices exceeded 
Class III prices, continues.

Of the four classes of milk, Class 
II has arguably seen the most sta-
bility over the past decade. Class 
II volume ranged from 14.7 billion 
pounds in 2014 to 18.2 billion 
pounds in 2017, but thanks largely 
to the California order, reached 
19.6 billion pounds in 2020 and 
then 19.9 billion pounds in 2021.

But even with large volumes 
of milk being depooled, Class II 
utilization has remained under 15 
percent over the past decade.

This brings us to Class I, which, 
as statistics show, is becoming less 
important in the federal order pro-
gram. Specifically, in 2011, a total 
of 44.4 billion pounds of milk was 
pooled in Class I, and Class I utili-
zation was 35.0 percent. By 2017, 
Class I volume had fallen to 40.6 
billion pounds, and Class I utiliza-
tion was down to 30.0 percent. 

Class I volume got a nice “bump” 
in 2019, the first full year of the 
California order, reaching 43.9 bil-
lion pounds, but utilization fell to 
28.0 percent. And in 2021, Class 
I volume even with the California 
order, at 42.1 billion pounds, was 
lower than in 2013. Class I utiliza-
tion was 30.8 percent.

What we’ll likely see in 2022, 
among other things, is Class I 
volume continuing to fall, and, 
if December 2021 is any indica-
tion, more Class IV depooling and 
higher Class III volumes. And in 
2022 and beyond, we may never 
see federal order volumes reach 
their record 2019 level.
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Global Dairy Trade Price Index Climbs 
4.1%; Prices Rise For All Products
Auckland, New Zealand—The 
price index on this week’s Global 
Dairy Trade (GDT) dairy com-
modity auction increased 4.1 per-
cent from the previous auction, 
held two weeks ago.

That was the third straight 
increase in the GDT price index.

In this week’s auction, which 
featured 162 participating bidders 
and 111 winning bidders, prices 
were higher for Cheddar cheese, 
skim milk powder, whole milk 
powder, butter, anhydrous milkfat 
and buttermilk powder. 

Results from this week’s GDT 
auction, with comparisons to the 
previous auction, were as follows:

Cheddar cheese: The average 
winning price was $5,684 per met-
ric ton ($2.58 per pond), up 2.4 
percent. Average winning prices 
were: Contract 1 (March), $5,710 
per ton, down 0.4 percent; Con-
tract 2 (April), $5,632 per ton, up 
1.5 percent; Contract 3 (May), 
$5,675 per ton, up 2.7 percent; and 
Contract 4 (June), $5,780 per ton, 
up 5.0 percent.

Skim milk powder: The aver-
age winning price was $4,051 per 
ton ($1.84 per pound), up 2.1 
percent. Average winning prices 
were: Contract 1, $4,027 per ton, 
up 0.3 percent; Contract 2, $4,026 
per ton, up 2.0 percent; Contract 
3, $4,054 per ton, up 1.8 percent; 
Contract 4, $4,105 per ton, up 3.4 
percent; and Contract 5 (June), 
$4,130 per ton, up 2.7 percent.

Whole milk powder: The aver-
age winning price was $4,324 per 
ton ($1.96 per pound), up 5.8 
percent. Average winning prices 
were: Contract 1, $4,311 per ton, 
up 5.9 percent; Contract 2, $4,313 
per ton, up 6.0 percent; Contract 
3, $4,322 per ton, up 5.5 percent; 
Contract 4, $4,356 per ton, up 4.7 
percent; and Contract 5, $4,435 
per ton, up 7.3 percent.

Butter: The average winning 
price was $6,359 per ton ($2.88 
per pound), up 3.3 percent. Aver-
age winning prices were: Contract 
1, $6,405 per ton, up 3.5; Contract 
2, $6,360 per ton, up 3.0 percent; 
Contract 3, $6,325 per ton, up 2.9 
percent; Contract 4, $6,345 per 
ton, up 3.5 percent; and Contract 
5, $6,410 per ton, up 4.4 percent.

Anhydrous milkfat: The aver-
age winning price was $6,800 per 
ton ($3.08 per pound), up 1.4 per-
cent. Average winning prices were: 
Contract 1, $6,755 per ton, down 
0.8 percent; Contract 2, $6,745 
per ton, up 0.3 percent; Contract 
3, $6,821 per ton, up 2.6 percent; 
Contract 4, $6,896 per ton, up 4.3 
percent; and Contract 5, $6,891 
per ton, up 0.7 percent.

Buttermilk powder: The aver-
age winning price was $4,009 per 
ton ($1.82 per pound), up 9.7 per-
cent. Average winning prices were: 
Contract 1, $4,240 per ton, up 

14.1 percent; Contract 2, $3,964 
per ton, up 9.4 percent; Contract 
3, $4,070 per ton, up 10.3 percent; 
Contract 4, $4,040 per ton, up 9.3 
percent; and Contract 5, $3,970 
per ton, up 7.7 percent.

Lactose: The average winning 
price was $1,567 per ton (71.1 
cents per pound). 

In a “Rural Economic Note” 
released Wednesday, ASB Bank 
noted that tight supply remains 
the “big theme” in global dairy 
markets. Fonterra has reported 
that its New Zealand milk col-
lections for December were 173.4 
million kilograms of milk solids, 
down 5.3 percent from December 
2020. Season-to-date collections 

totaled 874.6 million kilograms of 
milk solids, 3.1 percent behind a 
year earlier.

Markets expect supply to remain 
tight for some time to come, ASB 
Bank noted. At this week’s GDT 
auction, it’s the latter-dated con-
tracts that traded at the highest 
premium, with buyers clearly con-
cerned about securing product not 
just in the immediate future but 
into the beginning of next season.

ASB Bank has lifted its farmgate 
milk price forecast for this season 
to $9.25 per kilogram of milk sol-
ids, which places it just shy of the 
midpoint of Fonterra’s recently 
revised forecast range. 

Given the weak New Zealand 
growing conditions and the fail-
ure of overseas producers to offset 
softer local production, ASB Bank 
concurs with the market view 

that the supply outlook is likely 
to remain tight beyond the end 
of the season. Given the volume 
of product Fonterra has already 
sold, auction-to-auction swings 
will have only a modest impact on 
ASB BAnk’s forecast for the cur-
rent season from here.

Still, the strengthening in the 
near-term outlook, combined with 
Fonterra’s comments, warrant an 
extra 15 cents on ASB’s already-
record-high forecast for this sea-
son, ASB stated.

ASB opened next season’s farm-
gate milk price forecast at a “lofty” 
$8.80 per kilogram of milk solids. 
There’s “little doubt next season 
will kick things off on the front 
foot given the near-term direction 
of global dairy supply, particularly 
with demand still looking robust,” 
ASB noted.

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

50 YEARS AGO
Feb. 4, 1972: Sherwood, WI—
Aloys Thiel, Jr., 50, president of 
Thiel Milk Products Company 
here, died Jan. 30 of an apparent 
heart attack. Thiel was an active 
member of the cheese industry 
and served on several state and 
local organization, including the 
Wisconsin Cheese Makers Asso-
ciation and Calumet County 
Cheesemakers Association.

Mason City, IA—Paul Aus-
tin has been tapped as market-
ing director for the cheese and 
dairy product segments of the 
Associated Milk Producers, Inc.
(AMPI). Austin comes to AMPI  
from Land O’Lakes, where he 
most recently served as national 
sales coordinator for cheese.

25 YEARS AGO
Jan. 31, 1997: Chicago—Kevin 
Ruda, president of Beatrice 
Cheese, Inc., was unanimously 
elected chairman  of ADPI’s 
Cheese Division. Charter compa-
nies with ADPI include: Beatrice 
Cheese, Dairyman’s Creamery, 
Davisco International, Mid-
America Dairymen, Reilly Dairy, 
Rochester Cheese Sales, Swiss 
Valley Farms, Tate Cheese, and 
Tillamook County Creamery.

Petaluma, CA—California’s sec-
ond and third largest dairy co-ops 
announced a partnership that 
will reshape the state’s cheese 
business and create the largest 
cheese operation on the West 
Coast. California Gold Dairy 
Products and Dairymen’s Coop-
erative will team up to create 
Central Valley Dairy Products.

10 YEARS AGO
Feb. 3, 2012: Plymouth, WI—
William Kiley, died Jan. 31 at his 
home. Kiley worked for Wheeler 
Cheese in Green Bay, WI, from 
1939 to 1959. One year later, 
Kiley was transferred to the Bor-
den Company here, where he 
served as a supervisor in Bor-
den’s Quality Control Lab until 
his retirement in 1982.

Washington—Two Danish med-
ical researchers have told FDA 
that the question of sodium 
reduction “may be the biggest 
delusion in the history of preven-
tive medicine.” Also, there are 
“no long-term beneficial clinical 
effects from sodium reduction.” 
Last year, FDA asked for public 
comments on reducing sodium 
consumption.

J O H N  U M H O E F E R

Executive Director
Wisconsin Cheese Makers Association
608-286-1001
jumhoefer @wischeesemakers.org

Fresh Reasons to Fix 
Federal Orders

Credit International Dairy Foods 
Association (IDFA) for an hon-
est and fresh look at an old debate 
– what to do about the rusting 
machinery of federal milk market-
ing orders.

IDFA’s new report: “Moderniz-
ing U.S. Milk Pricing: An Explo-
ration” falls short of detailed 
solutions, but candidly describes 
a fast-changing dairy landscape: 
“Competitive difficulties brought 
on by restrictive US price regula-
tion are slowly pushing the indus-
try toward voluntary deregulation 
in several ways,” the report states.

IDFA, National Milk Produc-
ers Federation, Edge Cooperative 
and others are actively engaged in 
member discussions to fix federal 
orders.  Wisconsin Cheese Makers 
Association has engaged a diverse 
group of members to explore the 
subject with their unique expertise 
in cheese, whey and butter produc-
tion.

“Voluntary deregulation,” the 
term coined in the IDFA report, 
is declining participation in fed-
eral order pools caused by shrink-
ing Class 1 (bottled milk) sales, 
producer and cooperative-based 
manufacturers able to pay for 
milk below federal order regulated 
prices, and proprietary companies 
departing orders as pool values 
decline and free market opportu-
nities such as exporting rise. 

The key role exports play in the 
US dairy industry is fresh fodder 
for the aging debate over flaws in 
federal orders. 

The IDFA report estimates 
that with current domestic dairy 
sales and declining production of 
bottled milk, any milk produc-
tion growth over 0.75-1.0 percent 
annually needs to be exported.

Regulated monthly pricing in 
federal orders conflicts with dairy 
export opportunities. While fed-

eral orders change minimum regu-
lated prices each month, exporting 
manufacturers are asked to set 
three- to six-month flat pricing on 
products often two months before 
these long-term contracts begin. In 
contrast, the IDFA report notes, 
competing countries don’t face 
monthly regulated pricing. These 
milk buyers abroad negotiate farm 
milk prices based on anticipated 
revenue from future contract sales 
– the export sale precedes the price 
established with farms. 

For cheese makers, the report 
holds that US exports are more 
likely to come from unregulated 
manufacturers – plants located in 
states without federal orders or 
states where processors are choos-
ing, with greater frequency, to not 
participate in orders. 

And while operating outside of 
federal order regulation offers a bit 
more international opportunity for 
cheese manufacturers, “in many 
cases, manufacturers operating 
outside of FMMOs must still com-
pete for milk with firms paying reg-
ulated minimum prices,” the report 
states. Cheese is particularly vul-
nerable to the connection to fed-
eral orders because cheese exports 
are less storable and more “made to 
order” than milk powder. 

The IDFA report warns that the 
US remains focused on exporting 
commodity products that earn, 
overall, a lower value per pound 
than dairy exports from New Zea-
land and the European Union. 
It states: “International buyers 
explicitly mentioned that US 
powder manufacturers are primar-
ily concerned with clearing large 
volumes of producer-member milk 
and keeping plants running full 
rather than focusing on highest-
quality, highest-value product.”  

The report notes that federal 
order pricing and pooling sub-

sidizes production costs of milk 
powder, driving volumes for export 
sale. “Simply put,” the report notes, 
“comparatively low-value prod-
ucts make up a bigger share of US 
exports.” It cites a weighted aver-
age unit price for EU dairy exports 
per pound at $1.64, compared to 
$1.14 for the U.S. (2012 through 
2020).

America finds itself with excess 
milk powder to export because fed-
eral orders are designed to create 
uniform payments for all classes 
of milk, and that choice creates a 
“powerful incentive to invest in 
less capital-intensive butter/pow-
der plants,” the report states. 

In short, federal orders incent 
America to produce commodity 
dairy products, then make long-
term export sales contracts riskier 
to sign.

Make allowances in federal 
orders add to the argument that 
the US is incenting commodity 
production instead of value-added 
dairy products. Make allowances, 
particularly allowances that have 
become woefully out of date, are 
only sufficient for the largest, most 
automated plants producing com-
modity products – commodity 
cheeses.  

Without a doubt, manufacturers 
of specialty cheeses face production 
costs that exceed the current make 
allowance for cheese. The notion 
that these manufacturers must find 
money in the marketplace to meet 
federal order regulated prices, while 
other large commodity plants do 
not, is an inequality: a price sig-
nal from a government program to 
make commodity cheese.

And it gets worse for the spe-
cialty cheese manufacturer.  The 
federal order Class III milk price 
includes a value for dry whey. 
Because of that, mid-sized cheese 
makers are paying farmers for the 
value of dry whey, but they do not 
make dry whey. Many value-added 
cheese factories, particularly in the 
Upper Midwest, sell skimmed, con-
centrated or unconcentrated, wet 
whey to processors who make a 
final product. 

When dry whey prices are high, 
like now, this value of whey in the 
milk price must be pulled from 
whatever extra value cheese mak-
ers are earning for their cheese.  It’s 
another very real signal that pro-
ducing value-added cheese comes 
with a government-set, federal 
order penalty.

IDFA’s observations on the neg-
ative effects of federal orders on 
higher-value exports, and on value-
added innovation in cheese or fluid 
milk domestically, are a current, 
candid take on the need to update 
federal orders or watch “voluntary 
deregulation” take hold.

John Umhoefer has served as execu-
tive director of the Wisconsin Cheese 
Makers Association since 1992. You 
can phone John at (608) 286-1001 
or at jumhoefer@wischeesemakers.org

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

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

For more information, visit www.fiberglasssolutions.us



CHEESE REPORTERFebruary 4, 2022 Page 5

I V A R S O N I N C . C O M

W I S C O N S I N  P R O U D .  Q U E S T I O N S  O R  I N Q U I R I E S . . .  G I V E  U S  A  C A L L !  4 1 4 - 3 5 1 - 0 7 0 0

The IVARSON 640 BLOCK CUTTING SYSTEM is a 
proven workhorse in the cheese conversion & 
packaging industry. Designed specifically for 
feeding todays highest output chunk and slice 
lines, the 640 BCS is engineered with simplicity 
and sanitation in mind. IVARSON’s reputation for 
quality assures you that the equipment is 
constructed with quality materials that stand up 
to the harshest environment, and the equipment 
is back by the best service and guarantee in
the business.

The IVARSON 640 BCS will deliver loaves and bars 
to your slice and chunk lines with consistent 
dimensions and NO TRIM! This means higher 
efficiency, better yield and increased throughput 
for your downstream lines.

T H E  I V A R S O N  6 4 0  B C S

Process a 640 pound block in less than 4 
minutes, controlled for minimum giveaway

Fully automated block reduction

Capable of cutting slabs from 1.4 to 7 inches, 
accurate to 1/32”

Quick changes cutting harps allow for multiple 
formats on the same production run

Additional downstream cutting technology 
available

For more information, visit www.ivarsoninc.com

Plant-Based Labels
(Continued from p. 1)

Importers of Food for Humans and 
Animals.

Among the draft guidance 
documents on FDA’s list: Hazard 
Analysis and Risk-Based Preven-
tive Controls for Human Food; 
Appendix 1: Potential Hazards for 
Foods and Processes; Hazard Anal-
ysis and Risk-Based Preventive 
Controls for Human Food; Chap-
ter 11: Food Allergen Controls; 
Hazard Analysis and Risk-Based 
Preventive Controls for Human 
Food; Chapter 16: Validation of 
Process Controls; Hazard Analysis 
and Risk-Based Preventive Con-
trols for Human Food; Chapter 17: 
Classifying Food as Ready-to-Eat 
or Not Ready-to-Eat; and Ques-
tions and Answers Regarding the 
Accredited Third-Party Certifica-
tion Program.

In the area of food additives, 
items on FDA’s priority list of guid-
ance documents includes best prac-
tices for convening a GRAS panel. 
Draft guidance topics for industry 
include premarket consultation on 
cultured animal cell foods, and on 
foods derived from plants produced 
using genome editing.

FDA guidances are documents 
that explain the agency’s interpre-
tation of, or policy on, a regulatory 
issue. The agency prepares guid-
ances primarily for industry, but 
also for other stakeholders and its 
own staff, and uses them to address 
such matters as the design, manu-
facturing, and testing of regulated 
products; scientific issues; content 
and evaluation of applications for 
product approvals; and inspection 
and enforcement policies.

Although guidances aren’t 
legally binding, they show stake-
holders one way to reach their 
regulatory goal. However, stake-
holders can use other approaches 
that satisfy the relevant law and 
regulations.

FDA develops two types of guid-
ance documents. In general:
 Level 1 guidances set forth 

the agency’s initial interpreta-
tions of new significant regulatory 
requirements; describe substantial 
changes in FDA’s earlier interpre-
tation or policy; and deal with 
complex scientific or highly con-
troversial issues.
 Level 2 guidances usually 

address existing practices or minor 
changes in FDA’s interpretation or 
policy.

Industry and other stakehold-
ers play a significant role in the 
agency’s guidance development 
processes. FDA welcomes indi-
viduals’ and stakeholders’ sugges-
tions of topics for guidances, and 
in certain instances solicits draft 
proposals. The agency also invites 
the public to comment on its draft 
Level 1 guidances and reviews and 
considers the submitted comments 
in preparing the final documents.

CCFN Urges USTR To Secure Explicit 
Common Food Names Commitments
Washington—The Consortium 
for Common Food Names (CCFN) 
this week requested that the Biden 
administration “more robustly” 
support US farmers’ and manufac-
turers’ ability to compete fairly in 
foreign markets by securing firm 
and explicit commitments assuring 
the future use of specific generic 
food and beverage terms targeted 
by or at risk of European Union 
(EU) monopolization efforts.

In December, the Office of the 
US Trade Representative (USTR) 
requested comments for its Special 
301 Review to identify countries 
that deny adequate and effective 
protection of intellectual property 
(IP) rights or deny fair and equi-
table market access to US persons 
who rely on IP protection. The 
deadline for the public to submitt 
comments was Jan. 31, 2022.

Many US trading partners con-
tinue to put in place trade restric-
tions on the use of common food 
and beverage terms in ways that 
run counter to US trading part-
ners’ WTO and/or free trade agree-
ment (FTA) commitments and 
often flout the integrity of their 
intellectual property system proce-
dures, the CCFN noted in its com-
ments. In this regard, decisions on 
EU government-requested GIs 
continue to be made at the trade 
negotiating table, not by impartial 
IP examiners based on the merits 
of the applications.

In the case of geographical indi-
cations (GIs) and common food 
and beverge terms, “the predatory 
practices plaguing US companies 
are not the work of rogue foreign 
firms but instead are the result of 
an international strategy by one 
of the world’s most powerful gov-
ernments to use their political 
influence and treasury to establish 

unique monopoly benefits for pro-
ducers of common food and bev-
erage products in EU countries,” 
CCFN stated.

By intentionally erecting trade 
barriers to the US through its own 
internal GI policies and the export-
ing of those policies via EU trade 
agreements, the CCFN said the 
EU has pursued a multi-pronged, 
dedicated approach of:

—Registering terms widely used 
by other producers, both within 
and outside the EU; and

—Establishing an exceedingly 
broad yet unclear scope of protec-
tion for multi-component GIs.

“The EU government’s anti-
competitive and protectionist 
practices deny US companies a 
level playing field by prohibiting 
them from marketing their prod-
ucts with accurate labels that can 
correctly convey to consumers 
the type of product they are pur-
chasing,” the CCFN commented. 
The impacts of this are not con-
strained merely to the EU market 
but instead “have expanded like 
policy tentacles around the world 
to throttle competition from US 
suppliers.”

CCFN’s comments identify 
almost 20 markets at issue, detail-
ing examples of how the EU’s 
global campaign to stifle competi-
tion is manifesting. 

“The EU’s deliberate campaign 
of misusing the GI system to con-
fiscate common food and bever-
age names is nothing more than 
a thinly veiled attempt to stifle 
legitimate competition and cut 
American producers out of the EU 
and third country markets,” said 
Jaime Castaneda, CCFN’s execu-
tive director. 

“We urge the US government 
to target these destructive policies, 

such as those in recent agreements, 
and address GI abuse as a clear vio-
lation of the commitments made 
by US trading partners under the 
World Trade Organization and 
other trade agreements,” Cas-
taneda added.

In separate comments, the 
National Milk Producers Federa-
tion (NMPF) and US Dairy Export 
Council (USDEC) expressed their 
“strong support” for the CCFN’s 
comments.

“US dairy exporters continue 
to grapple with the deepening 
impacts of the EU’s misuse of GI 
policies to create non-tariff agri-
cultural trade barriers to our prod-
ucts,” NMPF and USDEC stated. 
“US dairy companies rely on the 
use of food names that long ago 
entered into the public domain as 
generic terms used to market their 
American-made products not only 
here in the US but also around the 
world.

“When countries prohibit their 
usage in response to requests to 
do so by the EU government, it 
creates a deeply uneven playing 
field that makes it much more 
difficult to successfully export the 
products that American work-
ers have created using milk from 
US farms,” NMPF and USDEC 
added.

USDEC and NMPF underscored 
the reality of two factors that make 
the challenges the dairy industry 
faces distinct from those encoun-
tered by most other US stakehold-
ers in the IP arena:
 The barriers to US products 

are primarily put in place as a 
result of the pursuit of GI registra-
tions by a foreign government, not 
through the actions of individual 
GI applicants.
 With very rare exceptions, 

these government-filed GI applica-
tions are not dealt with objectively 
through an impartial and objective 
process.
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Milk And Sodium
(Continued from p. 1)

dren and in the Child and Adult 
Care Food Program for participants 
ages six and older.

Also, the final rule will modify 
the proposed sodium standards and 
establish Sodium Target 1 as the 
sodium limit for school lunch and 
breakfast in school year 2022-23 
but implement a Sodium Interim 
Target 1A effective for school 
lunch beginning in school year 
2023-2024.

USDA plans to promulgate a 
new rule for long-term meal pat-
tern requirements to be effective 
starting in school year 2024-25.

As established by a 2012 final 
rule, current regulations permit 
only fat-free milk to be flavored 
in the NSLP and SBP; lowfat milk 
must be unflavored. 

However, for school year 2017-
2018, Congress directed USDA 
to allow state agencies to grant 
exemptions allowing flavored, 
low-fat milk through the National 
School Lunch Program (NSLP) 
and School Breakfast Program 
(SBP) and as a competitive food 
available for sale, provided that 
schools demonstrated hardship.

In a 2020 proposed rule, USDA 
proposed to continue to allow 
schools the option to offer fla-
vored, lowfat milk in reimbursable 
school meals. 

The final rule released today 
will provide NSLP and SBP opera-
tors with the transitional option to 
offer flavored, lowfat milk in reim-
bursable school meals and require 
that unflavored milk be offered at 
each meal service. For consistency, 
the flavored, lowfat milk option 
will be extended to competitive 
beverages for sale on the school 
campus during the school day and 

will also apply in the SMP and 
CACFP for participants ages six 
and older.

The final rule’s adoption of the 
proposed milk standards balances 
various factors, including the lack 
of full implementation of the 2012 
rule milk standards in recent years  
and the current Dietary Guidelines 
for Americans, USDA said. Milk 
is a popular item among children 
and is an important source of cal-
cium, vitamin D, and potassium, 
nutrients underconsumed by the 
US population. 

Flavored milk has received high 
palatability ratings from children 
and has been shown to encourage 
milk consumption among school-
aged children, USDA noted. Stud-
ies indicate that children drink 
more flavored milk than unfla-
vored milk, and that flavored milk 
served in the school meal programs 
is wasted less than unflavored milk.

USDA said it appreciates con-
cerns raised by comments regard-
ing flavored milk, and will consider 
them in greater detail in the subse-
quent rulemaking. And while the 
agency appreciates comments on 
whole milk, allowing whole milk 
in the school meal programs would 
not align with recommendations 
in the Dietary Guidelines.

Consistent with the proposed 
rule, the final rule also requires 
that NSLP and SBP operators that 
choose to offer flavored milk must 
also offer unflavored milk (fat-free 
or lowfat) at the same meal service. 
USDA noted that offering flavored 
milk is an option, not a require-
ment, and operators may choose 
not to offer flavored milk.

“Today’s announcement from 
USDA clears up several years of 
confusion and takes a positive 
step toward restoring more vari-
eties of milk to the school meals 

1-800-826-8302   •   nelsonjameson.com
sales@nelsonjameson.com

 SAFE, COMBUSTIBLE 
DUST COLLECTION

Cut maintenance costs, improve product 
quality, and reduce cross-contamination 
with Delfin Industrial Vacuums and 
accessories.

For additional information or to schedule a site visit, 
contact our Del�n Product Specialist.

For more information, visit www.nelsonjameson.com

program,” said Michael Dykes, 
president and CEO of the Inter-
national Dairy Foods Association 
(IDFA). “Today’s announcement 
helps to encourage school meal 
participation by maintaining a 
wider variety of milk offerings 
that kids enjoy.”

“Ensuring kids have access to 
the nutrients they need to grow 
and thrive is a top priority for 
dairy. We thank USDA for the 
rule’s provision that maintains 
schools’ ability to serve lowfat, 1 
percent flavored milk,” said Jim 
Mulhern, president and CEO of 
the National Milk Producers Fed-
eration (NMPF).

Transitional Sodium Standards
To avoid excessive sodium intake 
in school meals, a 2012 final rule 
established three transitional tar-
gets to gradually reduce sodium 
intake over a 10-year period. 

The final rule released today 
maintains Sodium Target 1 for 
NSLP and School Breakfast Pro-
gram  through school year 2022-23, 
retains Sodium Target 1 for SBP in 
school year 2023-24, and institutes 
a modified Sodium Interim Target 

1A for NSLP beginning in school 
year 2023-24.

These standards are meant to 
be transitional. USDA said it rec-
ognizes the importance of reduc-
ing sodium in school meals. The 
approach in this final rule positions 
school food authorities (SFAs) on 
an achievable path toward further 
sodium reduction in school meals, 
and responds to school concerns 
about product availability.

USDA said it will promulgate a 
new rulemaking to address sodium 
standards in school year 2024-25 
and beyond. Since the agency 
intends the standards in the final 
rule as transitional standards, the 
final rule eliminates Target 2 or 
any stricter sodium standard for 
school year 2024-25 and beyond.

However, this doesn’t mean 
USDA intends to permanently 
eliminate stricter sodium standards 
in the long term. 

Rather, the final rule imple-
ments transitional sodium stan-
dards until the agency develops 
long-term standards.

USDA said it is committed 
to supporting long-term sodium 
reduction.

Washington—The US milk goat 
inventory on Jan. 1, 2022, stood at 
410,000 head, down 2.4 percent, 
or 10,000 head, from Jan. 1, 2021, 
according to the annual Sheep and 
Goats report released Monday by 
USDA’s National Agricultural 
Statistics Service (NASS).

That’s the second consecu-
tive decline in the US milk goat 
inventory, after the number of 
milk goats reached a record high 
of 435,000 head as of Jan. 1, 2020. 

At 410,000 head, the milk goat 
inventory as of Jan. 1, 2022 was 
the lowest it’s been since Jan. 1, 
2017, when it totaled 395,000 
head.

Despite declining for two 
straight years, the number of milk 
goats in the US is 87,000 head 
higher than it was at the begin-
ning of 2008, and 50,000 head 
higher than at the beginning of 
2014.

Wisconsin continues to have 
more milk goats than any other 
state; as of Jan. 1, 2022, the state 
had 74,000 head, up 2,000 head 
from a year earlier. There were 
39,000 milk goats in California as 
of Jan. 1, down 2,000 head from 
Jan. 1, 2021.

Iowa had 28,000 milk goats at 
the beginning of this year, 1,000 
more than at the beginning of last 
year. And Texas had 24,000 milk 
goats as of Jan. 1, 2022, 2,000 
head fewer than a year earlier.

As of Jan. 1, the New Eng-
land states (Connecticut, Maine, 
Massachusetts, New Hampshire, 
Rhode Island, and Vermont) were 

Milk Goat Inventory In US Declines For 
Second Consecutive Year

home to 18,200 milk goats, 1,200 
head more than a year earlier. 
And Indiana had 14,200 milk 
goats at the beginning of 2022, 
200 head more than at the begin-
ning of 2021.

Seven additional states had 
more than 10,000 milk goats as of 
Jan. 1, 2022. Those states, their 
milk goat inventory as of Jan. 1, 
2022, and the change from a year 
earlier, were as follows:

Pennsylvania: 13,500 head, 
down 500 head.

Minnesota: 13,000 head, up 
1,000 head.

Oregon: 11,800 head, down 
1,700 head.

New York: 11,700 head, down 
1,400 head.

Michigan: 11,500 head, down 
1,000 head.

Missouri: 10,700 head, down 
1,800 head.

Ohio: 10,500 head, up 500 
head.
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Darigold Resumes 
Partial Butter 
Production At Plant 
In Caldwell, ID
Caldwell, ID—Darigold, Inc., on 
Wednesday announced that it has 
resumed partial butter production 
at its facility in Caldwell, ID, a 
91-year-old dairy plant that pro-
ducers butter and powdered milk 
products for the Seattle, WA-based 
dairy cooperative.

Darigold had closed the facility 
after an Oct. 12, 2021, fire tore 
through parts of the plant, causing 
significant damage to the facility’s 
production capability, and struc-
tural damage to some of the build-
ing.

The Caldwell facility is vital 
to Darigold’s operations, housing 
one of the largest butter churns in 
the US and accounting for a sig-
nificant portion of Darigold’s but-
ter and milk powder production, 
including nonfat dry milk and skim 
milk powder. Prior to the fire, the 
plant processed 1.4 million pounds 
of milk per day.

“When news of the fire broke, 
our first concern was for the safety 
and well-being of our employees 
in  Caldwell, who acted with great 
courage and urgency to help ensure 
that everyone was safely evacuated 
from the building,” said Joe Coote, 
chief executive officer at Darigold, 
who was in Caldwell to welcome 
employees back to the facility and 
thank them for their hard work 
and flexibility since the fire.

“When we knew that our 
employees were safe, we directed 
the full weight of our co-op to 
ensuring that milk pickups would 
continue in order to mitigate losses 
for our hard-working farmer own-
ers, finding temporary work assign-
ments for our displaced employees, 
increasing production in other 
Darigold facilities to mitigate dis-
ruption to our supply chain to the 
extent we could, and resuming pro-
ducing as soon as it was feasible,” 
Coote added.

Resuming partial butter produc-
tion in Caldwell required Dari-
gold and its teams of contractors 
to demolish or secure parts of the 
building that suffered the most 
significant damage, repair fire and 
smoke damage in the butter pro-
duction sections, thoroughly clean 
and sanitize all of the butter pro-
duction areas, and re-run utilities 
from the main portion of the plant 
to butter production areas.

Work continues on other parts 
of the facility where damage was 
more severe, and milk powder 
production remains entirely shut 
down.

The Caldwell facility first 
opened in 1930 and became part 
of Darigold’s operations in 1990, 
when Dairymen’s Creamery Asso-
ciation merged with Darigold.

More Port Capacity
(Continued from p. 1)

panies using Commodity Credit 
Corporation (CCC) resources set 
aside last fall, with a special focus 
on transportation challenges such 
as ports and trucking.

Under this new partnership 
with the Port of Oakland, USDA 
will cover 60 percent of the start-
up costs, which reflects the histori-
cal share of agricultural products 
that are marketed through the Port 
of Oakland. USDA will also help 
cover additional movement logis-
tics costs at $125 per container.

According to USDA, this proj-
ect will enhance marketing of 
US agricultural products through: 
quicker pickup of empty containers 
as the main terminal is bypassed; 
access to available equipment; and 
fewer unpredictable congestion 
surcharges for trucks.

“This partnershup with the Port 
of Oakland builds on our aggressive 
approach to addressing challenges 
within the supply chain and sends 
a strong signal that we are commit-
ted to working across the admin-
istration and with state, local and 
private partners to mitigate com-
plex port capacity and conges-
tion issues and to keep American 
agriculture on the move,” Vilsack 
commented.

“This creative partnership with 
USDA and the Port of Oakland 
will help American farmers and 
agricultural producers move their 
product to market while also mak-
ing better use of empty contain-
ers that are causing congestion at 
the ports,” said US Transportation 
Secretary Pete Buttigieg. 

“After we helped set up inland 
pop-up ports at the Port of Savan-
nah, we witnessed significant 
improvements in the flow of goods, 
and we expect to see similarly 
positive results once this Oakland 
facility is open,” Buttigieg contin-
ued. “We look forward to engaging 
with other ports on similar solu-
tions to congestion.”

“This is an important step that 
shows the value of players in the 
supply chain coming together 
to identify challenges as well as 
potential solutions,” said Karen 
Ross, secretary of the California 
Department of Food and Agricul-
ture (CDFA).

The Oakland site will provide 
space to prepare empty containers 
beginning in early March. Agricul-
tural companies and cooperatives 
will have easier access to these 
containers, which they will fill 
with commodities, restoring ship-
ping services to agricultural prod-
ucts while relieving congestion, 
USDA said.  

The new site will also have a 
dedicated gate with the ability 
to pre-cool refrigerated shipping 
containers to receive perishable 
commodities, all while avoid-
ing bottlenecks that would have For more information, visit www.APT-Inc.com
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resulted from entering the main 
area of the port.

“Congestion in and around US 
ports is one of a series of export 
supply chain challenges under-
cutting US dairy exporters’ abil-
ity to reliably meet the needs of 
overseas customers for high-quality 
US dairy products,” said Krysta 
Harden, USDEC’s president and 
CEO. “We look forward to working 
with USDA and our members on 
this new initiative while continu-
ing to pursue additional legislative 
and administrative solutions to the 
dairy export supply chain crisis.”

“The delays and disruptions in 
export shipping have cost the US 
dairy industry well over $1.3 bil-
lion through just the first three 
quarters of 2021 — to say nothing 
of the rest of America’s agricultural 
sector. Solving this problem simply 
cannot wait any longer and today’s 
announcement of the close collab-
oration between our associations, 
the Port of Oakland and USDA 
is one key step in the right direc-
tion,” said Jim Mulhern, NMPF’s  
president and CEO.

The International Dairy Foods 
Association (IDFA) “is pleased 
to see the Biden administration 
committing federal resources 
toward new solutions for priori-
tizing the export of US dairy and 
other agricultural goods along the 

West Coast where acute supply 
chain challenges are hampering 
American competitiveness,” said 
Michael Dykes, IDFA’s president 
and CEO. “It is encouraging to 
see governments and businesses 
working together in a coordinated 
fashion to develop market-based 
solutions.”

Last week, IDFA, the Port of 
Los Angeles, and CMA CGM 
announced the formation of a 
Dairy Exports Working Group 
aimed at identifyng and addressing 
supply chain issues hampering US 
dairy product exports. The group 
will focus on seaports on the US 
West Coast, where a majority of 
products begin their export jour-
ney, as well as opportunities to 
streamline the movement of prod-
ucts from the interior of the US to 
the West Coast.

“We are hopeful that these 
announcements together signal a 
new group of ‘supply chain prob-
lem solvers’ to create momentum 
to smooth current obstacles and 
avoid significant future disruptions 
so that American agriculture can 
continue to thrive,” Dykes added.

The announcement about 
increasing capacity at the Port of 
Oakland is “welcome news,” said 
Zippy Duvall, president of the 
American Farm Bureau Federa-
tion.
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Federal Order Milk
(Continued from p. 1)

lion pounds of milk was pooled on 
the Northeast order last year, up 
0.8 percent, or 221 million pounds, 
from 2020.

Milk utilization on the North-
east order was as follows: Class I, 
8.1 billion pounds, 30.1 percent; 
Class II, 6.8 billion pounds, 25.1 
percent; Class III, 7.1 billion 
pounds, 26.3 percent; and Class IV, 
5.0 billion pounds, 18.5 percent.

The California federal order 
again ranked second in producer 
receipts last year; 23.8 billion 
pounds of milk was pooled on the 
California order in 2021, up 3.5 
percent, or 798 million pounds, 
from 2020.

Utilization on the California 
order last year was as follows: Class 
I, 4.8 billion pounds, 20.4 per-
cent; Class II, 1.4 billion pounds, 
5.7 percent; Class III, 3.6 billion 
pounds, 15.1 percent; and Class IV, 
14.0 billion pounds, 58.8 percent.

Ranking third in 2021 among 
the 11 federal orders in terms of 
producer receipts was the Mideast 
order, where the volume of milk 
pooled totaled 18.6 billion pounds, 
up 3.5 percent, or 624 million 
pounds, from 2020.

Utilization on the Mideast order 
last year was as follows: Class I, 6.5 
billion pounds, 34.7 percent; Class 
II, 3.9 billion pounds, 20.7 per-
cent; Class III, Class III, 5.5 billion 
pounds, 29.7 percent; and Class IV, 
2.8 billion pounds, 14.8 percent.

The Upper Midwest order in 
2021 fell to fourth place among the 
11 federal orders in volume terms; 
producer receipts totaled 17.9 bil-
lion pounds, down 11.6 percent, 
or 2.35 billion pounds, from 2020. 

As recently as 2019, the Upper 
Midwest order was by far the largest 
federal order in terms of producer 
receipts; that year, 32.3 billioni 
pounds of milk was pooled on the 

order, over 5.5 billion pounds more 
than the volume pooled on the 
number two order that year, the 
Northeast order.

Utilization on the Upper Mid-
west order was as follows: Class I, 
2.5 billion pounds, 13.9 percent; 
Class II, 1.8 billion pounds, 9.8 
percent; Class III, 12.0 billion 
pounds, 67.0 percent; and Class 
IV, 1.7 billion pounds, 9.4 percent.

The volume pooled on the 
Central order totaled 13.0 billion 
pounds, down 2.4 percent, or 322 
million pounds, from 2020. Milk 
utilization was as follows: Class 
I, 4.4 billion pounds, 33.9 per-
cent; Class II 1.7 billion pounds, 
12.8 percent; Class III, 3.3 billion 
pounds, 25.7 percent; and Class IV, 
3.6 billion pounds, 27.6 percent.

A total of 12.3 billion pounds 
of milk was pooled on the South-
west order, up 5.1 percent, or 594 
million pounds, from 2020. Utili-
zation was as follows: Class I, 4.0 
billion pounds, 32.2 percent; Class 
II, 1.5 billion pounds, 12.1 percent; 
Class III, 2.3 billion pounds, 19.1 
percent; and Class IV, 4.5 billion 
pounds, 36.7 percent.

The volume of milk pooled on 
the Pacific Northwest order in 
2021 totaled 7.4 billion pounds, 
down 3.8 percent, or 296 million 
pounds, from 2020. Milk utiliza-
tion was as follows: Class I, 1.6 bil-
lion pounds, 21.8 percent; Class II, 
472 million pounds, 6.4 percent; 
Class III, 2.4 billion pounds, 32.1 
percent; and Class IV, 2.9 billion 
pounds, 39.8 percent.

Last year, the volume of milk 
pooled on the Appalachian order 
totaled 5.3 billion pounds, down 
0.6 percent, or 33 million pounds, 
from 2020. Utilization was as fol-
lows: Class I, 3.7 billion pounds, 
70.8 percent; Class II, 707 million 
pounds, 13.4 percent; Class III, 
274 million pounds, 5.2 percent; 
and Class IV, 563 million pounds, 
10.6 percent.

The volume pooled on the 
Southeast order totaled 4.6 billion 
pounds, down 2.5 percent, or 119 
million pounds, from 2020. Milk 
utilization was as follows: Class I, 
3.1 billion pounds, 67.5 percent; 
Class II, 938 million pounds, 20.5 
percent; Class III, 198 million 
pounds, 4.3 percent; and Class IV, 
351 million pounds, 7.7 percent.

In 2021, the volume of milk 
pooled on the Arizona order 
totaled 4.5 billion pounds, down 
0.8 percent, or 36 million pounds, 
from 2020. Utilization was as fol-
lows: Class I, 1.4 billion pounds, 
30.6 percent; Class II, 491 million 
pounds, 11.0 percent; Class III, 
790 million pounds, 17.7 percent; 
and Class IV, 1.8 billion pounds, 
40.7 percent.

Finally, the volume of milk 
pooled on the Florida order in 
2021 totaled 2.4 billion pounds, 
down 2.6 percent, or 65 million 
pounds, from 2020. Milk utiliza-
tion was as follows: Class I,  2.0 bil-
lion pounds, 82.2 percent; Class II, 
354 million pounds, 14.5 percent; 
Class III, 16 million pounds, 0.7 
percent; and Class IV, 63 millioin 
pounds, 2.6 percent.

More Milk In Class III, II
In 2021, the volume of milk used 
in Class III in all 11 federal orders 
totaled 37.6 billion pounds, up 14.2 
percent, or 4.7 billion pounds, from 
2020. Despite that increase, Class 
III volume last year was down 26.6 
billion pounds from 2019.

Monthly Class III volume 
ranged from a low of 1.35 billion 
pounds in February to a high of 
6.3 billion pounds in December. 
Last year was the second straight 
year in which less than 7.0 billion 
pounds of milk was pooled in Class 
III every month; by contrast, in 
2019, more than 7.0 billion pounds 
of milk was pooled in Class III in 
the months of January, March and 
June.

Class III utilization last year was 
27.45 percent, up from 23.9 per-
cent in 2020 but down from 41.0 
percent in 2019, 43.5 percent in 
2018, 41.3 percent in 2017 and 
41.8 percent in 2016. Class III uti-
lization had reached a record high 
of 46.7 percent in 2013.

The volume of milk pooled in  
Class IV last year totaled 37.3 bil-
lion pounds, down 10.2 percent, 
or 4.2 billion pounds, from 2020’s 
record volume. 

Still, 2021’s Class IV volume 
was up 6.8 billion pounds from 
2019, the first full year of the Cali-
fornia federal order.

During 2021, the volume of 
milk pooled in Class IV ranged 
from a low of 1.2 billion pounds in 
December to a high of 4.0 billion 
pounds in January.

Class IV utilization last year was 
27.2 percent, down from 30.1 per-
cent in 2020 but up from 19.5 per-
cent in 2019. 

In 2021, the volume of milk 
pooled in Class I totaled 42.1 bil-
lion pounds, down 3.7 percent, 
or 1.6 billion pounds, from 2020. 
During 2021, the volume of milk 
pooled in Class ranged from a low 
of 3.2 billion pounds in June to 
a high of 3.72 billion pounds in 
December.

Class I utilization last year was 
30.8 percent, down from 31.8 per-
cent in 2020 but up from 28.0 per-
cent in 2019. Class I utilization in 
2017, the last full year without the 
California federal order, had been 
30.0 percent.

The volume of milk pooled in 
Class II last year totaled 19.9 bil-
lion pounds, up 1.3 percent, or 247 
million pounds, from 2020. During 
the year, Class II volume ranged 
from a low of 1.3 billion pounds in 
December to a high of 1.9 billion 
pounds in March.

Class II utilization last year was 
14.5 percent, up from 14.2 percent 
in 2020.

Middleton, WI—The Wiscon-
sin Dairy Products Association 
(WDPA) is now accepting appli-
cations for its Robert L. Bradley 
Scholarship and the Wisconsin 
Dairy Products Association Schol-
arship, worth $2,000 each.

The scholarships are awarded to 
two deserving college students pur-
suing careers in the dairy industry.

Funding comes from proceeds of 
the World Dairy Expo Champion-
ship Dairy Product Contest.

The scholarships are available 
to any student attending a Uni-
versity of Wisconsin system school.

Graduating high school seniors 
and college freshman, sophomores, 
juniors, and seniors are eligible for 
these scholarships. 

Students must be attending a 
UW school or planning to attend; 
should be enrolled in a food sci-

ence, dairy science, or a dairy 
industry related program; and must 
be in good academic standing.

Past scholarship winners are not 
eligible for this year’s awards.

Each submission should include 
the application, two letters of rec-
ommendation, high school or col-
lege transcript, and a 400-word 
essay on a current field of study 
and how it relates to future goals.

Winners will be announced on 
April 30, 2022.

Students will then recognized at 
the World Dairy Expo Champion-
ship Dairy Product Contest auc-
tion on Sept. 30, 2022.

Applications can be sent to: 
WDPA, 8383 Greenway Blvd., 
Middleton, WI 53562 or info@
wdpa.net before March 30. For 
more information or for applica-
tion forms, visit www.wdpa.net.

WDPA Offering $2,000 Scholarships To Two 
College Students; Deadline Is March 30
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Ocean Shipping Reform Act, Already 
OK’d In House, Introduced In Senate
Washington—The Ocean Ship-
ping Reform Act, which was 
approved by the US House in early 
December, was introduced in the 
US Senate Thursday by a bipar-
tisan group of senators led by US 
Sens. Amy Klobuchar (D-MN) 
and John Thune (R-SD).

The bill would address ongoing 
supply chain challenges by making 
it harder for ocean carriers to arbi-
trarily turn away goods at ports that 
are ready to be shipped abroad. It 
would also give the Federal Mari-
time Commission (FMC), the 
federal agency responsible for the 
regulation of oceanborne transpor-
tation, greater authority to regu-
late harmful practices by carriers.

Specifically, the bill would:
 Require ocean carriers to cer-

tify that late fees, known in mari-
time parlance as “detention and 
demurrage” charges, comply with 
regulations or face penalties.
 Shift burden of proof regard-

ing the reasonableness of deten-
tion or demurrage charges from the 
invoiced party to the ocean carrier.
 Prohibit ocean carriers from 

unreasonably declining shipping 
opportunities for US exports, as 
determined by the FMC in new 
required rulemaking.
 Require ocean common car-

riers to report to the FMC each 
calendar quarter on total import/
export tonnage and 20-foot equiv-
alent units (loaded/empty) per ves-
sel that makes port in the US.
 Authorize the FMC to self-

initiate investigations of ocean 
common carriers’ business prac-
tices and apply enforcement mea-
sures, as appropriate.
 Establish new authority for 

the FMC to register shipping 
exchanges.

The Ocean Shipping Reform 
Act is supported by a number of 
dairy, food and agriculture orga-
nizations, including, among oth-
ers, the National Milk Producers 
Federation (NMPF), Interna-
tional Dairy Foods Association 
(IDFA), US Dairy Export Council 
(USDEC), Midwest Dairy Coali-
tion, Northeast Dairy Coop-
eratives, DairyAmerica, Sartori 
Cheese, California Dairies, Inc., 
Upstate Niagara Cooperative, 
Associated Milk Producers, Inc., 
International Ingredient Corpora-
tion, Agri-Mark, United Dairymen 
of Arizona, Maryland and Virginia 
Milk Producers Cooperative, High 
Desert Milk, Darigold, Schreiber 
Foods, Dairy Farmers of America, 
First District Association, Leprino 
Foods Company, Milk Special-
ties Global, Agriculture Trans-
portation Coalition, and ATA 
(American Trucking Associations) 
Agriculture and Food Transporters 
Conference.

“This Senate bill takes strong 
strides to address many of the chal-

leagues in Congress as legislation 
moves forward to ensure that a 
final law delivers the changes our 
exporters most urgently need to 
see,” Mulhern added.

“The Ocean Shipping Reform 
Act will provide real, long-term 
solutions for the myriad issues 
congesting US ports and slowing 
US dairy exports. The bill places 
disciplines on ocean carriers’ abil-
ity to decline export cargo and 
when demurrage can be charged, 
helping to get US dairy exports 
on the water in a timelier manner. 
It also strengthens the oversight 
authority of the Federal Maritime 
Commission over ocean carriers, 
the majority of which are foreign 
owned,” commented Michael 
Dykes, IDFA’s president and CEO.

“IDFA strongly encourages 
the Senate to pass this bill in a 
timely manner to assure businesses 
throughout the food supply chain 
that help is on the way,” Dykes 
continued. “Unlike 20 years ago 
when we exported very little, 
the US dairy industry today is 
the third-largest dairy exporting 
nation in the world. 

“Today, we need America’s 
transportation and export sys-
tems to function with a level of 
precision and efficiency that sets 
a global standard so US dairy can 
achieve our goal of becoming 
the world’s leading dairy supplier 
within a decade,” Dykes added.

lenges dairy exporters have faced, 
including securing export vessel 
bookings and combatting unfair 
detention and demurrage charges, 
vital issues to ensure our products 
reach their intended destinations,” 
said Krysta Harden, USDEC’s pres-
ident and CEO. “When we can’t 
export our products, we not only 
jeopardize our foreign customer 
relationships and markets, but we 
also lose value-added opportunities 
that create jobs and investment in 
the United States. 

“We look forward to continuing 
to work with Senators Klobuchar 
and Thune, and others in Con-
gress, to address outstanding con-
cerns and provide for the strongest 
possible reforms,” Harden added.

“The supply chain challenges 
that have beset American export-
ers pose significant difficulties for 
US dairy producers, causing over 
$1.3 billion in export losses for our 
sector during the first three quar-
ters of 2021,” said Jim Mulhern, 
NMPF’s president and CEO. “We 
greatly appreciate the leadership 
of Sens. Klobuchar and Thune 
to introduce legislation that will 
encourage many of the ocean car-
riers to stop unfair practices. 

“We are committed to working 
with the senators and their col-

For more information, visit www.bruker.com/dairy
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Application Period 
Opens For ACS CCP 
Exam, T.A.S.T.E Test
Denver, CO—The application 
period for the American Cheese 
Society’s (ACS) 2022 certification 
exams is now open through March 
31.

Qualified cheese profession-
als can apply online to take the 
ninth Certified Cheese Profes-
sional Exam or the second ACS 
T.A.S.T.E. Test. Both exams will 
be held on Wednesday, July 20, 
2022 in Portland, OR, in conjunc-
tion with the 39th Annual ACS 
Conference & Competition.

ACS first launched its Certified 
Cheese Professional (CCP) Exam 
in 2012. The exam encourages 
high standards of comprehensive 
knowledge and service for profes-
sionals across the cheese industry, 
and encompasses a range of topics: 
raw ingredients, the cheesemak-
ing process, storing and handling 
cheese, selecting distributors, mar-
keting and communicating about 
cheese, nutrition, and regulations 
and sanitation.

Individuals who pass the exam 
earn the title of ACS Certified 
Cheese Professional or ACS CCP. 
They also receive an official lapel 
pin, patch, and certificate. 

Launched in 2018, the ACS 
Technical, Aesthetic, Sensory, 
Tasting Evaluation (T.A.S.T.E.) 
Test is the second industry creden-
tial offered by ACS.

It’s a hands-on exam that evalu-
ates cheese professionals’ knowl-
edge and skills in the assessment of 
cheese – from determining cheese 
condition and quality, to evaluat-
ing cheese flavor, body, texture, 
and appearance.

The scoring system for this test 
is based on a method drawn from 
the American Dairy Science Asso-
ciation’s Collegiate Dairy Products 
Evaluation Contest.

Those who pass earn the title 
of ACS Certified Cheese Sensory 
Evaluator or ACS CCSE, and they 
receive an official lapel pin, patch, 
and certificate. 

Exam applications will be 
accepted online through March 
31, 2022, or until spaces are filled. 

In order to be eligible for either 
exam, candidates must meet a set 
of minimum eligibility require-
ments including work and/or edu-
cation hours in the industry.

The fee for each exam is $500 for 
ACS members and $650 for non-
members. Applicants must also pay 
a non-refundable $35 application 
fee. ACS must receive fees by May 
15 to reserve a spot.

Both tests run three hours long 
and will be held at the Portland 
Convention Center.

To learn more about eligibility 
criteria and application deadlines 
and fees, visit the ACS website at 
www.cheesesociety.org/certification.
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5 Point Fabrication Offers Updates To 
GenMac Cutters; Details Capabilities

Ron Herring, one of the five owners of 5 Point Fabrication, highlights the improvements to 
GenMac’s 3005 block cheese cutting machine.

Green Bay, WI—5 Point Fabrica-
tion is a custom metal fabricator 
whose knowledge of the cheese 
and dairy industry has grown over 
the past few years since it acquired 
General Machinery Corporation 
(GenMac).

GenMac has been manufactur-
ing and developing cheese cutting 
systems for nearly 50 years in She-
boygan, WI.

P r e v i o u s l y 
owned by Michael 
Horwitz, 5 Point 
purchased the 
company in Janu-
ary 2020.

5 Point has five 
owners and one of 
the owners, Ron Herring, said the 
transition from GenMac has been 
seamless. 

“We fabricated GenMac’s cut-
ting machines for many years,” 
Herring said. “When we were 
approached and having developed 
machines with them, it just seemed 
like a perfect fit.”

The first two years were spent 
primarily on refining the machine.

“A current trend in the food 
industry right now is eliminat-
ing steel tubing and hollow areas 
where bacteria and unsanitary con-
ditions exist,” Herring said.

He said now the cheese cut-
ters are fabricated to new sanitary 
requirements with less welding, 
free from hollow areas where all 
areas of the cutter are easily clean-
able.

“The cutting machines are still 
very applicable, very efficient, 
reliable machines,” Herring said. 
“They just needed to be upgraded 
to meet sanitary advancements. 
We’ve done that.”

Although GenMac cutters are 
not 5 Point’s main business, the 
cutting business remains a priority 
and will always be, Herring said.

“We do a tremendous amount 
of work in the food and bever-

age industry. Building conveyors, 
platforms, machines for companies 
that are in those industries,” Her-
ring said. “We know stainless, we 
know the food and beverage indus-
try and a lot of our customers come 
from those.”

He said 5 Point will continue to 
sell the GenMac cutters to cheese 
companies who want high-perfor-
mance at a good price and to those 

who want a product 
that will last a long 
time.

“GenMac built 
a really good name 
and  everyone 
knows them. There 
is an outstanding 

tradition behind their name” Her-
ring said. “They were a lot like us, 
insofar as, customer service is very 
important. The customer base 
that was established didn’t lose 
that when we made the purchase.”

Herring said 5 Point will con-
tinue to sell and improve the cut-
ting systems that GenMac had and 
continue to service those in the 
industry with spare parts.

The company recently updated 
GenMac’s 1800 and 1810 cutters.

“We took the two machines 
and combined them. Now the one 
machine does the job of two and 
it looks cleaner, works better, and 
has the same small footprint,” Her-
ring said.

5 Point Fabrication has 86 dedi-
cated employees and partners with 
the food and beverage industries 
to design and fabricate custom 
machines, Herring said.

With a fabrication space of 
85,000 square feet, 5 Point Fab-
rication employs all of the latest 
welding and fabrication tools such 
as laser cutting, press brakes, verti-
cal machining centers, and much 
more.

For more information on 5 Point 
Fabrication and their GenMac cut-
ters, visit www.genmac.com.

The American Dairy Products 
Instutute (ADPI) has appointed 
TARA ANDERSON as director 
of marketing. In her role, Ander-
son will focus on internal and 
external marketing strategies, and 
implementating these marketing 
efforts. She comes from nonprofit 
organization Crescent Cove, 
where she served as  director of 
engagement, overseeing market-
ing, communications, and fund-
raising efforts for the Midwestern 
children’s hospice facility.

Kelley Supply welcomes ERIC 
SCHULTZ as the company’s 
new project manager, focusing 
on automation projects. Schultz 
has a bachelor of science degree 
in packaging from the University 
of Wisconsin-Stout. His latest 
work experience was at Mara-
thon Cheese, where he served 
as a packaging engineer, respon-
sible for research, development, 
continuous improvement, ven-
dor management, and cost sav-
ings projects. Schultz is looking 
forward to beginning his role as a 
part of the Kelley team.

PETER TORSETH has joined 
Caloris Engineering, LLC, as 
chief financial officer. He comes 
to Caloris with over 20 years of 
financial experience in various 
business, most notably in project-
centered manufacturing. Torseth 
most recently served as CEO for 
Foley & Mansfield, PLLP. In his 
new role, Torseth will oversee the 
finances of Caloris and its wholly 
owned subsidiary, Setiz Stainless.

Sargento Foods, Inc. announced 
Monday the appointment of 
several new promotions and 
new leadership personnel. KRIS 
CHERUKURI joined Sargento 

PERSONNEL as vice president of information 
technology, leading the compa-
ny’s strategy, infrastructure, appli-
cations, and governance efforts. 
She joins Sargento from Sysmex 
America Inc., and also held sev-
eral senior IT roles over eight 
years with Tyson Foods.VERA 
PETROVA DICKINSON is Sar-
gento’s new vice president of food 
safety and quality, responsible for 
development and execution of 
food safety and quality standards 
across the Sargento Foods sup-
ply chain. She has held relative 
leadership roles in several global 
organizations, including Walt 
Disney World, Mondelez Inter-
national, Mars Wrigley, and 
most recently, Danone North 
America. CHRIS MCCARTHY
is Sargento’s new vice president 
of pricing and demand planning, 
in charge of pricing, promotions/
trade budgets, and terms/condi-
tions coordination. Since join-
ing the company as director of 
marketing for natural cheese 
adjacencies in 2013, Chris has 
held various leadership positions. 
HOLLY BAUMGART has been 
named vice president of strate-
gic planning. Baumgart has more 
than 15 years of experience in 
IT, business development, and 
consulting. Prior to joining Sar-
gento in 2016, she held leader-
ship roles at Harley Davidson. 
After joining the company in 
2015, JULIA KLIMKOVICH has 
been appointed vice president of 
financial planning and analysis. 
Klimkovich previously held top 
positions at Johnson Controls. 
DENNIS SCHWEIGER is Sar-
gento’s new vice president and 
treasurer of corporate finance and 
accounting. Schweiger joined the 
company in 2017, most recently 
serving as director of financial 
planning and analysis.

For more information, visit www.epiplastics.com
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US Gross Refrigerated Warehouse 
Capacity Continues To Increase
Washington—Gross refrigerated 
storage capacity in the US totaled 
3.73 billion cubic feet on Oct. 1, 
2021, according to the Capacity of 
Refrigerated Warehouses 2021 Sum-
mary, which was released Monday 
by USDA’s National Agricultural 
Statistics Service (NASS).

That gross refrigerated storage 
capacity is up from 3.65 billion 
cubic feet on Oct. 1, 2019, and 
3.60 billion cubic feet on Oct. 1, 
2017, according to the survey.

For this report, questionnaires 
were mailed about the 25th of Sep-
tember 2021 to operators of over 
960 public and private cold stor-
age warehouses. Some 904 firms 
met the qualifications that their 
warehouses were artificially cooled 
to a temperature of 50 degrees 
F or lower, normally stored food 
products for 30 days or more and-
stored one of the 110 commodities 
reported in the monthly NASS 
Cold Storage report, which includes 
cheese and butter.

The list included specialized 
storage facilities meeting the 
30-day requirement, such as dairy 
manufacturing plants, fruit houses, 
frozen fruit, fruit juice, and veg-
etable processors, and poultry and 
meat packing plants. Wholesalers, 
jobbers, packer branch houses, and 
frozen food processors whose entire 
inventories are turned over more 
than once a month were excluded.

Usable refrigerated storage 
capacity as of Oct. 1, 2021, was 
3.03 billion cubic feet, or 81 per-
cent of the gross space. Usable 
freezer space was 80 percent of 
the usable refrigerated space, with 
the remaining 20 percent used as 
cooler space.

For this report, gross space is 
defined as the total area under 

refrigeration, measured from wall 
to wall and from floor to ceiling. 
Usable space is the actual area 
used for storing commodities; that 
is, gross space less an allowance for 
aisles, posts, coils, blowers, etc.

The five states with the largest 
gross warehouse capacity as of Oct. 
1, 2021, were: California, 395.9 
million cubic feet, including 65.5 
million cubic feet of gross cooler 
space and 330.3 million cubic feet 
of gross freezer space; Washington, 
294.3 million cubic feet, includ-
ing 13.6 million cubic feet of gross 
cooler space and 280.7 million 
cubic feet of gross freezer space; 
Wisconsin, 284.7 million cubic 
feet, including 124.2 million cubic 
feet of gross cooler space and 160.6 
million cubic feet of gross freezer 
space; Texas, 262 million cubic 
feet, including 73.6 million cubic 
feet of gross cooler space and 188.5 
million cubic feet of gross freezer 
space; and Florida, 241.7 million 
cubic feet, including 108.5 million 
cubic feet of gross cooler space and 
133.2 million cubic feet of gross 
freezer space.

Public warehouse refrigerated 
storage capacity totaled 2.67 bil-
lion gross cubic feet as of Oct. 1, 
2021, accounting for 72 percent of 
the total storage. Public refriger-
ated storages are defined as refrig-
erated facilities maintained for 
storing food for others at specified 
rates per unit.

Private and semi-private ware-
house capacity totaled 1.06 bil-
lion gross cubic feet as of Oct. 1, 
2021, accounting for 28 percent 
of the gross refrigerated space. Pri-
vate and semi-private refrigerated 
storages are defined as refrigerated 
facilities maintained by an opera-
tor to facilitate his or her principal 

function as a producer, processor, 
or manufacturer of food products. 
The space is used to store the own-
er’s products, although some space 
may be used by others at specified 
rates per unit stored.

Refrigerated warehouse numbers 
totaled 904 in 2021, down from 
912 in 2019 and 950 in 201. That 
included 517 public warehouses, 
down from 551 in 2019 and 601 in 
2017; and 387 private and semi-
private warehouses, up from 361 in 
2019 and 349 in 2017.

Refrigerated warehouses by size 
as of Oct. 1, 2021, were as fol-
lows: up to 499,999 cubic feet, 140 
warehouses, including 29 public 
and 111 private and semi-private; 
500,000 to 999,999 cubic feet, 93 
warehouses, including 31 public 
and 62 private and semi-private; 
1.0 million to 2,499,999 cubic feet, 
191 warehouses, including 109 
public and 82 private and semi-
private; 2.5 million to 4,999,999 
cubic feet, 218 warehouses, includ-
ing 144 public and 74 private and 
semi-private; and 5.0 million cubic 
feet and over, 262 warehouses, 
including 204 public and 58 pri-
vate and semi-private.

States with the most refriger-
ated warehouses as of Oct. 1, 2021, 
were:

California: a total of 107 refrig-
erated warehouses, including 71 
public and 36 private and semi-
private.

Wisconsin: a total of 92 refrig-
erated, including 38 public and 54 
private and semi-private.

Texas: a total of 55 refrigerated 
warehouses, including 32 public 
and 23 private and semi-private.

Washington: a total of 50 refrig-
erated, including 30 public and 20 
private and semi-private.

Georgia: a total of 50 refriger-
ated warehouses, including 27 
public and 23 private and semi-
private.

DBIA Now Accepting 
Dairy Business 
Builder Grant 
Applications
Madison—The Dairy Business 
Innovation Alliance (DBIA), a 
partnership between the Wiscon-
sin Cheese Makers Association 
(WCMA) and Wisconsin Center 
for Dairy Research (CDR), is now 
accepting applications for its Dairy 
Business Builder Grant.

Dairy processors, farmers and 
entrepreneurs in Wisconsin, Min-
nesota, South Dakota, Iowa and 
Illinois are eligible to apply. A 
total of $1 million is available in 
this Dairy Business Builder cycle. 
Grants of up to $50,000 will be 
awarded through a competitive 
process. The number of awards 
granted will vary depending on the 
number and quality of the applica-
tions received.

Eligible projects will include 
dairy farm diversification, the cre-
ation of value-added dairy prod-
ucts, enhancing dairy by-products 
or commodities, and efforts to mar-
ket dairy products for export.

Applications are due by Thurs-
day, Mar. 31, at 5:00 p.m. Central 
time. Grant applications and more 
information about the program are 
available on the DBIA website, at 
www.cdr.wisc.edu/dbia.

In 2020, $230,000 was distrib-
uted to 13 dairy companies and 
cooperatives in the inaugural 
round of Dairy Business Builder 
Grants. Last year, DBIA awarded 
Dairy Business Builder Grants 
totaling more than $1 million to 
25 dairy companies and co-ops.

“The Dairy Business Builder 
Grant has provided a meaningful 
boost to diverse dairy enterprises 
employing creative strategies to 
take their businesses to the next 
level,” said John Umhoefer, the 
WCMA’s executive director. “This 
popular grant is back for another 
round and we look forward to see-
ing a variety of strong proposals.”

“These grants will help our 
small dairy businesses expand their 
capacity, take on new value-added 
products and grow stronger in 
these challenging times,” said Dr. 
John Lucey, CDR director.

Interested applicants are 
encouraged to view DBIA’s “Help-
ful Hings” webinar, now available 
on the DBIA’s website. The webi-
nar offers information on the grant 
program, an overview of the appli-
cation process, and tips for a com-
petitive application. Applicants 
who did not receive an award in 
a previous grant cycle are strongly 
encouraged to re-apply. 

The Dairy Business Innovation 
Alliance develops and adminis-
ters programs providing technical 
assistance as well as grants to dairy 
farms and dairy businesses in five 
Upper Midwest states.
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For more information, visit www.vivolac.com
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Winter Fancy Food Show: Feb. 
6-8. New Date & Location -  Las 
Vegas Convention Center, Las 
Vegas, NV. Visit www.specialty-
food.com for more information.

•
World Championship Cheese 
Contest: March 1-3.  Madison, 
WI. Visit www.worldchampion-
cheese.org for more information.

•
New York State Cheese Manu-
facturers Association: March 8 
(Changed to Virtual Conference). 
Visit www.nyscheesemakers.com 
for Zoom details.

•
PLMA Online Private Label 
Trade Show: Mar. 28-31. For 
information, visit www.plma.org.

•
National Conference on Inter-
state Milk Shipments: April 7-12: 
J.W. Marriott, Indianapolis, IN. 
Updates at www.ncims.org.

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

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

•
International Dairy Deli Bakery 
Association (IDDBA): June 5-7:  
Atlanta, GA. Visit www.iddba.org 
for more information.

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

•
IFT Annual Meeting & Expo:
July 10-13: Hybrid Virtual and In-
Person Event, Chicago. Visit www.
iftevent.org for updates.

•
Wisconsin Dairy Products 
Association’s Dairy Sympo-
sium: July 11-12. Door County, 
WI. Visit www.wdpa.net.

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

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

PLANNING GUIDE

Dairy Food Safety 
Alliance Meeting 
Includes Tour Of   
Pine River Pre-Pack
Manitowoc, WI—The Dairy Food 
Safety Alliance will hold its next 
meeting here Thursday, Feb. 17, 
and will include a tour of Pine 
River Pre-Pack, Inc.

Created to deliver the latest 
updates in food safety to the dairy 
processing industry, the Alliance 
meets twice annually. The Feb. 17 
meeting kicks off here at the Farm 

Wisconsin Discovery Center with 
an offical welcome from hosts, 
including the Wisconsin Cheese 
Makers Association (WCMA), 
Center for Dairy Research (CDR) 
and Dairy Farmers of Wisconsin 
(DFW). Attendees will then tour 
the Pine River Pre-Pack facility in 
nearby Newton, WI.

Upon returning to the Farm 
Wisconsin Discovery Center, a 
networking lunch will precede 
presentations from Dairy Manage-
ment, Inc. (DMI); the Wiscon-
sin Department of Agriculture, 
Trade and Consumer Protection 
(DATCP); and Hydrite Chemi-

cal Company on the latest in food 
safety research, regulatory prac-
tices, and solutions to common 
food safety issues. 

After an open discussion forum, 
the meeting will adjourn at 3 p.m. 

Attendance is open to all dairy 
manufacturers, processors and 
related suppliers. For questions, 
contact WCMA events manager 
Kirsten Strohmenger via email: 
kstrohmenger@wischeesemakers.
org.

The registration fee is $35 per 
person. To register for the event 
online, visit www.WisCheeseMak-
ers.org/Events.

Registration Open For Cal Poly Cheese 
Short Course Scheduled For April 27-28
San Luis Obispo, CA—Cal Poly’s 
Dairy Innovation Institute will 
host an introductory artisanal 
cheesemaking short course here 
April 27-28, 2022 on campus.

The two-day course will cover 
the basic science and technology 
required to understand and pro-
duce high-quality artisan and farm-
stead cheeses.

It’s geared for anyone planning 
on starting a small cheese business, 
or for those wanting to find out 
more about the latest technologies.

Teachers will provide hands-on 
instruction in the areas of cheese 
manufacturing technology, regula-
tory issues and business insights.

Students will also learn how to 
assess cheese quality through grad-
ing and sensory analysis.

Classroom lectures will cover 
cheesemaking fundamentals; basic 

chemistry, microbiology and other 
scientific concepts; milk composi-
tion and quality; unit operations in 
conversion of milk to cheese; and 
regulatory issues.

Students will learn about chee-
semaking equipment, plant design 
and critical sanitation consid-
erations. Modifications in basic 
cheesemaking to create other 
cheese varieties will also be high-
lighted.

Cost to participate in the class 
is $475 per student. Seating is 
limited, and early reservations are 
encouraged.

For questions, call Katy Pan-
key, creamery operations manager, 
at (805) 756-6101 or via email: 
klees@calpoly.edu.

Registration and course details 
are available online at www.cal-
poly.irisregistration.com.

Madison—The University of Wis-
consin-Madison will host its Better 
Process Cheese School here April 
5-6 at Babcock Hall on campus.

The course is designed to cover 
Low Acid Canned Foods (LACF) 
regulations pertaining to shelf-sta-
ble process cheese manufacture.

It’s intended for operators, super-
visors and management personnel 
in process cheese manufacturing 
facilities, along with food safety 
professionals and regulatory offi-
cials involved in audits or inspec-
tions, or LACF filling for process 
cheese products.

Topics to be covered include 
microbiology and control of 
clostridium botulinum, thermal 

processing/pasteurization, formu-
lation control, process instru-
mentation, HACCP, production 
and packaging controls, and 
record-keeping.

The registration deadline is 
March 18. Cost to attend is $595 
per person, and government and 
students rates are available. 

The registration fee covers 
workshop materials, lunches and 
breaks. Lodging and parking fees 
are not included.

Space is limited, and students 
are encouraged to sign up early. No 
on-site registration will be offered.

For full details or to register 
online for the course, visit www.
fri.wisc.edu.

Better Process Cheese School Returns       
To UW-Madison’s Babcock Hall 

Speaker Lineup For 
Virtual Ag Outlook 
Forum Announced
Washington—The speaker lineup 
for the 2022 Agricultural Outlook 
Forum,  set for Feb. 24–25 online, 
was recently released and centers 
around the theme of “New Paths 
to Sustainability and Productivity 
Growth,”

The opening session will feature 
a fireside chat between Ag Sec-
retary Tom Vilsack and Elizabeth 
Economy, senior advisor to the 
Secretary of Commerce. Vilsack 
and Economy will discuss US-
China agricultural trade relations 
and prospects for the Chinese agri-
culture market.

A panel discussion look at how 
climate-savvy, sustainable produc-
tion practices can generate both 
environmental and economic 
returns while still meeting consum-
ers’ needs.

Panelists include David Allen, 
PepsiCo Foods North America; 
Glenda Humiston, University of 
California; Mike McCloskey, Fair 
Oaks Farms; Elena Rice, Genus, 
PLC; and Emily Skor, Growth 
Energy.

Along with the plenary session, 
attendees can choose from 30 ses-
sions with more than 90 speakers. 
Concurrent track sessions and top-
ics supporting this year’s theme are 
climate mitigation and adaptation, 
supply chain resilience, commodity 
outlooks, frontiers in agricultural 
production and technology and 
US trade and global markets, orga-
nizers stated. 

To register, visit www.usda.gov/
oce/ag-outlook-forum.



CHEESE REPORTERFebruary 4, 2022 Page 13

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

rv
in

g
th

eW
orld's Dairy Industry W

eekly

Since 1876

Equipment for Sale

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

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

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

Equipment Wanted

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

Replacement Parts

Reconditioning

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.

Products, Services

Cheese Moulds, Hoops

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

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. 

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

Conversion Services

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

Interleave Paper, Wrapping

SPECIALTY PAPER                 
MANUFACTURER specializing in 
cheese interleave paper, butter wrap, 
box liners, and other custom coated 
and wax paper products. Made in 

USA. Call Melissa at BPM 
Inc., 715-582-5253. www.
bpmpaper.com.

Cheese & Dairy Products

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

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

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.

Warehousing & Storage

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

Walls & Ceiling

EXTRUTECH PLASTICS NEW!  
Antimicrobial  POLY BOARD-AM
sanitary panels provide non-porous, 
easily cleanable, bright white 
surfaces, perfect for incidental food 
contact applications. CFIA and 
USDA accepted, and Class A for 
smoke and flame. Call Extrutech 
Plastics at 888-818-0118 or www.
epiplastics.com.

GENMAC A Division of 5 Point Fabrication LLC.

1820 Single Direction
Cheese Cutter

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

Custom Harp
& Platen Cart
 Holds 24 Harps as well as        20 Platens
 Drawer for Wiring Tools
 Custom Stainless Steel, DA Finish

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

3005-LD
Tu-Way 

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

www.genmac.com

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

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

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

Your Source For New & Used Dairy Processing Equipment

Ullmer’s Dairy Equipment & Fabrication

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

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

Custom Fabrication & Welding

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
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DAIRY PRODUCT SALES

Week Ending Jan. 29 Jan. 22 Jan. 15 Jan. 8
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.9983 2.0152 1.9755 1.9262 
Sales Volume 
US 12,009,365 4,543,495 12,341,308 12,304,252

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

Weighted Price  Dollars/Pound  
US 1.9756 1.9318 1.8313 1.7876 
Adjusted to 38% Moisture  
US 1.8870 1.8439 1.7505 1.7049 
Sales Volume  Pounds
US 14,121,321 12,624,777• 13,676,983 14,480,483 
Weighted Moisture Content Percent
US 35.09 35.04 35.14 34.99

AA Butter
Weighted Price  Dollars/Pound
US 2.7941 2.7232• 2.5915 2.3215•
Sales Volume                                     Pounds
US 3,347,218 4,626,167• 4,172,199 3,522,978•

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pound
US 0.7380 0.7224• 0.7012 0.6729•
Sales Volume
US 4,379,953 5,679,520• 4,448,608 4,841,375•

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.6813 1.6653• 1.6315• 1.6085• 
Sales Volume  Pounds
US 21,380,288 19,218,259• 25,908,810• 13,945,844• 
     
     
   

February 2, 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  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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Class III - Cheese Milk Price   2021 2022
PRICE (per hundredweight)  $16.04 $20.38
SKIM PRICE (per hundredweight)  $10.99 $10.40

Class II - Soft Dairy Products   2021 2022
PRICE (per hundredweight)  $14.18 $22.83
BUTTERFAT PRICE (per pound)  $1.5611 $2.9637
SKIM MILK PRICE (per hundredweight) $9.03 $12.91

Class IV - Butter, MP  2021 2022
PRICE (per hundredweight)  $13.75 $23.09
SKIM MILK PRICE (per hundredweight) $8.61 $13.20

BUTTERFAT PRICE (per pound)  $1.5541 $2.9567 
NONFAT SOLIDS PRICE (per pound) $0.9570 $1.4662
PROTEIN PRICE (per pound)  $3.0355 $2.3563
OTHER SOLIDS PRICE (per pound)  $0.2682 $0.5249

SOMATIC CELL Adjust. rate (per 1,000 scc) $0.00083 $0.00095

AMS Survey Product Price Averages   2021 2022

Cheese  $1.6502 $1.8978
  Cheese, US 40-pound blocks   $1.7171 $1.9787
  Cheese, US 500-pound barrels  $1.5601 $1.7951
Butter, CME  $1.4548 $2.6130
Nonfat Dry Milk   $1.1345 $1.6488
Dry Whey  $0.4595 $0.7087

Class Milk & Component Prices
January 2022 with comparisons to January 2021
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$25.00

2001 2005 2010 2015 2020

Class III Milk Price: January   2001 - 2022

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

1-28 Jan 22 20.36 22.90 70.500 164.600 1.973 1.9010 261.350
1-31 Jan 22 20.37 23.01 70.500 164.750 1.973 1.8970 261.350
2-1 Jan 22 20.39 23.01 70.500 164.750 1.973 1.8990 260.000
2-2 Jan 22 — — — — — — —
2-3 Jan 22 — — — — — — —

1-28 Feb 22 20.19 23.57 77.000 175.750 1.872 1.8390 252.025
1-31 Feb 22 20.35 23.67 78.025 176.500 1.872 1.8500 256.050
2-1 Feb 22 20.13 23.60 78.025 175.025 1.872 1.8340 250.000
2-2 Feb 22 21.51 23.45 78.025 174.500 1.872 1.8640 249.975
2-3 Feb 22 21.31 23.45 78.300 175.000 1.845 1.8170 248.250

1-28 Mar 21 21.38 23.56 81.750 179.750 1.960 1.9370 245.750 
1-31 Mar 21 21.81 24.15 82.400 182.000 1.980 1.9730 250.000
2-1 Mar 21 21.35 24.13 82.300 178.000 1.977 1.9030 247.275
2-2 Mar 21 21.60 23.74 82.000 178.350 1.973 1.9260 245.000
2-3 Mar 21 21.39 23.74 82.450 179.475 1.920 1.8870 243.000

1-28 April 21 21.50 23.37 80.250 178.250 1.960 1.9680 242.475
1-31 April 21 21.85 23.60 80.250 180.500 1.982 1.9850 243.500
2-1 April 21 21.49 23.49 81.250 176.975 1.982 1.9220 240.500
2-2 April 21 20.57 23.15 81.250 177.775 1.982 1.9480 240.500
2-3 April 21 21.30 23.15 81.250 178.925 1.935 1.9180 237.800

1-28 May 22 21.45 23.00 79.000 175.475 1.972 1.9570 238.500
1-31 May 22 21.61 23.25 79.000 178.250 1.988 1.9730 240.000
2-1 May 22 21.40 23.24 79.250 175.200 1.988 1.9320 237.000
2-2 May 22 21.39 23.24 79.250 175.525 1.988 1.9590 236.000
2-3 May 22 21.22 23.00 79.475 177.700 1.951 1.9360 235.050

1-28 June 22 21.25 22.51 75.750 172.750 1.978 1.9530 238.525
1-31 June 22 21.39 22.85 76.500 176.000 1.989 1.9640 239.475
2-1 June 22 21.29 22.50 77.000 173.000 1.989 1.9640 237.650
2-2 June 22 21.33 22.50 77.000 173.000 1.989 1.9600 237.650
2-3 June 22 21.22 22.68 77.000 176.075 1.962 1.9370 234.750

1-28 July 22 21.16 22.30 73.550 171.000 2.030 1.9630 240.000
1-31 July 22 21.38 22.67 73.900 172.000 2.030 1.9810 240.000
2-1 July 22 21.17 22.40 74.525 170.150 2.030 1.9810 239.950
2-2 July 22 21.22 22.30 74.525 170.150 2.030 1.9800 239.950
2-3 July 22 21.21 22.55 74.525 173.500 2.030 1.9550 235.525

1-28 Aug 22 21.17 22.00 71.075 160.475 2.043 1.9790 240.500
1-31 Aug 22 21.25 22.30 71.400 168.100 2.043 1.9870 240.500
2-1 Aug 22 21.15 22.18 72.025 166.200 2.043 1.9860 238.500
2-2 Aug 22 21.10 22.13 72.025 166.500 2.043 1.9900 238.475
2-3 Aug 22 20.89 22.31 69.000 170.100 2.043 1.9600 235.000

1-28 Sept 22 20.90 21.63 68.550 155.900 2.039 1.9660 238.000
1-31 Sept 22 21.10 21.86 68.550 165.000 2.039 1.9950 238.000
2-1 Sept 22 20.99 21.79 69.000 161.825 2.039 1.9890 237.275
2-2 Sept 22 21.10 21.65 69.050 162.000 2.039 1.9800 237.225
2-3 Sept. 22 20.62 21.75 66.500 164.025 2.039 1.9600 235.000

1-28 Oct 22 20.60 21.15 66.000 160.475 2.015 1.9620 235.775
1-31 Oct 22 20.83 21.45 66.000 160.475 2.015 1.9820 235.775
2-1 Oct 22 20.80 21.45 66.500 157.950 2.015 1.9820 234.975
2-2 Oct 22 20.80 21.45 66.500 158.250 2.015 1.9600 233.975
2-3 Oct 22 20.37 21.45 66.500 162.000 2.015 1.9550 233.000

1-28 Nov 22 20.39 21.04 63.500 155.900 2.002 1.9460 235.750
1-31 Nov 22 20.54 21.09 63.600 155.900 2.002 1.9660 235.475
2-1 Nov 22 20.50 21.09 64.500 154.100 2.002 1.9660 232.675
2-2 Nov 22 20.50 21.09 64.500 155.000 2.002 1.9310 232.675
2-3 Nov 22 19.99 21.09 64.500 159.000 2.002 1.9310 230.975 

Interest -          27,803 13,424 2,593 9,301 1,794 15,882 10,151 
Feb. 3
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

NATIONAL: Cream is available for butter 
makers. Ahead of spring holidays, butter pro-
duction is trending steady to stronger. Output, 
however, is hampered at some facilities due 
to labor issues and delayed production sup-
ply deliveries. Bulk butter inventories remain 
tight. Some end users report paying hefty 
premiums to secure spot loads, but others are 
trying to hold out for a price drop. Domestic 
demand is unchanged across sectors. Inter-
est from international markets remains strong 
as well. Butter market tones are unsettled as 
butter prices face downward pressure after 
weeks of bullishness.

WEST: Inventories remain available in the 
region. Labor shortages are causing some 
processing facilities to run below capacity. 
Due to this, some stakeholders report that 
they are selling loads of cream at a discount 
from previous weeks. Strong demand for 
butter is present in both domestic and inter-
national markets. Spot inventories are tight, 
though contacts report that salted butter is 
easier to find than unsalted. Port congestion 
and a shortage of truck drivers continue to 
cause delays to deliveries of loads. Butter 
production is steady to lower. Labor short-
ages and delayed deliveries are causing but-
ter makers to run reduced schedules.

CENTRAL: Cream is readily available, 
and a lot of it is moving into churns within the 
region. Butter plant managers suggest sales 
on both the retail and foodservice sides have 
slowed down in recent weeks. This slow-
down is giving them the opportunity to build 
some spring holiday inventories, as churning 
is notably active right now. Cream multiples 
are down from last week, as low as 1.20 at 
report time. Despite a bullishly tight NASS 
Cold Storage report, butter market tones are 
undecided. Double digit leaps and falls in the 
latter half of January have buyers hesitant to 
make off-contract purchases.

NORTHEAST: Butter production is steady 
to lower, hinging on milk volumes moving 
into balancing operations. Bottling pulls are 
still heavy in the Northeast following the win-
ter snowstorm. Churn production, to improve 
butter supplies ahead of the upcoming holi-
day, is a concern for some manufacturers in 
the region as supply chain snarls continue. 
Overall, butter holdings are moderate to light 
in the region. Demand is somewhat mixed 
as the market environment prods some 
buyers to make additional purchases now, 
while others delay purchasing with cautious 
buying. Retail orders are good. Sales in the 
foodservice sector are down. 

NATIONAL - JAN. 28:  Lower cheese demand notes are being reported throughout the 
country. Cheese makers say this is a response to the seesawing market tones of recent 
weeks. Buyers are more inclined to use the wait-and-see approach, as market price move-
ments are, for the most part, at the end of another bearish week. Milk is steadily to abun-
dantly available for cheese production. However, cheese plant managers are still dealing 
with workforce shortages, and in some cases, plants are simply running fewer days due to 
limited employee numbers. Therefore, milk is not spread out as much. Western contacts say 
block and barrel cheese  inventories are accessible.
     
NORTHEAST - FEB. 2: Northeastern cheesemaking schedules are busy, and Class 
III milk intakes at cheese plants are steady to higher. Some manufacturers are operating 
at, or close to, full capacity. However, operations are constrained at other facilities as plant 
managers face industry-wide challenges like staffing issues. Furthermore, some delays of 
production and/or packaging supplies, arising from ongoing supply chain issues and driver 
shortages, have reportedly been exacerbated by recent winter storms. Regional cheese 
inventories are abundant, and stocks are available to fulfill spot and contract needs. Retail 
sales remain hearty, but foodservice demand is steady to softening. 

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.2150 - $2.5025 Process 5-lb sliced: $1.8125 - $2.2925
Muenster:  $2.2025 - $2.5525 Swiss Cuts 10-14 lbs: $3.4550 - $5.7775

MIDWEST AREA - FEB. 2:  Cheese makers in the region continue to say milk avail-
ability is generally balanced, but cheese plant downtime due to logistical/staffing shortages 
has kept discounts on hand this week. Prices, at report time, are ranging from Class to $2 
under Class III. More cheese contacts are suggesting supplies are stalled in shipping, and 
plants are more prone to downtime, due to supply and worker shortness. Cheese demand 
remains slower than it was in the late fall, at least partially due to market price downward 
pressure. This week, however, markets are experiencing some bullish market correction day 
to day. Cheese inventories have grown in availability, but they are not at concerning levels 
within the Central region.

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $2.4000 - $3.4675 Mozzarella 5-6#: $1.9300 - $2.8750
Brick 5# Loaf:  $2.1300 - $2.5550 Muenster 5# Loaf: $2.1300 - $2.5550
Cheddar 40# Block: $1.8525 - $2.2525 Process 5# Loaf: $1.7975 - $2.1575
Monterey Jack 10# $2.1050 - $2.3100 Grade A Swiss 6-9#:  $2.9700 - $3.0875
       
WEST - FEB. 2:  Steady demand for cheese is present in retail markets, while foodservice 
demand has declined. Some contacts report that many restaurants in the region continue to 
remain closed due to COVID concerns and labor shortages. International demand is strong,
with contacts reporting notable demand for loads to export to both Mexico and Asian mar-
kets. Export loads of cheese continue to face delays due to port congestion; some stakehold-
ers  have suggested that they are looking for alternative transportation methods to reduce 
these delays. Further delays to loads are occurring due to a shortage of truck drivers in the 
region. Cheese block and barrel inventories are available to meet current market demands. 

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#: $2.0775 - $2.3525
Cheddar 10# Cuts : $2.0900 - $2.2900 Process  5# Loaf: $1.8150 - $2.0700
Cheddar 40# Block: $1.8425 - $2.3325 Swiss 6-9# Cuts: $3.2625 - $3.6925

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

Variety   Date:   2/2 1/26  Variety Date:   2/2 1/26
Cheddar Curd  $2.40 $2.32 Mild Cheddar $2.37 $2.28
Young Gouda  $2.22 $2.20 Mozzarella $2.10 $2.04
 
FOREIGN -TYPE CHEESE - FEB. 2: Continuing price strength for cheese manufac-
tured in Western Europe is no surprise. There was a slight increase in aging stocks primarily 
because manufacturers want to eke out an increase. Aged cheese has been sacrificed to 
meet demand for cheese with little age. There is going to be a renewed effort to rebuild aging 
stocks while addressing short term demand. New or infrequent buyers will be most affected.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.0725 - 3.5600
Gorgonzola:    $3.6900 - 5.7400 $2.5800 - 3.2975
Parmesan (Italy):  0 $3.4600 - 5.5500
Romano (Cows Milk):  0 $3.2625 - 5.4175
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  0 0
Swiss Cuts Switzerland:  0 $3.4900 - 3.8150
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - FEBRUARY 3
NDM - CENTRAL: Although condensed 
skim is available, handlers are facing con-
tinued difficulties in getting it from one area 
to another, or in some cases to somewhat 
nearby plants. Additionally, plants are con-
tending with employee shortness andsupply 
chain delays receiving necessary equipment 
to blend, balance, and dry fluids. Customers 
who can use whey protein concentrate 34% 
are seeing those comparatively favorable 
prices edge higher as well. High heat NDM 
is notably tight, although prices did not move 
upbased on quieter trading activity. 

NDM - WEST: Since last week, CME mar-
ket prices for low/medium heat NDM have 
oscillated around $1.80. Market  prices are 
$1.7975, as of reporting. NDM prices are 
supported by strong international prices for 
skim milk powder. International demand 
is trending higher, with contacts reporting 

increased interest for export loads to Mexico. 
Contacts report that loads of NDM are being 
delayed by port congestion and a shortage 
of truck drivers. Spot purchasers say that 
inventories are tightening. Production of low/
medium heat is steady to lower. Some plant 
managers report unplanned down time due 
to labor shortages and delayed deliveries of 
production supplies. 

NDM - EAST: Overall trading activity has 
leveled off some after some notably busy 
weeks in the first full month of 2022, but it is 
not quiet despite the very bullish price move-
ments. As is the case across the dairy indus-
try, employee/driver tightness and logistical 
hurdles are impacting how much NDM is 
available. A number of domestic end users 
report they are doing what they can to await 
market shifts down, but Mexican demand 
has kept producers busy and supplies tight.

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

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

01/31/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  38,663 91,028
01/01/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  32,878 82,899
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  5,785 8,129
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  18 10

ORGANIC DAIRY - RETAIL OVERVIEW 

The total number of conventional dairy ads grew by 6 percent this week. Organic ad numbers 
decreased 8 percent. Even during the cold of February, conventional ice cream in 48- to 
64-ounce containers is the second-most advertised  product/size. The average advertised 
price, $3.17, is $0.05 lower than last week.
 
Ads for conventional cheese increased 28 percent from last week; there are no advertised 
organic cheese products present this week. Conventional 8-ounce shred cheese is the most 
advertised dairy item and is featured in 49 percent more ads than last week. The national 
average price for conventional 8-ounce shred decreased $0.01 to $2.45. 

The most advertised yogurt item is conventional 4- to 6-ounce Greek yogurt. The price, 
$.96, is up $0.03. All organic yogurt ads are for 32-ounce organic yogurt. The average price, 
$3.57, is up $0.22. Organic 32-ounce yogurt commands a $1.33 price premium over conven-
tional yogurt. Conventional half-gallon milk has a national average price of $1.58. Organic 
half-gallons have an average price of $4.22, resulting in a $2.64 organic milk price premium.

National Weighted Retail Avg Price:  
Butter 1 lb: NA
Cheese 8 oz shred: NA
Cheese 8 oz block: NA
Cream Cheese 8 oz: $2.99
Yogurt 4-6 oz: NA
Yogurt 32 oz: $3.37

Greek Yogurt 4-6 oz: NA
Greek Yogurt 32 oz: NA
UHT Milk 8 oz: NA
Milk ½ gallon: $4.22
Milk gallon: $6.69
Sour Cream 16 oz: $2.98
Ice Cream 48-64 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - FEBRUARY 4

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 

3.33 3.54 2.56 2.72 2.64 3.00 3.65 

2.47 2.41 2.68 2.24 2.54 2.32 2.37 

4.27 4.59 4.00 NA NA 4.34 3.68 

6.70 9.25 8.10 5.56 4.99 6.60 5.97

2.45 2.35 2.61 2.40 2.34 2.49 2.31

3.92 3.84 3.00 NA NA 4.44 3.58 

2.29 2.51 2.33 2.48 2.00 1.82 2.76

1.92 1.94 A 1.28 1.66 1.46 2.12 

1.96 1.94 NA NA NA 1.98 1.94

2.74 3.24 NA 3.99 1.99 2.68 2.40 

33.17 3.06 3.09 3.27 3.36 3.07 2.58

1.58 1.94 .87 .87 .79 1.62 1.94 

2.92 3.37 NA NA 1.99 2.51 2.61 

1.83 1.75 1.97 2.13 2.00 1.73 1.81 

.96 .99 1.01 .90 1.01 .90 .88 

4.13 3.91 4.22 4.99 NA 4.46 3.99

.56 .59 .50 .57 .48 .50 .58

2.24 2.35 NA 2.00 NA 2.03 2.22 

 

 

WHOLESALE BUTTER MARKETS - FEBRUARY 2
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 CME CASH PRICES - JAN.  31 - FEB. 4, 2020
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.7800 $1.8300 $2.5400 $1.8300 $0.8500
January 31 (+3¾) (+4) (NC) (+2½) (+1)

TUESDAY $1.7950 $1.8575 $2.4825 $1.8100 $0.8525
February 1 (+1½) (+2¾) (-5¾) (-2) (+¼)

WEDNESDAY $1.8400 $1.8800 $2.4525 $1.7975 $0.8575
February 2 (+4½) (+2¼) (-3) (-1¼) (+½)

THURSDAY $1.8525 $1.8800 $2.4525 $1.8100 $0.8575
February 3 (+1¼) (NC) (NC) (+1¼) (NC)

FRIDAY $1.8950 $1.9000 $2.5000 $1.8325 $0.8575
February 4 (+4¼) (+2) (+4¾) (+2¼) (NC)

Week’s AVG $ $1.8325 $1.8695 $2.4855 $1.8160 $0.8550
Change (+0.1200) (+0.1085) (-0.1280) (+0.0215) (+0.0330)

Last Week’s $1.7125 $1.7610 $2.6135 $1.7945 $0.8220
AVG

2021 AVG $1.4275 $1.5810 $1.2680 $1.1220 $0.5350
Same Week

MARKET OPINION - CHEESE REPORTER
Cheese Comment: No blocks were sold Monday; the price increased on an unfilled 
bid for 1 car at $1.8300. Tuesday’s block market activity was limited to an unfilled 
bid for 1 car at $1.8575, which raised the price. No blocks were sold Wednesday; 
the price increased on an unfilled bid for 1 car at $1.8800. There was no block 
market activity at all on Thursday. One car of blocks was sold Friday at $1.9000, 
which raised the price. The barrel price rose Monday on an unfilled bid at $1.7800, 
increased Tuesday on a sale at $1.7950, climbed Wednesday on a sale at $1.8400, 
rose Thursday on a sale at $1.8525, and increased Friday on a sale at $1.8950. 
There were 7 carloads of barrels traded this week at the CME.

Butter Comment: The price dropped Tuesday on a sale at $2.4825, fell Wednesday 
on a sale at $2.4525, then rose Friday on a sale at $2.5000.

Nonfat Dry Milk Comment: The price increased Monday on a sale at $1.8300, 
declined Tuesday on a sale at $1.8100, fell Wednesday on a sale at $1.7975, rose 
Thursday on a sale at $1.8100, and increased Friday on a sale at $1.8325. 28 car-
loads of NDM were traded this week at the CME.

Dry Whey Comment: The price rose Monday on a sale at 85.0 cents, increased 
Tuesday on an unfilled bid at 85.25 cents, and rose Wednesday on a sale at 85.75 
cents.

WHEY MARKETS - JAN.  31 - FEB. 4, 2020
RELEASE DATE - FEBRUARY 3, 2021

Animal Feed Whey—Central: Milk Replacer:  .5800 (NC) – .6200 (+1) 

Buttermilk Powder:
 Central & East:   1.6500 (+10) – 1.7700 (+2)  West: 1.5200 (+4) – 1.7000 (+8)
 Mostly:   1.5400 (+4) – 1.6000 (+5)

Casein: Rennet:   4.8800 (+1) – 5.1000 (+1)   Acid: 5.8800 (+2) – 5.9800 (+1)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .7225 (+2¼) – .8450 (+2½)     Mostly: .7500 (+1½) – .8000 (+4½)

Dry Whey–West (Edible):
Nonhygroscopic: .7225 (+2¼) – .8225 (+2¼)  Mostly: .7700 (+3) – .8100 (+2)

Dry Whey—NorthEast:  .7100 (+2) – .7925 (+1) 

Lactose—Central and West:
 Edible:   .3100 (-1) – .5300 (NC)    Mostly:  .3700 (NC) – .4400 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.7600 (+4) – 1.8800 (NC) Mostly: 1.7900 (+3) – 1.8300 (+2)
 High Heat:  1.9200 (NC) – 2.0500 (NC) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.7450 (-½)  – 1.9250 (NC)   Mostly: 1.7800 (NC) – 1.8200 (NC)
 High Heat:  1.9250 (NC)  – 2.0350 (NC)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:  1.4000 (+7) – 1.6675 (+4¾) Mostly: 1.5050 (+6½) – 1.5725 (+2¾)

Whole Milk—National:  2.2000 (+20) – 2.4200 (+16)

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

® Affinity, Urschel, Urschel logo symbol, and The Global Leader in Food Cutting Technology are registered trademarks of Urschel Laboratories, Inc. U.S.A.
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industrial cutting machinery 
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The large Affinity and the smaller 
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Washington—The National Res-
taurant Association’s Restaurant 
Performance Index, a monthly 
composite index that tracks the 
health of the US restaurant indus-
try, stood at 104.8 in December, 
unchanged from November, the 
association reported.

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

The RPI consists of the Current 
Situation Index and the Expecta-
tions Index. The Current Situa-
tion Index, which measures current 
trends in four industry indicators 
(same-store sales, traffic, labor and 
capital expenditures), stood at 
105.2 in December, down 0.2 per-
cent from November.

Most restaurant operators con-
tinued to report positive same-
store sales compared to their 
year-ago levels. Some 89 percent 
of operators said their same-store 
sales rose between December 2020 
and December 2021, while 11 per-
cent reported a sales decline. Two-
year comparisons were mixed, with 

42 percent of operators saying their 
December 2021 sales were higher 
than December 2019 levels.

Restaurant operators also 
reported higher customer traf-
fic levels in December. Some 84 
percent of operators said their cus-
tomer traffic in December 2021 was 
higher than a year earlier, while 13 
percent said traffic declined.

The Expectations Index, which 
measures trends in four industry 
indicators (same-store sales, traffic, 
labor and capital expenditures), 
stood at 105.2 in December, down 
0.2 percent from November.

Restaurant operators are some-
what more optimistic about busi-
ness conditions in the coming 
months. Some 67 percent expect 
their sales volume in six months 
to be higher than it was during the 
same period in the previous year, 
up from 59 percent in November 
and the highest reading since the 
August 2021 survey period.

Restaurant operators are also 
somewhat more optimistic about 
the direction of the overall econ-
omy. Some 40 percent of operators 
said they expect economic condi-
tions to improve in six months, 
while 22 percent of operators think 
economic conditions will worsen 
in the next six months.

Restaurant Performance Index Didn’t 
Change In Dec.; Optimism Increases

USDA Seeks Fluid Milk For April, May, And 
June Delivery
Washington—The US Department of Agriculture last Friday issued two 
separate solicitations for a total of 5,893,200 containers of fluid milk for 
delivery from April 4 to June 29, 2022.

USDA is seeking both gallons and half-gallons of skim, 1 percent, 2 
percent and whole milk. 

The fluid milk being sought under these solicitations is being procured 
for use in federal food and nutrition assistance programs.

Bids are due by 1:00 p.m. Central time on Friday, Feb. 11. For more 
information, visit www.ams.usda.gov/selling-food.




