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FDA’s 2023 Agenda Includes UF 
Milk In Cheese, Salt Substitutes
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US Dairy Exports Jumped 23% In  
Nov.; Dairy Imports Increased 18%

would amend 80 standards of iden-
tity that include salt as a required 
or optional ingredient to allow the 
use of salt substitutes.

The proposed rule will not 
identify specific salt substitutes 
but rather, will propose a broad 
definition to provide flexibility 
and facilitate industry innovation, 
FDA said.

Another proposed rule expected 
to be released in the coming months 
would, if finalized, help prevent 
potentially harmful imported 
foods from reaching consumers 
by allowing FDA to require, as a 
condition of importation of food 
with known safety risk, a certifi-
cation or such other assurances as 
the agency determines appropriate, 
that imported food complies with 
US food safety requirements.

This rule, if finalized, would 
implement a risk-based approach 
to requiring import certification for 
food as a condition of admissibility. 
FDA would obtain assurances that 
imported food meets applicable 
requirements of the Food, Drug, 
and Cosmetic Act (FD&C Act) 
and implementing regulations

• See FDA’s 2023 Agenda, p. 10

Final Rule On UF Milk In Cheese, Proposed Rule 
On Salt Substitutes Among Agenda Items

Cheese Exports 
Rose 13% In Nov.; 
Cheese Imports 
Declined 4%
Washington—US dairy exports 
during November were valued 
at $789.4 million, up 23 percent 
from November 2021, according 
to statistics released Thursday by 
USDA’s Foreign Agricultural Ser-
vice (FAS).

Dairy exports during the first 
11 months of 2022 were valued 
at $8.78 billion, up 25 percent, 
or $1.77 billion, from the first 11 
months of 2021. At that cumula-
tive level, dairy exports during the 
January-November 2022 topped 
2021’s calendar-year record value 
of $7.61 billion pounds by almost 
$1.2 billion.

Leading markets for US 
dairy exports during the first 11 
months of 2022, on a value basis, 
with comparisons to the first 11 
months of 2021, were: Mexico, 
$2.2 billion, up 37 percent; Can-
ada, $944.1 million, up 22 per-
cent; China, $735.3 million, up 
12 percent; South Korea, $526.4 
million, up 33 percent; Philip-
pines, $523.7 million, up 31 per-
cent; Japan, $476.4 million, up 
40 percent; Indonesia, $422.9 
million, up 42 percent; Vietnam, 
$211.7 million, down 16 percent; 
Malaysia, $209.9 million, up 41 
percent; and Australia, $195.5 
million, up 29 percent.

United States dairy imports 
during November were valued 
at $427.0 million, up 18 percent 
from November 2021. That’s the

• See Nov. Dairy Trade, p. 6
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Dairy Promotion 
Programs Have 
Boosted Demand For 
Promoted Products: 
USDA Report
Washington—The national dairy 
and fluid milk promotion programs 
have effectively increased the 
demand for promoted dairy prod-
ucts, especially cheese and butter, 
and moderated the decline in per 
capita fluid milk consumption, 
according to the US Department 
of Agriculture’s (USDA) most 
recent annual report to Congress 
on those programs.

The report, covering 2019 
activities of the Dairy Promotion 
and Research Program and the 
Fluid Milk Processor Promotion 
Program, is dated August 2022, 
and was posted on the website of 
USDA’s Agricultural Marketing 
Service within the past month.

The enabling legislation of the 
dairy producer, dairy importer, 
and fluid milk processor promo-
tion programs require USDA to 
submit an annual report to the 
House and Senate Agriculture 
Committees. The recently released 
report includes summaries of the 
2019 activiities for the dairy and 
fluid milk programs, including an 
accounting of funds collected and 
spent, USDA activities, and an 
independent analysis of the effec-
tiveness of the programs.

In USDA’s report, the national 
programs are evaluated with two 
key questions in mind: Have the 

• See Promo Programs, p. 9

Washington—A number of dairy- 
and food-related proposed and 
final rules are included in the 
Biden administration’s “Fall 2022 
Unified Agenda of Regulatory and 
Deregulatory Actions,” which was 
released Wednesday.

The Unified Agenda reports on 
the actions administrative agen-
cies plan to issue in the near and 
long term. Released by the Office 
of Information and Regulatory 
Affairs (OIRA), the Agenda pro-
vides important public notice and 
transparency about proposed regu-
latory and deregulatory actions 
within the executive branch of 
the federal government, OIRA 
explained.

Among the dairy-related actions 
on the Agenda: the US Food 
and Drug Administration (FDA) 
will issue a final rule, tentatively 
planned for October 2023, on the 
use of fluid ultrafiltered milk and 
fluid UF nonfat milk in the manu-
facture of standardized cheeses 
and related cheese products. The 
agency had released a proposed 

rule on the use of fluid UF milk 
in the manufacture of standardized 
cheeses in October of 2005.

FDA has tentatively concluded 
that the proposed rule will promote 
honesty and fair dealing in the 
interest of consumers and, to the 
extent practicable, achieve consis-
tency with existing international 
standards of identity for cheese and 
related cheese products.

FDA issued the proposed rule in 
response to two citizen petitions. 
In 2017, the agency issued an 
enforcement discretion guidance. 
The comment period on the pro-
posed rule was reopened in 2020 
to obtain current views of stake-
holders and industry practices on 
a narrow set of issues and to invite 
comments on specific issues.

Also this year, FDA will pro-
pose to amend its regulations to 
permit the use of salt substitutes 
in standardized foods in which salt 
(sodium chloride) is a required or 
optional ingredient. 

The proposed rule, which is 
slated to be released in March, 

First Meeting Of 
Dietary Guidelines 
Advisory Panel Set 
For Feb.; Comment 
Period Opens
Washington—The US Depart-
ments of Agriculture (USDA) 
and Health and Human Services 
(HHS) this week announced 
the first meeting of the newly 
appointed 2025 Dietary Guidelines 
Advisory Committee (DGAC), to 
take place Feb. 9-10, 2023.

Also, the meeting notice pub-
lished in Tuesday’s Federal Register
opens a public comment period 
that will remain open until late 
2024, throughout the DGAC’s 
deliberations.

Last June, USDA and HHS 
announced a public call for nomi-
nations to the 2025 Dietary Guide 
lines Advisory Committee, which

• See Dietary Guidelines, p. 8
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the push from agriculture and 
other groups was to no avail, as 
immigration reform failed to make 
it across the finish line.

This is an astonishing failure by 
Congress in general and the Senate 
in particular. 
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117th Congress Left A Lot On The Table
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EDITORIAL COMMENT

The 117th Congress ended its 
work a couple of weeks ago and, 
if nothing else, this Congress can’t 
really be described as a “do-noth-
ing” Congress. For better or worse, 
lawmakers approved a number of 
significant pieces of legislation, 
including a bipartisan infrastruc-
ture bill and a massive, $1.7 trillion 
omnibus government spending 
bill, among many others.

But while the 117th Congress 
will be remembered in part for 
what it accomplished, it will also 
be remembered in part for what 
it didn’t accomplish. Arguably the 
most significant issue that Con-
gress failed to address, at least from 
the standpoint of US agriculture, 
was immigration reform.

Almost two years ago, it 
appeared that the 117th Congress 
would actually successfully tackle 
the immigration reform issue, 
when the House passed the Farm 
Workforce Modernization Act 
with a bipartisan 247-174 vote. 

Over 300 dairy, farm, food, 
business interest, and other orga-
nizations supported the Farm 
Workforce Modernization Act, 
and over the last half of 2022, 
pressure mounted on the Senate 
to address immigration reform. 
But the push from agriculture and 
other groups was to no avail, as 
immigration reform failed to make 
it across the finish line.

This is an astonishing failure by 
Congress in general and the Sen-
ate in particular. And it doesn’t 
appear that the 118th Congress 
will pass any sort of immigration 
reform legislation, meaning it will 
likely be 2025 at the earliest before 
this issue is addressed.

That’s not the only dairy- and 
ag-related issue that Congress 
failed to address over the past two 
years. Back in April of 2021, bipar-
tisan legislation was introduced in 
both the House and Senate that 
would prohibit the sale of any food 
that uses the market name of a 
dairy product (such as milk, yogurt, 
or cheese) unless the food: is the 
milk of a hooved animal; is derived 

from such milk; or contains such 
milk as a primary ingredient.

Alas, the Defending Against 
Imitations and Replacements of 
Yogurt, milk and cheese to Promote 
Regular Intake of Dairy Everyday 
Act (DAIRY PRIDE Act) failed to 
make it out of committee in either 
the House or the Senate.

However, this issue was 
addressed, somewhat, in the omni-
bus spending bill approved late last 
month. That budget deal expresses 
concern about the proliferation of 
products marketed using standards 
of identity for dairy products that 
do not contain dairy ingredients, 
and directs FDA to implement an 
updated enforcement approach 
to enforce against imitation dairy 
products.

Speaking of FDA, as noted in 
this space a couple of times over 
the past several months, 2022 
wasn’t a very good year for that 
agency’s food safety efforts, to put 
it mildly.

With that in mind, legislation 
was introduced in both the House 
and Senate back in July to estab-
lish the Food Safety Administra-
tion, a single food safety agency 
that would incorporate the exist-
ing food programs within FDA, 
including the Center for Food 
Safety and Applied Nutrition, 
Center for Veterinary Medicine, 
and Office of Regulatory Affairs, 
into a separate agency.

Interestingly, the independent 
expert panel that issued an evalu-
ation of FDA’s Human Foods Pro-
gram examined FDA’s structure, 
and supported some sort of struc-
tural change to address the chal-
lenges facing that program. 

One of the options suggested 
was to create a new operating 
division within the Department 
of Health and Human Services: a 
Federal Food Administration that 
is separate from a Federal Drug 
Administration, each with a com-
missioner reporting directly to the 
HHS secretary.

Such a change would likely 
require statutory change, which, it 

seems, would have been addressed 
by the Food Safety Administration 
Act. But that legislation failed to 
make it out of committee in either 
the House or the Senate. Given 
that the bill was sponsored only 
by Democrats in the House, and 
Republicans will control that 
chamber for the next two years, it’s 
safe to say the Food Safety Admin-
istration Act won’t see the light of 
day until 2025 at the earliest.

In late 2021, bipartisan legisla-
tion introduced in both the House 
and Senate, the Food Date Label-
ing Act, would have established 
what its sponsors call an easily 
understood food date labeling sys-
tem. Specifically, under that bill, 
“BEST If Used By” would com-
municate to consumers that the 
quality of food products may begin 
to deteriorate after the date, while 
“USE By” would communicate the 
end of the estimated shelf life, after 
which the product should not be 
consumed.

Like the Food Safety Adminis-
tration Act, the Food Date Label-
ing Act failed to make it out of 
committee in either the House or 
the Senate. 

Finally, legislation was intro-
duced in the House in March of 
2021 that revises requirements 
for milk provided by the National 
School Lunch Program. USDA 
regulations require milk to be fat-
free or low-fat and allow only fat-
free or lowfat milk to be flavored. 
The Whole Milk for Healthy Kids 
Act of 2021 would have removed 
these restrictions and instead per-
mit schools to offer students whole, 
reduced-fat, lowfat, and fat-free 
flavored and unflavored milk.

The legislation failed to make 
it out of committee, but its spon-
sor, US Rep. Glenn “GT” Thomp-
son, is now the chairman of the 
House Ag Committee, so this bill’s 
chances of passage may improve 
over the next couple of years.

Congress can accomplish quite 
a bit in the dairy and food arena 
just by addressing bills that failed 
to pass in the 117th Congress.
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Global Dairy Trade Price Index Falls 
2.8%; All Traded Product Prices Drop
Auckland, New Zealand—The 
price index on this week’s semi-
monthly Global Dairy Trade 
(GDT) dairy commodity auction 
declined 2.8 percent from the pre-
vious auction, held two weeks ago.

That was the second consecu-
tive decline in the GDT price 
index.

In this week’s auction, which 
featured 132 participating bidders 
and 114 winning bidders, prices 
were lower for Cheddar cheese, 
skim milk powder, whole milk 
powder, butter, anhydrous milkfat, 
lactose and buttermilk powder. 

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

Cheddar cheese: The average 
winning price was $4,690 per met-
ric ton ($2.13 per pound), down 
2.7 percent. Average winning 
prices were: Contract 1 (February), 
$4,626 per ton, down 12.5 per-
cent; Contract 2 (March), $4,676 
per ton, down 2.4 percent; Con-
tract 3 (April), $4,720 per ton, 
unchanged; Contract 4 (May), 
$4,666 per ton, down 1.6 percent; 
Contract 5 (June), $4,725 per ton, 
down 1.2 percent; and Contract 6 
(July), $4,785 per ton, down 0.1 
percent.

Skim milk powder: The aver-
age winning price was $2,838 per 
ton ($1.29 per pound), down 4.3 
percent. Average winning prices 
were: Contract 1, $2,865 per ton, 
down 5.4 percent; Contract 2, 
$2,819 per ton, down 3.9 percent; 
Contract 3, $2,861 per ton, down 
4.5 percent; Contract 4, $2,863 per 
ton, down 4.5 percent; and Con-
tract 5, $2,857 per ton, down 4.5 
percent.

Whole milk powder: The aver-
age winning price was $3,208 per 
ton ($1.45 per pound), down 1.4 
percent. Average winning prices 
were: Contract 1, $3,206 per ton, 
down 1.2 percent; Contract 2, 
$3,197 per ton, down 1.4 percent; 
Contract 3, $3,219 per ton, down 
0.9 percent; Contract 4, $3,238 per 
ton, down 1.9 percent; and Con-
tract 5, $3,222 per ton, down 4.8.

Butter: The average winning 
price was $4,479 per ton ($2.03 per 
pound), down 2.8 percent. Average 
winning prices were: Contract 1, 
$4,467 per ton, down 3.8 percent; 
Contract 2, $4,470 per ton, down 
3.4 percent; Contract 3, $4,487 per 
ton, down 2.6 percent; Contract 4, 
$4,475 per ton, down 2.0 percent; 
and Contract 5, $4,510 per ton, 
down 1.1 percent.

Anhydrous milkfat: The aver-
age winning price was $5,395 per 
ton ($2.45 per pound), down 5.1 
percent. Average winning prices 
were: Contract 1, $5,475 per ton, 
down 3.9 percent; Contract 2, 
$5,371 per ton, down 5.5 percent; 

Contract 3, $5,419 per ton, down 
4.3 percent; Contract 4, $5,392 per 
ton, down 5.2 percent; Contract 5, 
$5,370 per ton, down 5.1 percent; 
and Contract 6, $5,356 per ton, 
down 6.7 percent.

Lactose: The average winning 
price was $1,178 per ton (53.4 
cents per pound), down 3.6 per-
cent. That was for Contract 2.

Buttermilk powder: The aver-
age winning price was $2,556 per 
ton $1.16 per pound), down 12.9 
percent. Average winning prices 
were: Contract 2, $2,526 per ton, 
down 12.3 percent; Contract 4, 
$2,655 per ton, down 15.0 percent; 
and Contract 5, $2,680 per ton, 
down 14.2 percent.

In other global dairy price 
developments, the UN Food and 
Agriculture Organization’s (FAO) 
Dairy Price Index averaged 139.1 
points in December, up 1.5 points 
(1.1 percent) from November, 
registering an increase after five 
straight monthly declines and sur-
passing by 10.1 points (7.9 per-
cent) its value in December 2021.

In December, international 
cheese prices rose, mainly reflect-
ing a robust global import demand 
and somewhat tighter export avail-
abilities amid high internal retail 
and services sector sales, especially 
in Western Europe, the FAO 
explained. 

By contrast, international butter 
prices fell for the sixth consecu-
tive month, underpinned by the 
continued sluggish global import 
demand and the availability of 

adequate domestic inventories to 
cover near-term needs. 

Meanwhile, international milk 
powder prices decreased slightly, 
as lower prices in Western Europe, 
driven mainly by sluggish demand 
for spot supplies, outweighed 
increases in quotations for supplies 
from Oceania, primarily reflecting 
active buying from Southeast Asia 
and currency movements, accord-
ing to the FAO.

In 2022 as a whole, the FAO 
Dairy Price Index averaged 142.5 
points, up 23.3 points (19.6 per-
cent) from 2021 and registering 
the highest annual average on 
record since 1990. 

Over the past 15 years, the FAO 
Dairy Price Index has only aver-
aged above 140 points one other 
time; that was in 2013, when it 
averaged 140.9 points.
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from our 
archives

50 YEARS AGO
Jan. 5, 1973: Washington—The 
school milk program may be the 
next target of President Nixon’s 
government economy program, 
Sen. Hubert Humphrey (D-MN) 
predicted. The administration 
intends to eliminate the program 
by refusing to seek any appropria-
tions for it in the next fiscal year. 
If funding is cut, the program will 
expire this summer.

Franklin Park, IL—Dean Foods 
Company here and McCadam 
Cheese Company, Heuvelton, 
NY, have received FTC approval 
to merge the two companies. 
McCadam, a manufacturer of 
New York Style Cheddar, earned 
net sales of more than $13 mil-
lion last year. Dean Foods expects 
its 1972 dairy product sales to be 
roughly over $13 million.

25 YEARS AGO
Jan. 9, 1998: Abbotsford, 
WI—Licensed cheese maker 
Delmar Treptow, 76, passed away 
Dec. 30, 1997. Treptow served 
as a cheese maker in Shawano, 
WI, before joining a dairy opera-
tion in Colorado. He returned 
to Milwaukee, and signed on 
with Chr. Hansen Laboratories’ 
sales division, responsible for 
Michigan and Wisconsin terri-
tories. Treptow also earned Life 
Member honors from the Cen-
tral Wisconsin Cheesemakers & 
Buttermakers Association.

Minneapolis, MN—Land 
O’Lakes has just launched its 
Land O’Lakes Deli Division, 
merging the Land O’Lakes, New 
Yorker and recently acquired 
Alpine Lace cheese brands. 
Together, the three deli cheese 
brands represent approximately 
$325 million in annual sales.

10 YEARS AGO
Jan. 4, 2013: Waukesha, WI—
The Golden Guernsey milk pro-
cessing company here has filed 
for Chapter 7 bankruptcy follow-
ing the closure of its operation 
last week. The sudden closure 
left more than 100 people with-
out jobs and schools scrambling 
to line up new milk suppliers. 

Marshfield, WI—Custom Fabri-
cating & Repair here has acquired 
C.E. Rogers Company of Mora, 
MN. CFR is a sanitary process 
system integrator with affiliated 
companies like Cheese & Whey 
Solutions, and Advanced Process  
Solutions. 

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

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

The Million Dollar Question: 
Where?

It’s not a decision for the faint of 
heart. Dairy manufacturers have 
green lit a wave of greenfield 
cheese production and conversion 
plants in the last few years with 
price tags in the hundreds of mil-
lions, ranging up to $870 million 
for Leprino Foods’ new Mozzarella 
and dairy ingredients plant in Lub-
bock, TX.

Ten newly operating or under-
construction facilities, including 
four in Texas, three in Wisconsin, 
and one each in Kansas, Michigan 
and New York, required years of 
consideration to select the right 
location for these major, long-term 
investments. 

WCMA spoke with each man-
ufacturer below to capture their 
strategies for finding the right 
place to break ground.

MWC in Michigan
Glanbia’s George Chappell, VP 
dairy operations, cites two main 
factors driving growth decisions for 
the Ireland-based dairy business: a 
long-term and worldwide view of 
dairy supply and demand, and a 
successful joint-venture business 
model with partners Dairy Farmers 
of America and Select Milk Pro-
ducers, first initiated with South-
west Cheese in New Mexico in 
2005.

“Our broad view on when and 
where to build dairy processing 
plants is based a lot on macroeco-
nomics. The last two builds have 
been based on growing milk supply 
in those regions and national and 
international customer demand for 
cheese and whey proteins. Finding 
skilled labor to operate the plant 
is also a key consideration,” Chap-
pell said. 

The latest joint venture facility, 
the MWC cheese and whey plant 
in St. Johns, MI, met these crite-
ria, and then checked the boxes 
on additional considerations: 
proximity to the milk shed, local 
infrastructure to support a large 
manufacturing site and construc-
tion, and incentives offered by 
state and local leaders. 

“The cost of freight – proximity 
to our customers – became a key 
part of the equation in choosing 
Michigan,” Chappell said. Other 
emerging concerns – such as cost 
of capital and cost of construction 
– mean Glanbia relies on long-
term strategies, creative business 
models and carefully connecting 
all the pieces from farm to cus-
tomer, he noted. 

The MWC plant, opened in 
October 2020, now converts 8 
million pounds of milk /day mostly 
into American styles: Cheddar, 
Monterey Jack, Colby Jack, Pep-
per Jack cheese and Gouda, as well 
as producing whey protein concen-
trate and isolates.

Hilmar in Kansas
“Hilmar Cheese is bullish on cheese 
growth, domestically and abroad 
and we pattern our site selection 
on regions with long-term growth 
potential,” Kyle Jensen, VP global 
sales and marketing, told WCMA. 
“We’re looking for plant locations 
that represent the most efficient 
places to grow our business in the 
coming decade.”

Hilmar’s latest mega-investment 
is the $600 million state-of-the-
art cheese and whey production 
facility in Dodge City, KS. The 
greenfield site is expected to begin 
production in late 2024. Hilmar 
chose the location because of its 
available land, water and sufficient 
workforce both for the manufac-
turing facility and for the local 
farms that will thrive in the south-
west Kansas region as a result of 
this project.

The company researched pos-
sible locations in the central US, 
“and in the end we found Kansas, 
like Texas, to be very receptive to 
new business and, easily accessible 
to our customers,” Jensen said. 
“Dodge City and its thriving dairy 
industry has welcomed us with 
open arms. We are very excited to 
be part of this community.”

Agropur in Wisconsin 
“We looked at multiple factors 
when we chose to site our new 
Little Chute, WI, cheese factory 
adjacent to the existing plant,” said 
Mike Sipple, VP manufacturing, 
for Agropur Inc. USA. Retaining 
their skilled labor force was cru-
cial, Sipple said, as was proximity 
to major buyers. 

“We believe in Wisconsin’s 
infrastructure, and we saw the state 
back that belief with very good 
incentives for us to build here in 
northeast Wisconsin,” Sipple said. 
The facility will more than double 
the capacity of the former plant, 
taking in 750 million pounds of 
milk per year.

GLC in TX and NY
Great Lakes Cheese is in the midst 
of two major building projects, 
with diverse goals landing their 
new cheese production facility in 

Franklinville, NY, and their lat-
est cheese conversion plant in 
Abilene, TX. 

The new cheese conversion 
plant opening in Abilene reflects 
Great Lakes Cheese’s efforts to 
round out their national footprint 
and minimize supply chain costs. 
Texas proved very receptive to 
dairy business and offered multi-
ple sites, and Great Lakes Cheese 
found that the labor pool and 
site logistics in Abilene were best 
among the choices. 

New York offered a different 
opportunity. Retaining their key, 
skilled workforce drove the deci-
sion to search for a greenfield 
cheese factory site near the compa-
ny’s storied plant in Cuba, NY. The 
new plant rising near Franklinville, 
NY, was the result of an exhaustive 
search for the right topography, 
including a stream for surface water 
discharge of treated wastewater.

Remaining in the Northeast 
brings other benefits according 
to the company: the plant will 
turn 4.5 million pounds of milk/
day into Mozzarella and Provolone 
in one make room and 40-pound 
block American styles in another 
to serve markets along the eastern 
seaboard.  Conversion to finished 
products – shreds and slices – will 
happen onsite. 

BelGioioso in Wisconsin
Belgioioso Cheese is replacing the 
historic Langes Corner cheese fac-
tory with a greenfield facility near 
Denmark, WI, to increase produc-
tion of Gorgonzola cheese. 

“We chose to stay in the area 
because we wish to maintain our 
knowledgeable workforce and con-
tinue to partner with Wisconsin 
farmers,” said Gaetano Auricchio, 
BelGioioso’s executive vice presi-
dent. 

In additional to multiple Wis-
consin facilities, BelGioioso oper-
ates cheese plants in Glenville and 
Campbell, NY, and “those do an 
excellent job serving markets in the 
Northeast,” Auricchio said.  “We 
believe Wisconsin offers the oppor-
tunity to efficiently ship products 
to nationwide markets, and the 
local infrastructure of construction 
and equipment suppliers is a real 
advantage for custom equipment 
and getting service quickly and 
efficiently.”

The dairy processing landscape 
is changing, but common themes 
support new plant decisions. The 
potential for dairy farm partners 
to flourish long-term, for adequate 
skilled labor to run these large 
plants, and for optimal access to 
suppliers and customers are top 
priorities for cheese manufacturers 
doing the complex analysis of sit-
ing dairy’s future.

John Umhoefer has served as executive 
director of the Wisconsin Cheese Makers 
Association since 1992. You can phone 
John at (608) 286-1001 or e-mail John at 
jumhoefer@wischeesemakers.org
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Pesticide Residues In Butter All Lower 
Than Established Tolerances: USDA 
Washington—In 2021, all pesti-
cide residues detected in the butter 
samples analyzed by USDA’s Pes-
ticide Data Program (PDP) were 
lower than the established toler-
ances for those compounds with 
established tolerances, according 
to USDA’s 2021 Pesticide Data 
Program (PDP) Annual Summary, 
which was released last month.

In 2021, PDP collected and ana-
lyzed 177 butter samples. Samples 
were collected from routine PDP 
sampling sites, which included 
major distribution centers and 
terminal markets, as well as proxy 
sites. The sampling size for butter 
was one pound.

The New York State Depart-
ment of Agriculture and Markets, 
Food Laboratory Division, tested 
177 butter samples for a total of 
196 parent pesticides, metabolites, 
degradates and/or isomers, plus 14 
environmental contaminants.

Overall, 15 different residues 
(including metabolites and iso-
mers) representing 14 distinct 
pesticides were detected in but-
ter samples. The most frequently 
detected residue was novaluron, 
which was detected in 75 butter 
samples (42.4 percent). Perme-
thrin cis was detected in 71 sam-
ples (40.1 percent) and permethrin 
trans was found in 69 samples.

In 1991, USDA’s Agricultural 
Marketing Service (AMS) was 
charged with designing and imple-
menting the Pesticide Data Pro-
gram to collect data on pesticide 
residues in food, and Congress 
mandated the program in the 
1996 Food Quality Protection Act 
(FQPA). PDP provides data on 
pesticide residues in food, particu-
larly foods most likely consumed 
by infants and children.

Before a company can sell or 
distribute any pesticide in the US, 
the Environmental Protection 
Agency (EPA) reviews studies 
on the pesticide to ensure that it 
will not pose unreasonable risks to 
human health or the environment, 
while considering the economic, 
social, and environmental costs 
and benefits of the use of any pes-
ticide, the report explained. Once 
EPA has made that determination, 
it will license or register that pes-
ticide for use in strict accordance 
with label directions. 

Before allowing a pesticide to 
be used on a food commodity, EPA 
sets limits on how much of a pes-
ticide may be used on food during 
growing, processing, and storage, 
and how much can remain on the 
food that reaches the consumer. In 
setting the tolerance, or maximum 
residue limit in food, EPA makes 
a safety finding that the pesticide 
can be used with a reasonable cer-
tainty of no harm by considering 
the toxicity of the pesticide, how 
much of the pesticide is applied 
and how often, how much of the 
pesticide remains in or on food by 
the time it is marketed and pre-
pared, and all possible routes of 
exposure including use on crops, 
exposure from drinking water, and 
residential exposure.

PDP data are provided to EPA 
for its consideration in setting and 
reviewing tolerances. The FDA 
monitors food in interstate com-
merce to ensure that these limits 
are not exceeded.

AMS’s Monitoring Programs 
Division (MPD) is responsible for 
the administration, planning, and 
coordination of day-to-day PDP 
operations. MPD regularly engages 
with EPA and other government 

agencies to establish program pri-
orities and direction. 

In 2021, sampling and/or testing 
program operations were carried 
out with the support of nine states: 
California, Colorado, Florida, 
Maryland, Michigan, New York, 
Ohio, Texas, and Washington.

PDP commodity sampling is 
based on a statistical design that 
ensures the data are reliable for use 
in exposure assessments and can be 
used to draw various conclusions 
about the food supply, the report 
noted. The pesticides and com-
modities to be included in the sam-
pling are selected based on EPA  
needs, and the types and amounts 
of food consumed by infants and 
children are considered.

Fresh and processed fruit and 
vegetables accounted for 94 per-
cent of the total 10,127 samples 
collected for the PDP in 2021. 
Corn grain and butter accounted 
for 4.1 and 1.7 percent of the sam-
ples collected in 2021, respectively.

Because PDP data are used for 
risk assessments, PDP laboratory 
methods are geared to detect very 
low levels of pesticide residues, 
even when those levels are well 
below the tolerances established 
by EPA.

In 2021, over 99 percent of the 
samples tested had residues below 
the tolerances established by the 
EPA with 24.0 percent having 
no detectable residue. Residues 
exceeding the tolerance were 
detected in 0.53 percent (54 sam-
ples) of the total samples tested 
(10,127 samples).

PDP is a voluntary program and 
is not designed for enforcement of 
tolerances. However, PDP informs 
FDA and EPAof presumptive tol-
erance violations if detected resi-
dues exceed the EPA tolerance or 
if residues are detected that have 
no EPA tolerance established, the 
report explained.

Fire At AMPI Plant 
Causes Butter Spill; 
Operations Intact
Portage, WI—A fire Monday 
night at the Associated Milk 
Producers, Inc. (AMPI) cheese 
processing and packaging facil-
ity here resulted in “significant 
damage” and the spill of roughly 
20 gallons of butter into an adja-
cent canal.

The Portage Fire Department 
was dispatched to the plant at 
9:15 p.m. Monday night. Upon 
arrival, Portage Fire reported 
heavy smoke and fire from the 
roof of the commercial concrete 
structure.  

Employees were immedi-
ately evacuated and no one was 
injured, said AMPI marketing 
vice president Sarah Schmidt.

“The fire was contained and 
extinguished during the night,” 
Schmidt continued. “We’re 
thankful for the quick thinking 
and actions of employees and 
emergency responders.”

The fire started in a room 
where butter was being stored 
and as it was heated, it began to 
flow throughout the structure, 
Portage Fire chief Troy Haase 
reported.

“The butter runoff and heavy 
smoke slowed access to the 
structure,” Haase wrote. “After 
multiple hours with many crews, 
the fire was contained and extin-
guished before it could spread 
past the firewalls and through-
out the building.”

Approximately 20 gallons 
of butter entered the adjacent 
canal via a storm sewer, accord-
ing to the Wisconsin Depart-
ment of Natural Resources 
(DNR), which was deployed to 
help clean up the spill.  

Most of the butter that left 
the facility exited via the sani-
tary sewer and traveled to the 
wastewater treatment plant. 

The storm sewers are cur-
rently clear due to the volume 
of fire suppression water that 
flushed through them, the DNR 
reported.

The treatment plant has oper-
ated effectively without disrup-
tion, and so far, environmental 
impacts are minimal. The inves-
tigation is ongoing.

“We are currently assessing 
the damage and developing a 
return-to-production strategy,” 
AMPI’s Sarah Schmidt said. 
“The cause of the fire is under 
investigation.”

With roughly 1,400 farmer-
owners in Wisconsin, Min-
nesota, Iowa, Nebraska, South 
Dakota and North Dakota, 
AMPI is one of the largest dairy 
cooperatives in the US.

In 2020, AMPI marketed 4.7 
billion pounds of milk, resulting 
in $1.8 billion in sales. 
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Nov. Dairy Trade
(Continued from p. 1)

fourth time in five months that US 
dairy imports exceeded $400 mil-
lion in value.

Dairy imports during the first 
11 months of 2022 were valued at 
$4.2 billion, up 26 percent from 
the first 11 months of 2021. That 
actually breaks the previous record 
for the value of dairy imports for an 
entire year, which was $3.6 billion, 
set in 2021.

Leading sources of US dairy 
imports during the January-
November 2022 period, on a value 
basis, with comparisons to the 
same period in 2021, were: Ireland, 
$686.0 million, up 49 percent; New 
Zealand, $603.9 million, up 22 
percent; Italy, $473.0 million, up 
5 percent; France, $306.6 million, 
up 15 percent; Canada, $277.9 
million, up 22 percent; Mexico, 
$239.2 million, up 57 percent; and 
Netherlands, $232.5 million, up 18 
percent.

Cheese Exports Break Records
November US cheese exports 
totaled 82.5 million pounds, up 
13 percent from November 2021. 
The value of those cheese exports, 
$195.5 million, was up 33 percent.

Cheese exports during the first 
11 months of 2022 totaled 914.3 
million pounds, up 12 percent from 
the first 11 months of 2021. That’s 
a new record for cheese export vol-
ume for an entire year; the previ-
ous record, 885.4 million pounds, 
was set in 2021.

The value of US cheese exports 
during the January-November 
2022 period was $2.08 billion, up 
27 percent from the same period in 
2021. That’s also a new record for 
cheese export value for an entire 
year; the previous record. $1.79 
billion, was set in 2021.

Leading markets for US cheese 
exports, on a volume basis, during 
the first 11 months of 2022, with 
comparisons to the first 11 months 
of 2021, were: Mexico, 247.3 mil-
lion pounds, up 17 percent; South 
Korea, 154.5 million, up 6 percent; 
Japan, 97.9 million pounds, up 16 
percent; Australia, 57.6 million 
pounds, up 13 percent; Canada, 
30.8 million pounds, up 15 per-
cent; Panama, 28.4 million pounds, 
up 34 percent; Saudi Arabia, 26.1 
million pounds, up 58 percent; 
Chile, 24.4 million pounds, down 
19 percent; Guatemala, 24.3 mil-
lion pounds, up 18 percent; and 
Dominican Republic, 23.1 million 
pounds, up 37 percent.

Lactose Exports Break Record
Nonfat dry milk exports during 
November totaled 155.2 million 
pounds, down 3 percent from 
November 2022. NDM exports 
during the January-November 
2022 period totaled 1.68 billion 
pounds, down 7 percent from the 
same period in 2021.

November dry whey exports 
totaled 43.8 million pounds, up 17 
percent from November 2021. Dry 
whey exports during the first 11 
months of 2022 totaled 454.8 mil-
lion pounds, down 1 percent from 
the first 11 months of 2021.

Whey protein concentrate 
exports during November totaled 
31.8 million pounds, up 32 percent 
from November 2021. During the 
January-November 2022 period, 
WPC exports totaled 344.2 mil-
lion pounds, up 21 percent from 
the same period in 2021.

Lactose exports during Novem-
ber totaled 85.7 million pounds, up 
9 percent from November 2021. 
Lactose exports during the first 11 
months of 2022 totaled 914.1 mil-
lion pounds, up 15 percent from 
the first 11 months of 2021. That 

breaks the previous annual record 
for US lactose exports, which was  
864.6 million pounds, set in 2018.

Butter exports during Novem-
ber totaled 18.6 million pounds, 
up 160 percent from November 
2021. Butter exports during the 
January-November 2022 period 
totaled 136.6 million pounds, up 
53 percent from the same period 
in 2021.

November ice cream exports 
totaled 9.9 million pounds, down 
slightly from November 2021. Ice 
cream exports during the first 11 
months of 2022 totaled 145.8 mil-
lion pounds, down 1 percent from 
the first 11 months of 2021.

Cheese Imports Decline
In November, US cheese imports 
totaled 40.4 million pounds down 
4 percent from November 2021. 
The value of those imports, $158.7 
million, was up 8 percent.

Cheese imports during the first 
11 months of 2022 totaled 383.4 
million pounds, up 1 percent from 
the first 11 months of 2021. The 
value of those imports, $1.44 bil-
lion, was up 5 percent.

Leading sources of US cheese 
imports during the January-
November 2022 period, on a vol-
ume basis, with comparisons to the 
same period in 2021, were:

Italy: 78.4 million pounds, up 
5 percent.

France: 48.2 million pounds, up 
19 percent.

Netherlands: 34.1 million 
pounds, down 2 percent.

Spain: 20.2 million pounds, up 
14 percent.

Switzerland: 19.5 million 
pounds, down 6 percent.

Ireland: 19.0 million pounds, 
down 14 percent.

United Kingdom: 17.3 million 
pounds, up 13 percent.

Nicaragua: 14.4 million 
pounds, down 13 percent.

Greece: 13.9 million pounds, up 
3 percent.

Mexico: 13.7 million pounds, up 
52 percent.

Butter Imports Increase
November imports of butter and 
other butterfat-based products 
totaled 12.0 million pounds, up 
3 percent from November 2021. 
Butter imports during November 
totaled 9.2 million pounds, up 4 
percent from November 2021.

Imports of butter and other 
butterfat-based products during 
the first 11 months of 2022 totaled 
135.2 million pounds, up 15 per-
cent from the first 11 months of 
2021. Butter imports during that 
period totaled 97.1 million pounds, 
up 7 percent from a year earlier.

Casein imports during Novem-
ber totaled 10.0 million pounds, 
up 1 percent from November 
2021. Casein imports during the 
January-November 2022 period 
totaled 102.9 million pounds, up 
12 percent from the same period 
in 2021.

November imports of caseinates 
totaled 4.3 million pounds, down 
5 percent from November 2021. 
Imports of caseinates during the 
first 11 months of 2022 totaled 
47.3 million pounds, up 7 percent 
from the first 11 months of 2021.

Imports of Chapter 4 milk pro-
tein concentrates during Novem-
ber totaled 4.1 million pounds, 
down 55 percent from November 
2021. January-November imports 
of Chapter 4 MPCs totaled 68.8 
million pounds, down 19 percent 
from the same period in 2021.

November imports of Chap-
ter 35 MPCs totaled 11.8 mil-
lion pounds, up 340 percent from 
November 2021. Imports of Chap-
ter 35 MPCs during the first 11 
months of 2022 totaled 43.4 mil-
lion pounds, up 178 percent from 
the first 11 months of 2021.

Silver Spring, MD—The US Food 
and Drug Administration (FDA) 
on Jan. 1, 2023, opened the Vol-
untary Qualfied Importer Program 
(VQIP) application portal for fis-
cal year 2024.

The VQIP is a voluntary fee-
based program that provides expe-
dited review and import entry of 
human and animal foods into the 
US for participating importers.

To participate in VQIP, food 
importers must meet certain eli-
gibility requirements, includ-
ing ensuring that the facilities of 
their foreign suppliers are certified 
through FDA’s Accredited Third-
Party Certification Program. 

Certification bodies conduct 
food safety audits of foreign facili-
ties and farms, and issue the cer-
tifications that importers need to 
participate in VQIP.

Among the benefits of partici-
pating in VQIP, according to FDA: 
the agency will expedite entry into 
the US for all foods included in 
an approved VQIP application. 
This means that FDA will set up 
its import screening system to rec-
ognize shipments of food that are 
the subject of an approved VQIP 
application and, in most cases, 
immediately release the shipment 
after the receipt of entry informa-
tion.

The Voluntary Qualfied 
Importer Program application 
portal for importers interesting in 
applying for VQIP benefits during 
fiscal 2024 will close on May 31. 

Questions about VQIP may be 
submitted to the VQIP Importers’ 
Help Desk, at (301) 796-8745; or 
via email, to FSMAVQIP@fda.hhs.
gov.

FDA Opens Voluntary Qualified Importer 
Program Application Portal
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Federal Government Seeks Information 
On Regulation Of Biotechnology
Washington—The White House 
Office of Science and Technol-
ogy Policy (OSTP), in coordina-
tion with three federal agencies, 
recently announced a request for 
information related to the Coordi-
nated Framework for the Regula-
tion of Biotechnology.

The three agencies involved are 
the FDA, USDA, and Environ-
mental Protection Agency (EPA).

Through Executive Order 
14081, the federal government will 
deliver reports to the President on 
how biotechnology and biomanu-
facturing can further societal goals 
related to health, climate change 
and energy, food and agricul-
tural innovation, resilient supply 
chains, and cross-cutting scientific 
advances. The OSTP is tasked 
with developing a plan to imple-
ment the recommendations in the 
reports. 

Also, the Executive Office of 
the President and federal agencies 
are tasked with the development 
of reports and recommendations 
related to the biotechnology and 
biomanufacturing workforce, 
data to support the bioeconomy, 
expanding domestic biomanu-
facturing capacity, and other 
components to support a strong 
bioeconomy. 

A separate request for informa-
tion will be published regarding 
biotechnology regulation.

The Executive Order describes 
four categories where biotechnol-
ogy and biomanufacturing can fur-
ther societal goals:

Health: biotechnology and bio-
manufacturing to achieve medical 
breakthroughs, improve health 
outcomes, or reduce the overall 
burden of disease.

Climate and energy: biotech-
nology, biomanufacturing, bio-
energy, and biobased products 
to address the causes of climate 
change and adapt to and mitigate 
the impacts of climate change, 
including by sequestering carbon 
and reducing greenhouse gas emis-
sions.

Food and agriculture: biotech-
nology and biomanufacturing for 
food and agricultural innovation, 
including by improving sustain-
ability and land conservation; 
increasing food quality and nutri-
tion; increasing agricultural yields; 
protecting against plant and ani-
mal pests and diseases; and culti-
vating alternative food sources.

Supply chain resilience: bio-
technology and biomanufactur-
ing across economic sectors to 
strengthen the resilience of US 
supply chains, such as addressing 
specific supply chain bottlenecks 
and developing new types of pro-
duction methods.

 OSTP is inviting input from 
stakeholders, including industry 
and industry association groups; 
academic researchers and policy 
analysts; civil society and advocacy 
groups; individuals and organiza-
tions who work on biotechnology, 
biomanufacturing, or related top-
ics; and members of the public.

OSTP is specifically seeking 
responses to a number of questions. 
For example, for any of the four 
categories outlined earlier: What 
specific bold goals can be achieved 
through advances and biomanu-
facturing in the short-term (five 
years) and long-term (20 years)? 
What research and development 
is needed to achieve these bold 
goals?

Regarding data for the bioecon-
omy, what data types and sources 
are most critical to drive advances 
in health, climate, energy, food, 
agriculture, and biomanufacturing?

In the area of building a vibrant 
domestic biomanufacturing ecosys-
tem, what is the current state of 
US and global biomanufacturing 
capacity for health and industrial 
sectors and what are the limits of 
current practice? What are barri-
ers that must be addressed in order 
to better enable domestic supply 
chains for biomanufacturing (e.g., 
feedstocks, reagents, consum-
ables)?

Also, how can the US strengthen 
and expand the biotechnology and 
biomanufacturing workforce to 
meet the needs of industry today 
and in the future? 

The information provided in 
this request for information will 
help regulatory agencies improve 
the clarity and efficiency of the 
regulatory processes for biotech-
nology products. Executive Order 
14081 promotes accelerating bio-
technology innovation and grow-
ing the US bioeconomy across 
multiple sectors, including agricul-
ture, energy and health.

Interested persons and organiza-
tions are invited to submit com-
ments on or before Jan. 20, 2023. 
Comments should be submitted 
electronically to biotech@ostp.eop.
gov, and include “RFI Response: 
Biotechnology and Biomanufac-
turing Initiative” in the subject 
line of the email.

OSTP, FDA, USDA and EPA 
will hold a virtual listening session 
on Jan. 12, at 1:00 p.m. Eastern. 

To learn how the groups will 
implement Executive Order 14081, 
visit the Unified Website for Bio-
technology Regulation, at https://
usbiotechnologyregulation.mrp.usda.
gov/biotechnologygov/home.

EPA Proposes To 
Restrict Use Of 
Hydrofluorocarbons 
In Refrigeration, 
Other Sectors
Washington—The US Environ-
mental Protection Agency (EPA)
is proposing restrictions on the 
use of certain hydrofluorocarbons 
(HFCs) within new products in 
the following sectors and subsec-
tors: refrigeration, air condition-
ing, and heat pumps; foam blowing; 
and aerosols.

The EPA’s rulemaking would 
also: establish a process for sub-
mitting technology transitions 
petitions; establish recordkeeping 
and reporting requirements; and 
address certain other elements 
related to the effective implemen-
tation of the American Innovation 
and Manufacturing (AIM) Act.

The bipartisan AIM Act autho-
rized EPA to limit or prohibit the 
use of HFCs in specific sectors and 
to phase in these requirements 
over time as appropriate. 

The proposed rule addresses 
petitions granted in October 2021 
and would restrict the use of HFCs 
used in certain foams, aerosol prod-
ucts, and refrigeration, air condi-
tioning, and heat pump equipment 
beginning in 2025, according to 
the EPA.

Under the AIM Act, the Biden 
administration is implementing 
a national HFC phasedown to 
achieve a 40 percent reduction 
below historic levels starting in 
2024 and an 85 percent reduction 
by 2036. 

EPA said the proposed rule 
released last Friday will help guide 
this overall phasedown by accel-
erating the transition away from 
HFCs in areas where substitutes 
are available or being introduced, 
helping to unlock additional cli-
mate benefits and savings.

The proposal is in response to 
petitions from companies, industry 
associations, non-governmental 
environmental organizations, and 
12 states and the District of colum-
bia that requested that EPA rest-
trict the use of certain HFCs in 
products and equipment across 40 
subsectors.

EPA developed the proposed 
restrictions after reviewing peti-
tions, holding stakeholder work-
shops, and considering a list of 
factors as specified in the AIM 
Act, including the availability of 
substitutes, safety, and the over-
all economic and environmental 
impacts.

Comments on this proposal, 
which was published in the Dec. 
15th Federal Register, are being 
accepted through Jan. 30, 2023. 

Comments may be filed elec-
tronically at www.regulations.gov; 
the docket number is EPA-HQ-
OAR-2021-0643.
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Daniel Culligan, 70, passed away 
Dec. 26 following an unexpected 
medical emergency. Culligan 
spent the bulk of his life-long 
dairy industry career at Dairyfood 
USA, Inc., Blue Mound, WI. 
Culligan joined the company 
in 1998, eventually leading the 
operation as president and part-
ner until his retirement in May 
2022 following the sale of the 
company.

Vernon V. “Vern” Knoespel, 
81, of Chilton, WI, died Jan. 4. 
Knoespel began his lifelong dairy 
industry career right out of high 
school at Thiel Milk Products in 
St. John, WI. A few years later, 
Knoespel and his wife, Edith, 
officially launched Vern’s Cheese 
on March 1, 1964. Vern’s Cheese 
grew from a small warehouse to 
a multi-generational family busi-
ness with major additions over 
the years to support increased 
demand. Knoespel was an active 
member of the Wisconsin Res-
taurant Association, Wisconsin 
Grocer’s Association, and the old 
Wisconsin Cheese and Specialty 
Food  Merchants Association.

KENNETH RAY has joined 
Minerva Dairy as director of 
food safety, quality assurance and 
sanitation. Ray’s aptitude for food 
safety and regulatory affairs led 
him to positions of increasing 
responsibility and expertise in 
the food manufacturing industry, 
most recently serving as senior 
director of quality and regula-
tory for SmithFoods, Inc. Ray’s 
career also included top-level 
positions such as quality and sani-
tation manager for Kraft Heinz, 
vice president of tech services 
for Mom’s Meals, and director of 
food safety, quality assurance and 
sanitation for 8th Avenue Food 
& Provisions.

Rabobank has appointed dairy 
industry research analyst and 
economist LUCAS FUESS to 
its RaboResearch Food & Agri-
business (F&A) team in North 
America. In his new role as senior 
dairy analyst of RaboResearch 
F&A North America, Fuess 
will join more than 20 analysts 
tasked to identify key insights 
into agricultural markets; con-
duct analysis of the factors that 
drive sector success or failure; 
and examine mega-trends that 
influence clients’ business strate-
gies. He comes to Rabobank after 
serving as director of dairy mar-
ket intelligence at HighGround 
Dairy, where he was responsible 
for leading the dairy market anal-
ysis group. Before joining High-
Ground, Fuess spent seven years 
at Glanbia Nutritionals as a dairy 

analyst and economist. Raised 
and educated in New York state, 
Lucas also served on Cornell Uni-
versity’s College of Agriculture & 
Life Sciences Student Advisory 
Committee.

The Dairy Council of California 
(DCC) has appointed AMY DEL-
ISIO as its new CEO, succeeding  
TAMMY ANDERSON-WISE, 
who will retire after 25 years of 
service to the organization. DeLi-
sio most recently served as the 
executive director for the Pub-
lic Health Institute Center for 
Wellness & Nutrition for seven 
years, and as program director 
for the Public Health Institute 
for three years prior. She has also 
worked as a public health nutri-
tion supervisor for the California 
Department of Public Health and 
as a public health nutrition con-
sultant on the Women, Infants 
and Children Program for the 
California Department of Public 
Health. The transition will hap-
pen early next year.

WOW Logistics Dairy 
Science Scholarship 
Deadline Is     
March 17
Neenah, WI—WOW Logistics 
here is accepting applications for 
its $1,000 Dairy Science Schol-
arship now through March 17, 
2023.

Created in 2010, the WOW 
Logistics Dairy Science Schol-
arship is awarded annually to 
encourage and promote careers in 
the dairy manufacturing industry.

Those eligible for the scholar-
ship must be currently enrolled 
at the University of Wisconsin-
Madison seeking a degree with a 
dairy emphasis.

Students must specifically be 
working towards a degree in dairy 
science, food science, or biologi-
cal systems engineering, prefer-
ably with a dairy manufacturing 
emphasis.

Candidates must either be a 
sophomore or junior at the col-
lege level, or a high school senior 
planning to attend the UW-Mad-
ison in fall 2023. 

All applicants must be in good 
academic standing, the company 
stated.

Applications must be com-
pleted and returned to WOW 
Logistics by March 17, 2023. 
The winning applicant will be 
announced March 24.

Applications are available 
online at wowlogistics.com/about-
us/dairy-science-scholarship.

For questions or more informa-
tion, contact WOW marketing 
communications manager Becky 
Vosters at (920) 687-5422 or via 
email: rebeccavo@wowlogistics.
com. 

PEOPLE
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Dietary Guidelines
(Continued from p. 1)

will conduct an independent sci-
entific review to help inform the 
development of the Dietary Guide-
lines for Americans, 2025-2030.

The DGAC’s review and advice 
will focus on the scientific ques-
tions prioritized by USDA and 
HHS, with the potential to inform 
nutrition guidance for consumers 
across the lifespan.  

The Committee will will use 
three approaches to examine the 
evidence:

Nutrition Evidence System-
atic Review (NESR) systematic 
reviews: A gold-standard evidence 
synthesis project that answers a 
nutrition question of public health 
importance using systematic, 
transparent, and protocol-driven 
methods to search for, evaluate, 
synthesize, and grade the strength 
of the eligible body of evidence.

Data analysis: A collection of 
analyses that uses national data 
sets to describe the current health 
and dietary intakes of Americans. 
These data help make the Dietary 
Guidelines practical, relevant, and 
achievable.

Food pattern modeling: Anal-
yses that illustrates how changes 
to the amounts or types of foods 
and beverages in a dietary pat-
tern might affect meeting nutrient 
needs across the US population.

The work of the DGAC will be 
solely advisory in nature and time 
limited.

The DGAC will then develop 
a scientific report to be submitted 
to the USDA and HHS secretar-
ies. The scientific report should 
describe the Committee’s review 
and conclusions and provide sci-
ence-based advice and rationale to 
USDA and HHS based on the pre-
ponderance of evidence reviewed.

USDA and HHS will consider 
the Committee’s scientific report 

as they develop the next edition of 
the Dietary Guidelines for Ameri-
cans.

The DGAC will hold approxi-
mately six meetings, open to the 
public virtually, to review the evi-
dence and discuss recommenda-
tions. The Committee will disband 
after delivery of its final report 
to the secretaries of USDA and 
HHS, or two years from the date 
the charter was filed, whichever 
comes first.

For its upcoming meeting, the 
agenda will include: a review of 
operations for the Committee 
members; overview of the proposed 
scientific questions identified by 
USDA and HHS to be examined 
by the Committee; presentations 
on the evidence-based approaches 
for reviewing the scientific evi-
dence; and plans for future Com-
mittee work.

Written comments from the 
public will be accepted through-
out the Committee’s deliberative 
proces for the next approximately 
two years. Opportunities to present 
oral comments to the Committee 
will be provided at a future meet-
ing.

Comments may be submitted at 
www.regulations.gov. Comments 
submitted electronically will be 
posted at Docket OASH-2022-
0021.

Meeting materials for each 
Committee meeting will be acces-
sible at www.dietaryguidelines.gov. 
Information on the 2025 Commit-
tee membership and the scientific 
questions will also be available on 
that website.

Under federal law, the secretar-
ies of USDA and HHS are directed 
to publish the Dietary Guidelines 
for Americans jointly at least every 
five years.

The 2020-2025 edition of the 
Dietary Guidelines for Americans 
was released in late December 
2020. 



CHEESE REPORTERJanuary 6, 2023 Page 9

EFFICIENT AND HYGIENIC
DE-BAGGER FAP

- Capacity of up to 8 blocks per minute

- Cantilevered design for easy format change

- Ergonomic working height

- Integrated empty bag compactor

                       

Process Technology

Cheese Production Technology 

Cutting Technology

Packaging Technology

Mozzarella

Semi-Hard Cheese

Hard Cheese

Hygiene Technology

ALPMA USA LLC, 3015 Vera Ave Milwaukee, WI 53209 / USA Phone: 414-351-4253 USAsales@alpma.com| | |

For more information, visit www.alpma.com

Promo Programs
(Continued from p. 1)

demand-enhancing activities 
conducted by dairy producers, 
improters, and fluid milk proces-
sors increased the demand for 
fluid milk and manufactured dairy 
products? And did those who have 
paid for the promotions conducted 
actually benefit from them?

The overall finding of the evalu-
ation is that the dairy promotion 
under the national programs has 
effectively increased US demand 
(domestic and exports) for dairy 
products. 

The gains in profit at the farm 
level were larger than the costs 
associated with the national pro-
grams combined, the evaluation 
found. The returns from the pro-
grammatic activities of produc-
ers and to fluid milk processors 
are summarized with benefit-cost 
ratios (BCRs). The BCRs are 
based on the demand-enhancing 
expenditures only; therefore, they 
do not account for certain oper-
ating expenses such as overhead, 
technical support, and industry 
relations.

Over the period from 1995 to 
2019, the BCRs expressed in terms 
of producer profit at the farm level 
were calculated to be $3.26 for 
every dollar invested in demand-
enhancing activities for fluid milk; 
$3.62 for every dollar invested in 
demand-enhancing activities for 
cheese; and $24.40 for every dol-
lar invested in demand-enhancing 
activities for butter. For other non-
specific promotion activities, the 
BCR was calculated to be $6.79 for 
every dollar invested.

Over the same period, the BCR 
of export promotion was $6.94 per 
dollar invested.

On a fat and skim solids basis, 
a significant positive relation-
ship was evident between the 

demand for all dairy products and 
the advertising and promotion 
expenditures associated with the 
national programs. The aggregate 
all-dairy BCR was 4.76, meaning 
that, on average, producer profit 
increased by $4.76 for each dol-
lar invested in demand-enhancing 
activities.

Dairy product importers have 
paid assessments to the Dairy 
Research and Promotion Program 
since August 2011. Total import 
assessment funds varied between 
$3.44 million and $4.76 million 
per year between 2012 and 2019, 
averaging $3.93 million. 

The import assessment repre-
sents approximately 1 percent of the 
total demand-enhancing expendi-
tures made by Dairy Management, 
Inc. (DMI), the Milk Processor 
Education Program (MilkPEP), 
and the Qualified Dairy Product 
Promotion, Research, or Nutri-
tion Education Programs (QPs), 
according to USDA’s report.

Imported cheese levels were 
higher by 1.4 million pounds due 
to promotion funds collected from 
importers, the evaluation found. 
Unit values of cheese imports 
amounted to roughly $3.19 per 
pound on average over the period 
between 2012 and 2019. 

Incremental revenue by import-
ers solely from cheese attribut-
able to the import assessment (on 
cheese) was roughly $4.5 million.

The national programs use 
advertising as well as other means 
to influence consumers, the report 
noted.  

Marketing activities other 
than advertising are directed at 
the retail level of the market-
ing channel or at intermediaries. 
The non-advertising marketing 
expenditures include health and 
nutrition education programs, 
public relations, foodservice and 
manufacturing programs, sales 

promotion programs, school milk 
programs, school marketing activi-
ties, retail programs, child nutri-
tion and fitness initiatives, and 
single-serve milk promotion.

Certain promotion expenditures 
are not directed at the retail level 
of the marketing channel; these 
types of expenditures include crisis 
management, trade service com-
munications, and strategic research 
activities. Because their intent is to 
directly increase or support sales of 
dairy products, these expenditures 
are classified as demand-enhanc-
ing expenditures.

On average, over the period 
1995 to 2019, roughly $370 mil-
lion in total was spent annually 
by DMI, MilkPEP and the QPs, 
and approximately between $400 
million and $415 million since 
2013. In 2019, promotion program 
expenditures amounted to slightly 
more than $403 million.

The key indicator of the effect 
of promotion expenditures on dairy 
product demand is a measure of the 
relative sensitivity of demand to 
such expenditures. This measure, 
known as the promotion expen-
diture elasticity, is defined as the 
percentage change in consumption 
given a 1-percent change in pro-
motion expenditures, holding all 
other variables constant.

The etail level of the market-
ing chain. Two key findings of the 
statistical analysis were as follows:
 Demand-enhancing expen-

ditures have a significant positive 
impact on domestic consumption 
of dairy products.
 The promotion elasticities 

for butter, cheese, and fluid milk 
for 2019 were on average 0.050, 
0.013, and 0.069, respectively. The 
promotion elasticities for all dairy 
products on a skim-solids basis and 
on a fat basis for 2019 were on 
average 0.057 and 0.051 respec-
tively.

FDA Establishes 
2026 As Uniform 
Compliance Date 
For Food Labeling 
Regulations
Rockville, MD—The US Food 
and Drug Administration (FDA) 
is establishing Jan. 1, 2026, as the 
uniform compliance date for food 
labeling regulations that are pub-
lished on or after Jan. 1, 2023, and 
on or before Dec. 31, 2024.

FDA periodically issues regu-
lations requiring changes in the 
labeling of food. If the compliance 
dates of these labeling changes 
were not coordinated, the cumu-
lative economic impact on the 
food industry of having to respond 
separately to each change would be 
substantial, the agency noted.

Therefore, FDA periodically 
has announced uniform compli-
ance dates for new food labeling 
requirements. 

Use of a uniform compliance 
date provides for an orderly and 
economical industry adjustment 
to new labeling requirements by 
allowing sufficient lead time to 
plan for the use of existing label 
inventories and the development 
of new labeling materials.

This action is not intended to 
change existing requirements for 
compliance dates contained in 
final rules published before Jan. 1, 
2023. 

Therefore, all final rules pub-
lished by FDA in the Federal Regis-
ter before Jan. 1, 2023, will still go 
into effect on the date stated in the 
respective final rule. 

FDA generally encourages 
industry to comply with new label-
ing regulations as quickly as feasi-
ble, however. Thus, when industry 
members voluntarily change their 
labels, it is appropriate that they 
incorporate any new requirements 
that have been published as final 
regulations up to that time, the 
agency stated.

The new uniform compliance 
date will apply only to final FDA 
food labeling regulations that 
require changes in the labeling 
of food products and that publish 
on or after Jan. 1, 2023, and on or 
before Dec. 31, 2024. Those regu-
lations will specifically identify 
Jan.1, 2026, as their compliance 
date. 

All food products subject to the 
Jan. 1, 2026, compliance date must 
comply with the appropriate regu-
lations when initially introduced 
into interstate commerce on or 
after Jan. 1, 2026. 

If any food labeling regulation 
involves special circumstances that 
justify a compliance date other 
than Jan. 1, 2026, FDA will deter-
mine for that regulation an appro-
priate compliance date, which will 
be specified when the final regula-
tion is published.
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FDA’s 2023 Agenda
(Continued from p. 1)

before the food is offered for import 
into the US.

Later this year, FDA will propose 
to revise certain written assurance 
requirements that currently apply 
to importers of human or animal 
food under the Foreign Supplier 
Verification Program (FSVP) rule 
when they identify hazards that 
require a control, and the hazards 
are applied after importation.

The proposed rule would align 
with similar revisions that FDA 
is proposing for written assurance 
requirements that currently apply 
under the preventive controls reg-
ulations and the requirements that 
apply to farms under the produce 
safety regulation.

FDA will also be proposing to 
amend the prior notice regula-
tion to add a requirement for prior 
notice submitters to provide the 
name of the mail service and mail 
tracking number for articles of food 
imported or offered for import by 
international mail.

FDA and USDA’s Food Safety 
and Inspection Service (FSIS) plan 
to release a proposed rule this year 
that would amend their regulations 
to establish principles to  be used in 
preparing food standards petitions 
and that the agencies will use in 
considering whether to establish, 
revise, or eliminate food standards, 
either based on a petition or on the 
agency’s own initiative.

If finalized, the rule would sim-
plify and modernize standards and 
continue to ensure that food stan-
dards will protect the public as well 
as promote honesty and fair dealing 
in the interest of consumers, FDA 
and FSIS said. The proposed rule 
will also incorporate principles to 

support flexibility along with pro-
duction and nutrition advances in 
food production, as well as harmo-
nization with international food 
standards where appropriate.

FDA later this year will propose 
to amend sections of its food addi-
tive and food additive petition 
regulations to modernize the pro-
cedural requirements related to the 
data requirements, submission pro-
cedures, review process, and regula-
tory timeframes for these petitions.  
The agency will also propose to 
amend procedural requirements for 
color additive petitions.

Finally, FDA is planning to issue 
a direct final rule and companion 
proposed rule in the near future to 
update its regulations to remove all 
mention of partially hydrogenated 
oils (PHOs) from the agency’ gen-
erally recognized as safe (GRAS) 
regulations and as an optional 
ingredient in standards of iden-
tity. FDA will also revoke all prior 
sanctions for uses of PHOs in food.

USDA’s Dairy-Related Actions
In 2023, USDA plans to final-
ize the Dairy Donation Program, 
which was authorized in 2021. 
The Dairy Donation Program is a 
voluntary program that reimburses 
eligible dairy organizations for milk 
used to make eligible dairy prod-
ucts donated to non-profit groups 
for distribution to low-income per-
sons.

USDA had issued an interim 
final rule establishing the Dairy 
Donation Program in September 
of 2021.

Later this year, USDA will pro-
pose to modernize and increase 
the efficiency of the current but-
terfat testing process offered as 
part of Grading Services by cre-
ating a butterfat test recordkeep-
ing requirement for dairy product 

manufacturing plants and elimi-
nate redundant USDA testing.

Currently, dairy plants conduct 
regular tests to ensure compliance 
with composition standards and a 
USDA inspector conducts another 
test at the time of inspection. 
Requiring records of the plant but-
terfat tests to be made available 
during a USDA inspection would 
reduce an additional test and allow 
USDA to ensure more consistent 
butterfat composition since there 
would be multiple test records to 
review, the agency explained.

Another planned rule will pro-
pose long-term school nutrition 
standards based on the Dietary 
Guidelines for Americans, 2020-
2025, and feedback from child 
nutrition program stakeholders. 

When developing this proposed 
rule, USDA’s Food and Nutrition 
Service (FNS) will consider com-
ments submitted in response to a 
February 2022 final rule that estab-
lished transitional standards for the 
child nutrition program require-
ments related to milk, sodium and 
whole grains.

A final rule expected to be 
released in the near future will 
implement two disaster assistance 
programs authorized by 2021 laws. 
The implementation will include 
the Milk Loss Program and the On-
Farm Commodity Loss Program. 
The disaster assistance for milk is 
expected to be implemented using 
a payment formula.

Finally, USDA is expected 
to release in the near future the 
“Strengthening Organic Enforce-
ment” (SOE) final rule, which 
will amend USDA organic regula-
tions to strengthen oversight and 
enforcement of the production, 
handling, and sale of organic agri-
cultural products.

V&V Supremo 
Launches Artisan 
Crema Line
Chicago—V&V Supremo 
Foods, Inc. has expanded its sour 
cream segment to include five 
new artisanal crema products 
with flavor profiles ideally suited 
to Latin American cuisine.

The new lineup includes: 
Crema Chihuahua, described as 
the Crème Fraiche of Mexican 
cremas; Crema Mexicana, an 
authentic Mexican style Crema 
Agria with a slightly tangy fla-
vor; Crema Mexicana de Casa, 
a traditional Mexican style 
crema with a very slight tang 
and creamy hue; Crema Cen-
tro Americana, described as a 
classic Central American style 
crema; and Crema Salvadoreña, 
a Salvadoran style crema. 

All V&V Supremo crema 
products are made in small arti-
sanal batches with whole milk. 
The company has rolled out 
social media advertising to sup-
port the new line, which landed 
in stores late last month. 

For more information, visit 
www.vvsupremo.com/product-
category/sour-cream.

Some Like It Hot: 
New Hatch Pepper 
Queso Hits Retail
Albuquerque, NM and Green-
wood Village, CO—A new line 
of Queso featuring Hatch Val-
ley Green Chile is now available 
from 505 Southwestern.

The new 505 queso is the  
first and only national brand 
to include green chile from the 
Hatch Valley in the recipe, the 
company reported.

“For 25 years, 505SW has 
been committed to creating 
the highest quality products 
using the best and most simple 
ingredients from the Hatch Val-
ley, New Mexico,” said 505SW 
president Sam Carson. 

It’s an amazing cheese sauce, 
which is evident in the flavor, 
texture and quality of the prod-
uct, Carson continued.

Additional ingredients in the 
queso include Monterey Jack 
cheese, jalapeños, Hatch Valley 
green chile and tomatoes. 

The new line is packaged in 
12-ounce glass jars and is avail-
able throughout the Western 
United States and select mar-
kets nationwide. 

Retailers currently stocking 
the product include Walmart, 
Safeway, Albertsons, Bashas’ 
and Kroger. 

For more information, visit 
www.505southwestern.com.

NEW PRODUCTS
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Dairy Business Innovation Alliance 
Awards Grants To 31 Dairy Businesses
Madison—The Dairy Business 
Innovation Alliance (DBIA), a 
partnership between the Wiscon-
sin Cheese Makers Association 
(WCMA) and the Wisconsin 
Center for Dairy Research (CDR), 
on Wednesday announced that 31 
dairy businesses have been selected 
to receive Dairy Business Builder 
grants totaling almost $2.5 million.

The Dairy Business Builder 
grant program aims to encourage 
small- to medium-sized dairy farm-
ers, entrepreneurs, and processors 
in 11 Midwest states to pursue 
innovative projects such as dairy 
farm diversification, on-farm pro-
cessing, value-added product cre-
ation, and efforts to market dairy 
products for export. 

“Amid robust competition from 
across the Midwest, these proj-
ects stood out for their ambitious, 
distinctive approaches to add-
ing value from farm to vat. We’re 
thrilled to support dairy innova-
tion today and in the future,” com-
mented John Umhoefer, WCMA 
executive director.

“After receiving more than 
100 applications from across the 
11-state DBIA region, we are 
delighted to be able to support 31 
small dairy businesses with awards,” 
said Dr. John Lucey, CDR director. 

Applicants who have previously 
received grant funding from the 
DBIA must demonstrate that their 
new proposed grant project repre-
sents a different project or different 
phase, sales stream, etc.

Companies and cooperatives 
receiving Dairy Business Builder 
Grants are: 
 Alpinage Cheese LLC, Oak 

Creek, WI
 Augment LLC, Madison, WI 

 Black Radish Creamery, 
Alexandria, OH 
 Charlevoix Cheese Com-

pany, Charlevoix, MI 
 Comstock Cheese LLC, 

Comstock, WI 
 Copper Crow Distillery, Bay-

field, WI 
 Freshly Dairy, Lizton, IN 
 Furniture City Creamery, 

Grand Rapids, MI 
 Gardner’s Wisconsin Cheese, 

LLC, Marshfield, WI 
 Goat Milk Stuff LLC, Scotts-

burg, IN
 GoodSport Nutrition, LLC, 

Evanston, IL
 Green Dirt Farm, LLC, 

Weston, MO
 Grison Creamery, LLC, Ava, 

MO
 Hemme Dairy, LLC, Sweet 

Springs, MO
 Highfield Farm Creamery, 

Walworth, WI 
 Hinterland Dairy, Donnell-

son, IA 
 JB’s Barnyard, Evansville, IN 
 Jisa Farmstead Cheese, Brain-

ard, NE
 Ozark Mountain Creamery, 

LLC, Mountain Grove, MO 
 Pine River Pre-Pack, Inc., 

Newton, WI 
 Rowdy Cow Creamery LLC, 

Burton, OH 
 Saltless Sea Creamery, LLC, 

Traverse City, MI 
 Semifreddo LLC, Hart, MI 
 Sirocco Ridge Farmstead 

Creamery, LLC, Henryville, IN 
 Smith Brothers Creamery 

LLC, McConnelsville, OH 
 Specialty Cheese Co. Inc., 

Reeseville, WI 
 Thistle Dew Creamery, Vas-

sar, MI 

 Troyer Specialty Foods, Mill-
ersburg, OH
 Twin Springs Creamery, 

Bloomington, IN
 VernDale Products, Inc., 

Detroit, MI 
 Wisconsin Dairy State 

Cheese Company, Rudolph, WI 
Including these 31 awards, since 

its inception as part of the 2018 
farm bill, the DBIA has adminis-
tered approximately $7 million in 
grants to 88 dairy businesses within 
its 11-state service area of Illinois, 
Indiana, Iowa, Kansas, Michigan, 
Minnesota, Missouri, Nebraska, 
South Dakota, Ohio, and Wiscon-
sin. 

The program also offers tech-
nical assistance and education to 
dairy farmers and processors in the 
region.

The spring 2023 application 
period for the Dairy Business 
Builder Grant program is expected 
to open next month. 

Grant applicants must have a 
proposal that strives to meet at 
least one of the stated DBIA goals, 
which are:

—Dairy farm diversification 
through dairy product develop-
ment, specialization, packaging 
and/or marketing strategies;

—Creation of value-added dairy 
products (use milk to manufacture 
cheese, yogurt, beverages, etc.);

—Enhancement of the value of 
a dairy commodity or by-product 
through product development 
or alternate use (e.g., converting 
liquid whey permeate for animal 
feed into a product for human con-
sumption);

—Creation or expansion of a 
program for exporting dairy prod-
ucts.

For more information about the 
Dairy Business Innovation Alli-
ance, visit www.cdr.wisc.edu/dbia.

ADPI Unveils New 
Brand, Logo As It 
Marks Centennial
Elmhurst, IL—The American 
Dairy Products Institute (ADPI) 
is debuting a new brand and logo 
in conjunction with its centennial 
year in 2023.

The American Dairy Products 
Institute, an international trade 
association representing manu-
facturers, marketers, distributors, 
traders, and suppliers of industry 
goods and services related to dairy-
based ingredients, has unveiled the 
new logo to launch the next cen-
tury of serving its members and the 
dairy industry.

“The American Dairy Prod-
ucts Institute is synonymous with 
dairy ingredients, and in recogni-
tion of celebrating our centennial 

milestone and the rich heritage 
that stretches back to one of our 
founding organizations, the Evap-
orated Milk Association in 1923, 
our updated logo and brand will 
be a symbol for the industry mov-
ing forward,” said Tara Anderson, 
ADPI’s vice president of marketing 
and events.

“We are excited about our orga-
nization’s dynamic future as ADPI 
embarks on its second century,” 
she added.

The American Dairy Products 
Institute was established under its 
current name on Apr. 17, 1986, 
through a merger of the Ameri-
can Dry Milk Institute, founded in 
1925, and the Whey Protein Insti-
tute, founded in 1971. 

In April 1987, ADPI expanded 
the scope of the organization by 
merging with the Evaporated Milk 
Association, which was founded in 
1923. 

ADPI’s efforts today build upon 
100 years of collaborative work 
and encompass all types of dairy 
ingredients and manufactured 
dairy products.

“The 100-year anniversary of 
one of ADPI’s founding legacy 
organizations provides a perfect 
opportunity for confirming ADPI’s 
strategic precepts and ensuring 
organizational relevance to our 
members’ needs as we enter our 
next 100 years,” commented Blake 
Anderson, ADPI’s president and 
CEO.

ADPI is inviting industry rep-
resentatives to help celebrate its 
centennial during the 2023 ADPI/
ABI Annual Conference, to be 
held Apr. 23-25 at the Sheraton 
Grand Chicago Riverwalk in Chi-
cago, IL. 
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Dairy Forum: Jan. 22-25,  J.W. 
Marriott Grande Lakes, Orlando, 
FL. Visit www.dairyforum.com.

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

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

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

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

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

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

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

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

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

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

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

PLANNING GUIDE

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

Online Winter Artisan Cheesemakers 
Conference Returns February 16-17
Waitsfield, VT—The second 
Artisan Cheesemakers Winter 
Conference hosted by the Vermont 
Cheese Council (VCC) returns 
online Feb. 16-17, 2023.

First launched in 2021 as a 
one-day event, the conference is 
designed to provide exposure, new 
ideas and educational opportuni-
ties for artisan cheese makers.

Content primarily focuses on 
information to support professional 
cheese makers; however, atten-
dance is open to all cheese industry 
professionals, amateur cheese mak-
ers, and members of the public.

A preliminary look at the 
speaker lineup includes Jeanne 
Ropars, researcher with the Uni-
versite Paris-Saclay; Bronwen Per-
cival, Neal’s Yard Dairy, London; 
and a representative from Austra-
lia’s Pecora Dairy.

Participants will be able to 
attend a virtual tour of Pecora 
Dairy, headquartered in New 
South Wales.

Scheduled presentations include 
in-depth, scientific analyses of milk 

and cheese fungi; proper methods 
for tasting and grading cheese; and 
partnering up for cheese research.

Other sessions will look at how 
to develop effective marketing and 
management skills; and how to 
reduce/manage injury in the physi-
cally demanding role of cheese 
maker.

Registration is open online at 
www.vtcheese.com/conference. Cost 
to participate is $65 per day or 
$110 for both days. Information on 
sponsorship opportunities is also 
posted on the conference website.

Science Of Farmstead Cheese 
The Vermont Cheese Council is 
also offering a virtual, self-paced 
course on the science of farmstead 
cheese. 
It’s designed for those who want a 
better grasp of the underlying sci-
ence behind farmstead cheese pro-
duction and aging. 

Created especially for visual 
learners, the course consists of 10 
modules, each with four main fea-
tures: video lesson, instructional 

handouts, quiz and reference mate-
rials.

Modules include Cheese, Cul-
ture and the Cheesemaker; Milk 
Chemistry; The 10 Steps of Chee-
semaking; Starter Culture Tech-
nology; Rennet and Coagulation; 
Salting and Molding; Cheese 
Aging Chemistry; Cheese Analysis 
and Evaluation; and Course Sum-
mary/Next Steps.

Students will have access to 
course materials for up to one year. 
Principal members of VCC can 
participate at a reduced rate for 
$149. The registration fee for asso-
ciate members is $299. 

For anyone who purchases the 
Science of Farmstead Cheese  
between now and Feb. 13 will 
receive one complimentary pass to 
the Winter Artisan Cheesemakers 
Conference. 

To register online, or for more 
information and conference 
updates, visit www.vtcheese.com.

CDR To Host Consecutive Workshops    
On Cheese Evaluation, Cheese Grading
Madison—The Center for Dairy 
Research (CDR) will host two 
consecutive, hands-on workshops 
this March for cheese evaluation, 
grading and judging.

The Cheese Grading & Evalu-
ation course takes place March 
21-23 at the new Babcock Hall 
facility on campus. 

The class is structured around 
cheese grading standards at the 
state and federal levels, as well 
as informal standards for cheeses 
without Wisconsin standards.

Participants will learn how to 
define grading terms and other 
terms related to evaluation; learn 
basic principles of sensory flavors 
and textures; and be introduced 
to the basics of manufacturing up 
to 15 unique cheese varieties and 
how to identify their common fla-
vor attributes.

Students will have the oppor-
tunity to evaluate, identify and 
grade industrial-size samples of 
Blue, Swiss, Parmesan, Mozzarella, 
Brick/Muenster and American-
Style cheeses.

They will also learn how to 
evaluate the functionality of Moz-
zarella in culinary applications.

Cost to attend the workshop is 
$1,125 per student, and registra-
tion is available online.

Cheese Judging Course March 24
A one-day course dedicated to 
cheese judging will be held March 
24 at Babcock Hall. Students can 
take this course following the 
Cheese Grading & Evaluation 
course, or on its own.

It’s designed to augment stu-
dents’ basic understanding of 
cheese manufacturing and the 
sensory attributes of cheese for 
those interested in cheese contest 
judging. Instructors will highlight 
contests held regularly, and how 
students can become involved.

Participants will learn scoring 
systems used in most cheese con-
tests, and how to fill out judging 
sheets. They will also learn to 
identify judging and sensory best 
practices, and how to address vari-
ety-specific attributes and unique 
ways to sample each entry.

Cost to attend the Cheese Judg-
ing workshop is $350 per student. 
For more details on CDR work-
shops and to register online, visit 
www.cdr.wisc.edu/short-courses.

BrandSmart 2023 
Set For April 27 At 
Chicago’s Navy Pier
Chicago—The 21st annual 
BrandSmart Conference is set for 
April 27 in the AON Grand Ball-
room at Chicago’s Navy Pier, with 
early registration ending Jan. 10.

Hosted by the American Mar-
keting Association (AMA), 
BrandSmart is one of the longest-
running conferences of its kind 
in the US. The event features 
both educational sessions and 10 
mainstage presentations from top 
brand innovators. The speaker 
lineup features Allison Cirullo, 
global chief operating officer for 
Edelman. Throughout her 18-year 
career, Cirullo has counseled a 
wide range of brands and organi-
zations, including Dairy Manage-
ment, Inc. (DMI); Barilla, Mars, 
Kellogg’s, ConAgra, H&R Block, 
Kimberly Clark, and Bel Brands, 
among others.

Early rates of $150 for AMA 
members and $250 for non-mem-
bers are available through Jan. 10. 
Tickets for the BrandSmart Awards 
Luncheon are an additional $75 
per person. For more information 
or to purchase tickets, www.machi-
cago.org/brand-smart.
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Equipment for Sale

FOR SALE: 1500 and 1250 cream 

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

(262) 473-3530.

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

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

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

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

Equipment Wanted

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

Real Estate

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

Auction Services

Replacement Parts

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

Reconditioning Services

Walls & Ceiling

EXTRUTECH PLASTICS NEW!  
Antimicrobial  POLY 
BOARD-AM sanitary 

panels provide non-porous, 

easily cleanable, bright 

white surfaces, perfect for incidental 

food contact applications. CFIA and 

USDA accepted, and Class A for 

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

Conversion Services

LANCASTER CHEESE 
SOLUTIONS: A  Cheese 
Conversion Company. Blocks or 

bars from 5 ounce to 10 pound. 

Located in southeast Pennsylvania. 

Call (717) 355-2949.

Interleave Paper, Wrapping

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

Interleave Paper, Wrapping

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

Cheese Moulds, Hoops

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

Warehousing & Storage

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

space available in it’s refrigerated 

buildings. Temperature’s are 36, 

35 and 33 degrees. Sugar River 

Cold Storage is SQF Certified 

and works within your schedule. 

Contact Kody at  608-938-1377 or 

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

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

►  Impact provides enough vibration to   
      remove powder deposits

►  Maintains product flow by dislodging            
      blockages

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

Evaporator Dryer Technologies, Inc.  
www.evapdryertech.com

Removes Powder Deposits 

while maintaining the integrity 
of your powder processing 
equipment.

PNEUMATIC HAMMER

Cheese & Dairy Products

KEYS MANUFACTURING: Dehydra-
tors of scrap cheese for the animal 
feed industry. Contact us for your 
scrap at (217) 4656-4001 or e-mail:               
keysmfg@aol.com

Promotion & Placement

PROMOTE  YOURSELF - By 

contacting Tom Sloan & Associates.
Job enhancement thru results 

oriented professionals. We place 

cheese makers, production, technical, 

maintenance, engineering  and sales 

management  people. Contact Dairy 

Specialist David Sloan, Tom Sloan 

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

Watertown, WI 53094. Phone: (920) 

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

by email: tsloan@tsloan.com.

Gasket Material
for the

Dairy Industry

TC Strainer Gasket

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

www.gmigaskets.com

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

*USDA Project 
Number 13377

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

GENMAC A Division of 5 Point Fabrication LLC.

1820 Single Direction
Cheese Cutter

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

3005-LD
Tu-Way 

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

www.genmac.com

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

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

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

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

HolmenCheese.com/careers
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DAIRY PRODUCT SALES

Week Ending Dec. 31 Dec. 24 Dec. 17 Dec. 10
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 2.1151 2.1314• 2.1626 2.1891 
Sales Volume 
US 11,968,626 12,447,489• 12,603,354 12,463,480

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

Weighted Price  Dollars/Pound 
US 1.9450 2.0010 2.0275 2.0400 
Adjusted to 38% Moisture  
US 1.8578 1.9126 1.9399 1.9457 
Sales Volume  Pounds
US 12,534,185 13,403,028 14,461,949 15,009,810 
Weighted Moisture Content Percent
US 35.09 35.13 35.20 35.00

AA Butter
Weighted Price  Dollars/Pound
US 2.4625 2.7615 2.8346• 2.9527
Sales Volume                                     Pounds
US 4,338,443 3,951,661 4,025,551• 2,953,445

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pound
US 0.4371 0.4448 0.4613 0.4669
Sales Volume
US 3,542,476 5,259,197 4,699,687 4,993,450

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.4322 1.4376• 1.4667 1.4761
Sales Volume  Pounds
US 11,701,160 13,941,819• 15,690,175 18,493,466 

January 5, 2023—AMS’ National Dairy 
Products Sales Report. Prices included are 
provided each week by manufacturers. 
Prices collected are for the (wholesale) point 
of sale for natural, unaged Cheddar; boxes 
of butter meeting USDA standards; Extra 
Grade edible dry whey; and Extra Grade and 
USPH Grade A nonfortified NFDM.      

•Revised

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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Class III - Cheese Milk Price   2021 2022
PRICE (per hundredweight)  $18.36 $20.50
SKIM PRICE (per hundredweight)  $10.71 $9.80

Class II - Soft Dairy Products   2021 2022
PRICE (per hundredweight)  $19.84 $23.11
BUTTERFAT PRICE (per pound)  $2.2989 $3.1609
SKIM MILK PRICE (per hundredweight) $12.22 $12.48

Class IV - Butter, MP  2021 2022
PRICE (per hundredweight)  $19.88 $22.12
SKIM MILK PRICE (per hundredweight) $12.29 $11.48

BUTTERFAT PRICE (per pound)  $2.2919 $3.1539 
NONFAT SOLIDS PRICE (per pound) $1.3655 $1.2752
PROTEIN PRICE (per pound)  $2.5937 $2.6568
OTHER SOLIDS PRICE (per pound)  $0.4532 $0.2625

SOMATIC CELL Adjust. rate (per 1,000 scc) $0.00088 $0.00103

AMS Survey Product Price Averages   2021 2022

Cheese  $1.7542 $2.0555
  Cheese, US 40-pound blocks   $1.8633 $2.1594
  Cheese, US 500-pound barrels  $1.6263 $1.9293
Butter, CME  $2.0641 $2.7759
Nonfat Dry Milk   $1.5471 $1.4559
Dry Whey  $0.6391 $0.4566

Class Milk & Component Prices
December 2022 with comparisons to December 2021

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

12-30 Dec 22 20.47 22.22 45.900 144.725 2.148 2.0500 279.475 
1-2 Dec 22 — — — — — — —
1-3 Dec 22 20.46 22.21 45.900 144.300 2.148 2.0500 279.475
1-4 Dec 22 20.49 22.21 45.900 144.675 2.148 2.0500 279.475
1-5 Dec 22 — — — — — — —

12-30 Jan 23 19.54 19.60 42.875 138.025 2.075 1.9900 235.175
1-2 Jan 23 — — — — — — —
1-3 Jan 23 19.07 19.48 42.075 135.550 2.075 1.9480 234.000
1-4 Jan 23 18.85 19.41 42.075 135.600 2.051 1.9250 243.900
1-5 Jan 23 19.11 19.41 42.425 135.900 2.021 1.9520 233.900

12-30 Feb  23 18.59 19.19 40.000 134.000 1.926 1.9070 235.000
1-2 Feb  23 — — — — — — —
1-3 Feb  23 18.24 18.98 39.550 130.300 1.911 1.8810 232.525
1-4 Feb  23 18.16 18.86 39.500 130.000 1.911 1.8780 231.775
1-5 Feb  23 18.31 18.86 38.600 130.000 1.920 1.8870 231.500

12-30 Mar  23 18.39 19.34 39.750 134.100 1.920 1.8880 237.750 
1-2 Mar  23 — — — — — — —
1-3 Mar  23 18.32 19.09 39.250 130.500 1.918 1.8890 237.000
1-4 Mar  23 18.22 19.09 39.250 130.000 1.917 1.8870 237.000
1-5 Mar  23 18.31 18.97 39.250 128.750 1.917 1.8920 235.900

12-30 Apr 23 18.62 19.55 39.750 135.100 1.962 1.9230 239.500 
1-2 Apr 23 — — — — — — —
1-3 Apr 23 18.50 19.35 39.750 132.000 1.949 1.9200 239.000
1-4 Apr 23 18.50 19.35 39.750 131.500 1.944 1.9030 239.000
1-5 Apr 23 18.51 19.30 39.750 130.475 1.944 1.9170 238.500

12-30 May 23 19.00 19.76 42.000 135.925 1.998 1.9550 240.000 
1-2 May 23 — — — — — — —
1-3 May 23 19.50 19.50 41.975 137.725 1.979 1.9400 239.500
1-4 May 23 18.76 19.50 41.975 133.725 1.966 1.9370 239.500
1-5 May 23 18.80 19.37 41.975 132.275 1.966 1.9430 239.500

12-30 June 23 19.37 19.95 42.000 137.750 2.026 2.0000 242.750
1-2 June 23 — — — — — — —
1-3 June 22 19.28 19.71 42.000 135.725 2.006 1.9780 241.250
1-4 June 23 19.15 19.71 42.000 137.000 1.993 1.9650 241.500
1-5 June 23 19.22 19.71 42.000 135.025 1.993 1.9700 241.500

12-30 July 23 19.66 20.08 43.500 139.100 2.068 2.0220 244.500
1-2 July 23 — — — — — — —
1-3 July 23 19.57 19.86 43.500 137.000 2.060 2.0100 244.250
1-4 July 23 19.40 19.86 43.500 137.000 2.050 2.0000 244.250
1-5 July 23 19.44 19.86 43.500 136.500 2.050 2.0000 244.000

12-30 Aug 23 19.87 20.30 43.500 139.500 2.078 2.0260 246.500
1-2 Aug 23 — — — — — — —
1-3 Aug 23 19.83 20.21 43.000 139.000 2.078 2.0180 246.500
1-4 Aug 23 19.60 20.21 43.000 138.000 2.078 2.0100 246.500
1-5 Aug 23 19.60 20.21 43.000 138.000 2.078 2.0120 246.500

12-30 Sept 23 19.95 20.50 44.975 141.000 2.087 2.0430 249.000
1-2 Sept 23 — — — — — — —
1-3 Sept 23 20.08 20.35 43.000 140.500 2.087 2.0320 249.000
1-4 Sept 23 19.75 20.35 44.975 140.500 2.087 2.0290 249.000
1-5 Sept 23 19.74 20.35 44.975 140.000 2.087 2.0300 249.000

12-30 Oct 23 20.05 20.55 44.500 142.025 2.060 2.0550 249.000
1-2 Oct 23 — — — — — — —
1-3 Oct 23 19.93 20.55 44.500 140.000 2.060 2.0480 249.000
1-4 Oct 23 19.91 20.62 45.000 140.025 2.055 2.0400 249.000
1-5 Oct 23 19.90 20.62 45.000 140.000 2.057 2.0420 249.000

Dec. 5  23,204 7,746 2,421 8,582 567 14,917 8,170
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

NATIONAL: Cream is available throughout 
the US and butter makers in the West are 
utilizing volumes internally, rather than selling 
amid softening cream multiples. Some con-
tacts in the East say lower prices for cream 
are causing them to find additional room for 
cream. Some contacts in the East say lower 
prices for cream are causing them to find 
additional room for cream. 

WEST: Demand for cream is being out-
paced by ample cream volume availability to 
start the year. Stakeholders indicate available 
cream is being used internally by some butter 
producers as opposed to selling it at start of 
the year prices. Cream multiples held steadier 
since last week. Some stakeholders indicate 
cream delivery delays due to transportation 
issues. Butter production is strong as cream 
remains plentiful. Butter availability continues 
to outpace demand, although some stake-
holders reported spot load trading activity 
occurring. Salted and unsalted spot loads of 
butter are available, as some contacts relay 
less than ideal spot demand. 

CENTRAL: Cream is reportedly widely 
available from within and outside of the region 
for butter producers. Cream multiples are a lit-
tle steeper than last week in some cases, but 

still discounted when compared to off-holiday 
seasons. Butter production, with the widely 
accessible cream stores, is busy. Plant man-
agers say they are running at capacity when 
staffing and hauling situations cooperate. But-
ter demand lightened some late in the year 
and during the first week of the year. Market 
sentiment has clearly settled down from the 
fall’s bullish stint. Butter contacts say market 
timbre is uncertain at the moment. There are 
a number of factors involved, but strong pro-
duction pushes and plentiful cream supplies 
are not expected to firm market tones, as 
demand has quieted in recent weeks.

NORTHEAST: Demand for eastern but-
ter has slowed in the wake of the holiday 
season. Butter prices on industry cash 
exchanges are steady due to slowed 
demand. Cream is abundant and some of 
the low multiples from the winter holidays 
are still working through the market. Cream 
may be plentiful due to increased bottling 
orders as school restarts. Contacts relay that 
churning is active. Strong Class II cream 
sales from earlier in the fall have kept but-
ter inventories tight this winter. As a result, 
some contacts are finding 2023 cream and 
butter contracts are slow to develop. Bulk 
butter demand is unchanged.

NORTHEAST - JAN. 4:  Milk is available in the Northeast for cheese production, and 
some volumes of milk are being sold at below Class prices. Cheese production has been 
steady to lighter around the year-end holidays. Some plant managers say they are operat-
ing below capacity due to labor shortages and delayed deliveries of production supplies. 
Demand for cheese is steady to lighter from retail customers. Meanwhile, foodservice cheese 
demand is unchanged from last week. Lower prices for cheese produced internationally is, 
reportedly, contributing to lighter export demand. Cheese loads are available for spot pur-
chasing, as production continues to outpace demand in the region.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb block: $2.6150 - $2.9025 Process 5-lb sliced: $1.9550 - $2.4350
Muenster:  $2.6025 - $2.9525 Swiss Cuts 10-14 lbs: $3.6900 - $6.0125

MIDWEST AREA - JAN. 4: Midwest cheese makers are running busy production sched-
ules, as spot milk prices have remained as low as they were during the holidays. In fact, 
prices near last week’s high ($3 under Class III) have yet to be reported. Cheese demand 
reports vary. Some cheese makers say demand has slackened in recent weeks. Others say 
it’s steady week to week. Cheese availability has grown. Late in the year, notes from contacts 
suggested extra cheese was mostly spoken for, but now stocks are, at least in some cases, 
growing. All said, markets are under some pressure currently, but prices, at least right now, 
are generally in a beneficial window for cheese processors.

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $2.6575 - $3.8675 Mozzarella 5-6#: $2.1875 - $3.2750
Brick 5# Loaf:  $2.3875 - $2.9550 Muenster 5#: $2.3875 - $2.9550
Cheddar 40# Block: $2.1100 - $2.6525 Process 5# Loaf: $1.8325 - $2.3000
Monterey Jack 10#: $2.3625 - $2.7100 Swiss 6-9# Cuts:  $3.2050 - $3.3075
       
WEST - JAN. 4: Demand for cheese is steady to lighter from both foodservice and retail 
customers. International demand for cheese is mixed. Some stakeholders say lower prices 
for cheese produced in international markets are contributing to lighter demand, while others 
report strong sales to purchasers in Asian markets. Market prices for cheese have fallen on 
the CME through the first few days of trading in 2023. Contacts report available inventories, 
soft demand, and strong production are contributing to some bearishness. Milk remains 
available for cheese makers, and some stakeholders say they are purchasing loads below 
Class prices. Cheese makers are operating busy schedules, though some plant managers 
report delayed deliveries of production supplies and labor shortages are causing them to 
run below capacity.

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

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

Variety   Date:   1/4 12/28  Variety Date:   1/4 12/28
Cheddar Curd  $2.23 NA Mild Cheddar $2.28 NA
Young Gouda  $1.76 NA Mozzarella $1.68 NA
 
FOREIGN -TYPE CHEESE - JAN. 4: As the new year begins, European cheese man-
ufacturers are receiving more milk than anticipated. As such, foreign type cheese production 
is active. However, some contacts report that cheese orders over the winter holidays were 
lower than usual. In addition, retail foreign type cheese demand has subsided somewhat fol-
lowing the winter holidays, and foodservice demand is seasonally lower. Cheese inventories 
in European warehouses are growing. While European cheese prices have trended lower, 
there has been some renewed interest from end users, but buyers are also in no rush to 
take on more cheese.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.4725 - 3.9600
Gorgonzola:    $3.6900 - 5.7400 $2.9800 - 3.6975
Parmesan (Italy):  0 $3.8600 - 5.9500
Romano (Cows Milk):  0 $3.6625 - 5.8175
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $3.7250 - 4.0500
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - JANUARY 5
NDM - CENTRAL: Condensed skim 
supplies grew over the holidays. Thus, low/
medium heat NDM processing is as busy as 
hauling and staffing situations allow. Fortu-
nately for schedulers, winter weather has 
grown mild in areas that were noticeably 
affected during the holiday winter storms. 
NDM supplies are not short. They are gener-
ally available, as demand is still somewhat 
quiet. Marketers say there could be more 
active trading movements as early as next 
week, when more traders/brokers are back 
in their offices. Mexican demand shifts com-
ing off the holidays, whether up or down, are 
expected to steer upcoming market tones. 

NDM - WEST: Domestic demand for low/
medium heat NDM is steady. Stakehold-
ers say spot sales were light around the 
holidays and have yet to pick up in the new 
year. Softening prices for loads of skim milk 
powder, produced in international markets, 
are contributing to lighter export demand for 
low/medium heat NDM. Spot loads of low/
medium heat NDM are available for pur-

chasing. Amid softening demand and avail-
able inventories, the price range and mostly 
price series for low/medium heat NDM slid 
lower this week. Drying operations are run-
ning busy production schedules, working 
through available supplies of milk. Produc-
tion schedules are focusing on low/medium 
heat NDM, while high heat NDM produc-
tion remains limited. Stakeholders say lower 
prices for low/medium heat NDM are put-
ting some downward pressure on high heat 
NDM. Demand for high heat NDM is strong 
and spot inventories remain tighter.

NDM - EAST: Eastern NDM trading activ-
ity was quiet this week, as a number of con-
tacts expected it would be. Condensed skim 
supplies are discounted or close to flat mar-
ket rates. Therefore, condensed skim drying, 
which has been somewhat busy, is expected 
to maintain that pace in upcoming weeks. 
Demand is quiet, both domestically and into 
export channels. Market tones are awaiting 
some direction following the expectedly slow 
holiday trading season. 

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

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

01/02/23  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  38,779 84,469
01/01/23  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  38,780 84,469
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -1 0
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  0 0

ORGANIC DAIRY - RETAIL OVERVIEW 

Total conventional dairy ads increased 9 percent, while organic dairy ads had a much higher 
61 percent increase. Total ads for conventional ice cream in 48- to 64-ounce containers 
decreased 3 percent. Although overall conventional cheese ad numbers decreased by 2 
percent compared to the last week, 8-ounce shred cheese ads posted a 10 percent gain. 
The 8-ounce shred cheese packages had an average advertised price of $2.52, up 3 cents. 
The 8-ounce block cheese packages had an average advertised price of $2.49, up 6 cents. 
Organic cheese did not appear in ads this week. 

Conventional yogurt ads increased 50 percent, while organic yogurt ads increased 575 
percent. Conventional Greek yogurt in 4- to 6-ounce containers appeared in 77 percent 
more ads and edged out conventional ice cream as the top ad category. This item held the 
same weighted average advertised price of $1.05 from the previous week. Organic Greek 
yogurt in 4- to 6-ounce containers appeared in ads this week with an average price of $1.25. 
The more prevalent 32-ounce organic Greek yogurt appeared in 307 percent more ads and 
had a weighted average advertised price of $3.86, down $1.63.

National Weighted Retail Avg Price:  
Butter 1 lb: $5.98
Cheese 8 oz shred: NA
Cottage Cheese 16 oz: NA
Cream Cheese 8 oz: NA
Yogurt 4-6 oz: $1.25 
Yogurt 32 oz: $4.00

Greek Yogurt 4-6 oz: $1.25
Greek Yogurt 32 oz: $3.86
UHT Milk 8 oz: NA
Milk ½ gallon: $4.19
Milk gallon: $5.98
Sour Cream 16 oz: NA
Ice Cream 48-64 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - JANUARY 6

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 

4.40 4.84 3.90 4.73 1.49 4.48 3.45 

2.49 2.32 2.35 2.92 2.18 2.38 2.73 

4.15 3.96 NA NA 3.99 3.68 NA 

6.87 7.99 5.99 6.99 5.99 7.33 6.68

2.52 2.36 2.38 2.42 2.69 2.50 2.78

4.39 4.36 5.00 2.99 NA 3.98 3.98 

2.33 2.62 2.17 1.81 NA 2.23 NA

2.26 2.29 2.27 2.25 2.24 1.96 1.86 

1.75 1.66 NA NA NA 1.54 1.66

2.86 2.77 NA NA 3.49 2.54 2.56 

3.75 3.77 4.62 3.19 3.44 3.55 3.47 

1.59 1.66 1.43 2.30 1.28 1.49 1.72 

3.14 2.77 3.12 3.42 3.23 2.92 2.56 

2.17 2.31 2.06 1.93 1.81 2.13 NA 

1.05 1.07 1.06 1.19 1.18 .97 1.18 

4.53 4.67 5.26 NA 6.99 3.53 3.42 

.59 .60 .57 .65 .61 .56 .57

2.72 2.62 2.49 2.49 3.36 2.76 2.36

2

 

   

WHOLESALE BUTTER MARKETS - JANUARY 4
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 CME CASH PRICES - JANUARY 2 - 6, 2023
Visit www.cheesereporter.com for daily prices 

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

MONDAY No No No No No
January 2 Trading Trading Trading Trading Trading

TUESDAY $1.7450 $1.9975 $2.3800 $1.3225 $0.4150
January 3 (-11¼) (-13¾) (NC) (-1¼) (NC)

WEDNESDAY $1.7150 $1.9725 $2.3800 $1.3100 $0.4150
January 4 (-3) (-2½) (NC) (-1¼) (NC)

THURSDAY $1.7200 $1.9800 $2.3800 $1.2975 $0.4150
January 5 (+½) (+¾) (NC) (-1¼) (NC)

FRIDAY $1.7250 $2.0550 $2.3825 $1.2975 $0.3900
January 6 (+½) (+7½) (+¼) (NC) (-2½)

Week’s AVG $ $1.7263 $2.0013 $2.3806 $1.3069 $0.4088
Change (-0.1325) (-0.1500) (+0.0006) (-0.0275) (+0.0050)

Last Week’s $1.8588 $2.1513 $2.3800 $1.3344 $04038
AVG

2022 AVG $1.8245 2.0210 $2.6670 $1.6670 $0.7535
Same Week

MARKET OPINION - CHEESE REPORTER
Cheese Comment: On Tuesday, 1 car of blocks was sold at $1.9975, which set 
the price. No blocks were sold Wednesday; the price declined on an uncovered offer 
of 1 car at $1.9725. Two cars of blocks were sold Thursday, 1 each at $1.9650 and 
$1.9700; an unfilled bid for 1 car at $1.9800 then set the price. Two cars of blocks 
were sold Friday, the last at $2.0550, which set the price. The barrel price dropped 
Tuesday on a sale at $1.7450, fell Wednesday on an uncovered offer at $1.7150, 
increased Thursday on a sale at $1.7200, and rose Friday on a sale at $1.7250. A 
total of 5 carloads of blocks were traded this week at the CME; 11 carloads of bar-
rels were traded.

Butter Comment: The price increased Friday on an unfilled bid for 1 car at $2.3825. 
There were no carloads of butter traded this week at the CME.

Nonfat Dry Milk Comment: The price declined Tuesday on a sale at $1.3225, 
dropped Wednesday on an uncovered offer at $1.3100, and fell Thursday on a sale 
at $1.2975.

Dry Whey Comment: The price declined Friday on a sale at 39.0 cents. 2 carloads 
of dry whey were traded this week at the CME.

WHEY MARKETS - JANUARY 2 - 6, 2023
RELEASE DATE - JANUARY 5, 2023

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

Buttermilk Powder:
 Central & East:   1.2800 (NC) – 1.4200 (NC)   West: 1.2700 (-1) –1.4675 (-3¼)
 Mostly:   1.3400 (-1) – 1.4300 (-1)

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

Dry Whey—Central (Edible):
 Nonhygroscopic:   .3200 (NC) – .4600 (NC)     Mostly: .4000 (+1) – .4200 (NC)

Dry Whey–West (Edible):
Nonhygroscopic: .3550 (+2¼) – .5050 (-1¾)  Mostly: .3800 (NC) – .4900 (-1)

Dry Whey—NorthEast:  .3800 (-½) – .4750 (-1¾) 

Lactose—Central and West:
 Edible:   .3300 (NC) – .5900 (-1)    Mostly:  .4100 (-2) – .5450 (+2½)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.3400 (NC) – 1.4200 (NC)   Mostly: 1.3600 (NC) – 1.4000 (NC)
 High Heat:  1.4800 (NC) – 1.5800 (-2)

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.2850 (-¾)  – 1.4975 (-2)    Mostly: 1.3400 (-1) – 1.4650 (-1½)
 High Heat:  1.4350 (+¼) – 1.5975 (-½)

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

Whole Milk—National:  2.1800 (-2) – 2.3600 (-4)

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

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘09 1.0883 1.2171 1.2455 1.2045 1.1394 1.1353 1.1516 1.3471 1.3294 1.4709 1.5788 1.6503
10 1.4536 1.4526 1.2976 1.4182 1.4420 1.3961 1.5549 1.6367 1.7374 1.7246 1.4619 1.3807
‘11 1.5140 1.9064 1.8125 1.6036 1.6858 2.0995 2.1150 1.9725 1.7561 1.7231  1.8716 1.6170
‘12 1.5546 1.4793 1.5193 1.5039 1.5234 1.6313 1.6855 1.8262 1.9245 2.0757    1.9073 1.6619
‘13 1.6965 1.6420 1.6240 1.8225 1.8052 1.7140 1.7074 1.7492 1.7956 1.8236    1.8478 1.9431
‘14 2.2227 2.1945 2.3554 2.2439 2.0155 2.0237 1.9870 2.1820 2.3499 2.1932 1.9513 1.5938
‘15 1.5218 1.5382 $1.5549 1.5890 1.6308 1.7052 1.6659 1.7111 1.6605 1.6674 1.6175 1.4616
‘16 1.4757 1.4744 1.4877 1.4194 1.3174 1.5005 1.6613 1.7826 1.6224 1.6035 1.8775 1.7335
‘17 1.6866 1.6199 1.4342 1.4970 1.6264 1.6022 1.6586 1.6852 1.6370 1.7305 1.6590 1.4900
‘18 1.4928 1.5157 1.5614 1.6062 1.6397 1.5617 1.5364 1.6341 1.6438 1.5874 1.3951 1.3764
‘19 1.4087 1.5589 1.5908 1.6619 1.6799 1.7906 1.8180 1.8791 2.0395 2.0703 1.9664 1.8764
‘20 1.9142 1.8343 1.7550 1.1019 1.6704 2.5620 2.6466 1.7730 2.3277 2.7103   2.0521 1.6249
‘21 1.7470 1.5821 1.7362 1.7945 1.6778 1.4978 1.6370 1.7217 1.7601 1.7798 1.7408 1.8930
‘22 1.9065 1.9379 2.1699 2.3399 2.3293 2.1902 2.0143 1.8104 1.9548 2.0260 2.1186 2.0860

HISTORICAL CME AVG BLOCK CHEESE PRICES
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Washington—The US Depart-
ment of Agriculture (USDA) on 
Thursday issued a solicitation for a 
total of 870,780 pounds of Ched-
dar, Mozzarella, and String cheese 
for delivery over the next several 
months.

Specifically, USDA is seeking 
the following cheese products for 
use in domestic food distribution 
programs:
 Low moisture part skim Moz-

zarella, unfrozen processor pack: 
493,500 pounds, for delivery 
between Feb. 16 and Feb. 28.
 Low moisture part skim Moz-

zarella String, 360/1-ounce pack-
ages: 302,400 pounds, for delivery 
between Apr 1 and June 30.
 Yellow Cheddar cheese, 

0.75-ounce slices, 12-pound pack-
ages: 74,880 pounds, for delivery 
between Apr. 16 and Apr. 30.

Bids are due by 1:00 p.m. Cen-
tral time on Jan. 11. There is no 
economic price adjustment (EPA) 
for this solicitation; this is a firm 
fixed price invitation for bid.

Mozzarella and Cheddar prod-
ucts offered in response to this 
solicitation must be manufactured 
in a plant approved by USDA 
Dairy Programs. Offerors are cau-

tioned to bid only quantities they 
can reasonably expect to produce 
and deliver. 

Offers must be submitted via the 
Web-Based Supply Chain Manage-
ment System (WBSCM). Offerors 
must be active in WBSCM and 
have the required bidder roles in 
order to submit offers under this 
solicitation.

USDA’s AMS is providing cur-
rent domestic commodity vendors 
in the WBSCM system on-line 
training sessions on the following 
topics: “How to Submit an Offer”; 
“Entering an Advanced Shipping 
Notice (ASN)”; and “Submitting 
an eInvoice.” 

These training sessions will be 
instructor led and conducted live 
via Zoom. They will take place 
on Jan. 24, Jan. 25, and Jan. 26, 
respectively, from 1:00 to 3:00 p.m. 
Eastern time.

Prior to the training date, an 
email invite will be sent to all reg-
istered vendors with instructions 
on how to access the sessions.

For more information, contact 
WBSCMAMSHelpDesk@usda.gov. 
For more information on selling 
food to USDA, visit www.ams.
usda.gov/selling-food.

USDA Seeking Cheddar, Mozz, String 
Cheese For Delivery In Coming Months




