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Canada Is Breaching Its USMCA 
Dairy TRQ Commitments: Panel

      Vol. 146, No. 30 •  January 7, 2022  • Madison, Wisconsin

Ruling Against Canada’s TRQ Implementation 
Applauded By US, Other Dairy Associations

US Dairy Exports Jumped 32% In Nov.; 
Imports Set Single-Month Record

involves the establishment of 
“pools” or reserved amounts of the 
TRQs for “processors,” such that 
only processors, including further 
processors, have access to cer-
tain amounts defined in the TRQ 
Notices to Importers (from 85 to 
100 percent). 

Other eligible tariff-rate quotas  
applicants may apply only within 
their “pool” for the remaining tar-
iff-rate quotas  amounts — up to 
15 percent. 

The US maintains that Canada 
has “limited access to an alloca-
tion” to processors, because both 
the initial 85 to 100 percent set 
aside in reserved pools is an “allo-
cation” that is limited to proces-
sors (and further processors), and 
because access is limited to each 
specific allocation made from the 
reserved pools.

The US argues that the term 
“allocation” in the Processor 
Clause of the USMCA (under 
which a party administering an 
allocated TRQ will ensure that it 
does not limit access to an alloca-
tion to processors) refers to a por-
tion of the quota. 

• See Dairy TRQ Dispute, p. 9

Cheese Production 
Rose 1.6% In Nov.; 
Cheddar Production 
Fell 4.4%, Butter 
Output Fell 9.6%
Washington—US cheese pro-
duction during November 2021 
totaled 1.12 billion pounds, up 
1.6 percent from November 2020, 
USDA’s National Agricultural Sta-
tistics Service (NASS) reported.

Cheese production during the 
first 11 months of 2021 totaled 
13.5 billion pounds, up 3.0 percent 
from the first 11 months of 2020.

Regional cheese production in 
November, with comparisons to 
November 2020, was: Central, 
534.5 million pounds, up 4.3 per-
cent; West, 450.7 million pounds, 
down 0.2 percent; and Atlantic, 
134.4 million pounds, down 2.7 
percent.

November cheese production in 
the states broken out by NASS, 
with comparisons to November 
2020, was: Wisconsin, 278.8 mil-
lion pounds, up 1.1 percent; Cali-
fornia, 202.3 million pounds, up 
0.8 percent; New Mexico, 78.8 
million pounds, up 0.9 percent; 
Idaho, 77.4 million pounds, down 
6.9 percent; New York, 68.2 mil-
lion pounds, down 7.7 percent; 
Minnesota, 63.3 million pounds, 
up 2.4 percent; South Dakota, 38.9 
million pounds, down 1.4 percent; 
Pennsylvania, 36.8 million pounds, 
up 6.4 percent; Iowa, 25.8 million 
pounds, down 17.2 percent; Ohio, 
22.2 million pounds, up 15.8 per-

• See Cheese Output Up, p. 6

Washington—A US-Mexico-
Canada Agreement (USMCA) 
dispute settlement panel has 
agreed with the US that Canada 
is breaching its USMCA com-
mitments by reserving most of 
the in-quota quantity in its dairy 
tariff-rate quotas (TRQs) for the 
exclusive use of Canadian pro-
cessors, US Trade Representative 
(USTR) Katherine Tai announced 
on Tuesday.

In this proceeding, the US asked 
a dispute settlement panel estab-
lished in May 2021 to determine 
whether Canada’s current practice 
of reserving 85 to 100 percent of 14 
separate dairy TRQs for “processors 
and further processors” is inconsis-
tent with its obligations under the 
USCMA, which is  also known as 
the Canada-United States-Mexico 
Agreement (CUSMA). 

 No one other than processors 
has access to, or can apply for, 
these allocations, the panel noted. 
Hence, access is limited to proces-
sors, which is not permitted by the 
USMCA.

The panel issued its final report 
to the parties on Dec. 20, 2021. 
Under USMCA rules, Canada has 
45 days from that date, or until 
Feb. 3, 2022, to comply with the 
panel’s findings.

Under the USMCA, Canada 
has adopted TRQs on 14 different 
categories of dairy products, includ-
ing industrial cheeses, cheeses of 
all types, milk, cream, skim milk 
powder, butter and cream pow-
der, milk powders, concentrated 
or condensed milk, yogurt and 
buttermilk, powdered buttermilk, 
whey powder, products consisting 
of natural milk constituents, ice 
cream and ice cream mixes, and 
other dairy.

The administration of these 
TRQs, and whether it is consis-
tent with the USMCA, is the 
issue in this dispute, the panel’s 
final report explained. Under the 
USMCA, Canada is permitted to 
distribute TRQ amounts pursuant 
to an “allocation mechanism.” 

Canada’s chosen allocation 
mechanism for the 14 dairy TRQs 

Cheese Exports 
Break Record Set In 
2014; Nov. Cheese 
Imports Rose 14%
Washington—Even without 
trade statistics for December, it’s 
already clear that 2021 was a 
record-breaking year for US dairy 
trade, in several respects.

US dairy exports dur-
ing November were valued at 
$660.1 million, up 32 percent 
from November 2020, accord-
ing to figures released Thursday 
by USDA’s Foreign Agricultural 
Service (FAS). That’s the ninth 
straight month in which the 
value of US dairy exports topped 
$600 million.

US dairy exports during the 
first 11 months of 2021 were val-

ued at $7.065 billion, up 19 per-
cent from the first 11 months of 
2020 and just $16.6 million below 
the previous annual dairy export 
record of $7.082 billion, set in 
2014. When December trade sta-
tistics are released, they’ll show 
that US dairy exports for all of 
2020 shattered that 2014 record.

Leading markets for US 
dairy exports during the first 11 
months of 2021, on a value basis, 
with comparisons to the first 11 
months of 2020, were: Mexico, 
$1.63 billion, up 28 percent; Can-
ada, $772.5 million, up 14 per-
cent; China, $660.3 million, up 
35 percent; Philippines, $410.1 
million, up 6 percent; South 
Korea, $397.3 million, up 17 per-
cent; Japan, $342.5 million, up 
15 perent; Indonesia, $303.8 mil-

• See Trade Records, p. 10
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Gruyere Is Generic 
Term In US, Doesn’t 
Refer Solely To 
Cheese From Specific 
Area: Federal Judge
Alexandria, VA—The “undis-
puted evidence” produced by the 
parties in a case involving whether 
or not the term “Gruyere” is generic 
makes clear that the term “is a 
generic term for a type of cheese 
and does not refer solely to cheese 
from a specific geographic region,” 
US District Judge T.S. Ellis ruled 
recently.

Thus, the term Gruyere, 
“through the process of genericide, 
has become generic and is ineli-
gible for registration as a certifi-
cation mark,” according to Ellis’s 
decision, which was made public 
late this week.

Plaintiffs in this case are two

• See Gruyere Is Generic, p. 4

https://www.urschel.com/dairy.html?utm_source=Cheese+Reporter&utm_medium=web+banner&utm_campaign=WB2205CheeseShapingFutureCheeseReporter&utm_id=WB2205CheeseShapingFutureCheeseReporter
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...Congress won’t get around to 
passing very many bills this year. 
That could mean that some dairy- 
and food-related bills likely will 
die before ever arriving on Presi-
dent Biden’s desk for his signature.

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

Congress: Where Legislation Goes To Die

D I C K  G R O V E S

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

EDITORIAL COMMENT

It’s an election year, and that 
means members of Congress will 
in all likelihood be far more inter-
ested in getting re-elected than in 
passing any significant legislation. 
And that means that bills intro-
duced in 2021 that could poten-
tially impact the dairy industry 
or the broader food industry have 
little or no chance of being passed 
by both the House and Senate and 
signed into law.

As always during an election 
year, all 435 members of the US 
House of Representatives are up 
for re-election this year (although 
several members have decided not 
to run again). Meanwhile, 34 Sen-
ate seats are up for grabs this fall.

As is often the case in an elec-
tion year (and in numerous non-
election years, for that matter), 
there’s at least a decent chance 
that Congress won’t get around to 
passing very many bills this year. 
That could mean that some dairy- 
and food-related bills likely will die 
before ever arriving on President 
Biden’s desk for his signature.

Let’s start with the Dairy Pric-
ing Opportunity Act, which was 
introduced in the US Senate sev-
eral weeks ago (for details, please 
see the front-page story in our 
Dec. 3, 2021 issue). This bipartisan 
bill, which was introduced by two 
Democrats and one Republican, 
would require the US secretary of 
agriculture to initiate a national 
hearing to review federal milk mar-
keting orders within 180 days after 
enactment of the legislation.

While this bill garnered a fair 
amount of support from dairy and 
farm organizations, its chances of 
making it out of Congress would 
appear to be slim. That’s due at 
least in part to the fact that no sim-
ilar legislation has been introduced 
in the House. Also, while the bill 
was introduced by three senators, 
none of the other 97 senators have 
signed up as co-sponsors.

One somewhat related bill that 
has been introduced in the House 
and is likely to go nowhere this 
year is the Dairy Pricing and Pol-

icy Commission Act, which would 
direct the US secretary of agricul-
ture to establish a Dairy Pricing 
and Policy Commission. 

Like the Dairy Pricing Oppor-
tunity Act, the Dairy Pricing and 
Policy Commission Act is biparti-
san, having been introduced by a 
Democrat and co-sponsored by a 
Republican. But it has yet go gain 
any co-sponsors, nor has any simi-
lar legislation been introduced in 
the Senate.

One piece of legislation that 
would appear to have a bet-
ter chance of making it through 
Congress this year is the DAIRY 
PRIDE (Defending Against Imita-
tions and Replacements of Yogurt, 
milk, and cheese to Promote Regu-
lar Intake of Dairy Everyday) Act. 

This measure’s chances appear 
better than some other bills for at 
least two reasons: first, it has been 
introduced in both the House and 
the Senate, with sponsorship by 
both Democrats and Republicans; 
and two, it has a decent number 
of co-sponsors (six in the Senate, 
beyond the two original sponsors, 
and 40 in the House, beyond the 
two original sponsors).

But we’re not optimistic about 
this legislation making it through 
Congress this year, in part due to 
the fact that similar legislation was 
introduced in both the House and 
Senate back in March of 2019 and 
didn’t make it through the 116th 
Congress. We see no reason why 
this legislation will fare any better 
in the 117th Congress.

Another bicameral, bipartisan 
bill introduced in Congress last 
year was the Food Date Labeling 
Act, which would establish a food 
date labeling system under which 
“BEST If Used By” would commu-
nicate to consumers that the qual-
ity of the food product may begin 
to deteriorate after the date and 
“USE By” would communicate  the 
end of the estimated period of shelf 
life, after which the product should 
not be consumed.

This legislation faces at least 
two problems. First, while it is 

in fact bipartisan and bicameral, 
the measure is being sponsored by 
exactly three members of Con-
gress: one Democrat and one 
Republican in the House and one 
Democrat in the Senate. There are 
zero co-sponsors in either chamber, 
meaning roughly 532 members of 
Congress are either unaware of or 
don’t really care about this bill.

Second, like the DAIRY PRIDE 
Act, the Food Date Labeling Act 
has been introduced before; spe-
cifically, it was introduced in the 
House (with the same sponsors as 
the 2021 bill, and four co-sponsors) 
in July 2019 and got nowhere; and 
in the Senate (with the same spon-
sor as the 2021 bill, with no co-
sponsors), and got nowhere.

Arguably the dairy-related leg-
islation that has the best chance 
of being passed by both houses of 
Congress and signed into law this 
year is the Ocean Shipping Reform 
Act. This measure is already “half-
way home,” having been passed by 
the House last month by a vote of 
364 to 60.

There is at least one reason to be 
optimistic about this legislation’s 
chances for enactment this year: it 
enjoys widespread bipartisan sup-
port. In the House, it was opposed 
by just two Democrats while being 
supported by 212 Democrats, and 
opposed by 58 Republicans while 
being supported by 152 Republi-
cans. In this era of hyper-partisan-
ship, that’s pretty impressive.

One minor problem with the 
Ocean Shipping Reform Act: it has 
yet to be introduced in the Senate. 
However, it should be noted that 
the House bill was introduced back 
on Aug. 10 and overwhelmingly 
approved roughly four months 
later, so conceivably this bill could 
find its way to Biden’s desk in the 
not-too-distant future. And Biden 
has endorsed the legislation.

What this all adds up to is that, 
here in 2022 (and in most other 
election years as well), Congress 
will again live up (or down) to the 
old (and cynical) observation: The 
opposite of progress is Congress. 
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Global Dairy Trade Price Index Rises 
0.3%; Only Anhydrous Milkfat Falls
FAO Dairy Price 
Index Averaged 
119.0 In 2021, 
Highest Since 2014
Auckland, New Zealand—The 
price index on this week’s semi-
monthly Global Dairy Trade 
(GDT) dairy commodity auction 
increased 0.3 percent from the pre-
vious auction, held two weeks ago.

In this week’s GDT auction, 
which featured 156 participating 
bidders and 112 winning bidders, 
prices were higher for Cheddar 
cheese, skim milk powder, butter 
and buttermilk powder; lower for 
anhydrous milkfat; and unchanged 
for whole milk powder. 

Lactose and sweet whey powder 
weren’t offered at this week.

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

Cheddar cheese: The aver-
age winning price was $5,487 per 
metric ton ($2.49 per pound), 
up 4.9 percent. Average winning 
prices were: Contract 1 (Febru-
ary), $5,553 per ton, up 7.7 per-
cent; Contract 2 (March), $5,448 
per ton, up 3.2 percent; Contract 
3 (April), $5,485 per ton, up 5.6 
percent; Contract 4 (May), $5,499 
per ton, up 5.4 percent; and Con-
tract 5 (June), $5,563 per ton, up 
3.4 percent.

Skim milk powder: The aver-
age winning price was $3,773 per 
ton ($1.71 per pound), up 1.0 per-
cent. Average winning prices were: 
Contract 1, $3,788 per ton, down 
0.3 percent; Contract 2, $3,761 
per ton, up 1.4 percent; Contract 
3, $3,786 per ton, up 1.5 percent; 
Contract 4, $3,772 per ton, up 0.3 
percent; and Contract 5, $3,785 
per ton, down 0.5 percent.

Whole milk powder: The aver-
age winning price was $3,866 per 
ton ($1.75 per pound), unchanged. 
Average winning prices were: Con-
tract 1, $3,868 per ton, up 0.3 per-
cent; Contract 2, $3,858 per ton, 
up 0.1 percent; Contract 3, $3,875 
per ton, up 0.3 percent; Contract 
4, $3,846 per ton, down 1.6 per-
cent; and Contract 5, $3,941 per 
ton, down 1.6 percent.

Butter: The average winning 
price was $5,868 per ton ($2.66 
per pound), up 0.3 percent. Aver-
age winning prices were: Contract 
1, $5,945 per ton, up 0.2 percent; 
Contract 2, $5,880 per ton, up 0.9 
percent; Contract 3, $5,855 per 
ton, up 0.3 percent; Contract 4, 
$5,855 per ton, up 0.1 percent; and 
Contract 5, $5,810 per ton, down 
0.9 percent.

Anhydrous milkfat: The aver-
age winning price was $6,668 per 
metric ton ($3.02 per pound), 
down 0.7 percent. Average win-
ning prices were: Contract 1, 

$6,840 per ton, up 2.8 percent; 
Contract 2, $6,664 per ton, down 
1.3 percent; Contract 3, $6,628 per 
ton, down 1.7 percent; Contract 4, 
$6,642 per ton, down 1.5 percent; 
Contract 5, $6,634 per ton, down 
0.1 percent; and Contract 6 (July), 
$6,644 per ton, up 0.2 percent.

Buttermilk powder: The aver-
age winning price was $3,654 per 
ton ($1.66 per pound), up 1.0 
percent. Average winning prices 
were: Contract 1, $3,715 per ton, 
up 1.8 percent; Contract 2, $3,624 
per ton, up 0.8 percent; Contract 
3, $3,690 per ton, up 1.7 percent; 
Contract 4, $3,695 per ton, up 0.8 
percent; and Contract 5, $3,685 
per ton, up 1.0 percent.

In other international dairy 
price news, the UN Food and 
Agriculture Organization (FAO) 
reported Thursday that the FAO 
Dairy Price Index averaged 128.0 
points in  December, up 2.3 points 
(1.8 percent) from November and 
19.0 points (17.4 percent) above 
its December 2020 value.

International quotations for 
butter and milk powders continued 
to increase, underpinned by high 
global import demand, coupled 
with tight export supplies, result-
ing from lower milk production in 
Western Europe and Oceania.

Despite the low milk output, 
cheese production in Western 
Europe increased as producers 
preferred cheese over alternative 
dairy products, causing a marginal 
decline in cheese prices, according 
to the FAO.

In 2021, the FAO Dairy Price 
Index averaged 119.0 points, up 
17.2 points (16.9 percent) from 
2020, reflecting sustained import 
demand throughout the year, espe-
cially fromAsia, and tight export-
able supplies frm the leading 
producing regions. 

That’s the highest average 
annual Dairy Price Index since 
2014’s 130.2 The record high 
average for the Dairy Price Index 
is 130.2, set in 2013.

The FAO Food Price Indes aver-
aged 133.7 in December, down 1.2 
points (0.9 percent) from Novem-
ber, but still up 25.1 points (23.1 
percent) from December 2020. For 
all of 2021, the Food Price Index 
averaged 125.7 points, as much as 
27.6 points (28.1 percent) above 
2020, with all sub-indices averag-
ing sharply higher than in 2020.
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from our 
archives

50 YEARS AGO
Jan. 7, 1972: San Francisco, 
CA—Roy Lamb, former presi-
dent of the western division of 
Borden and prominent dairy 
industry executive, has joined 
the Ice Cream Division of Berk-
ley Farms Dairy here as general 
manager.  Lamb previously served 
Borden for 33 years.

Chicago—Milk of manufactur-
ing grade used in making cheese 
in the US during November 
was estimated at $5.10 per 100 
pounds. At American cheese 
plants, milk prices averaged 
$5.08 per hundredweight, com-
pared to $5.00 for October 1971 
and $5.07 one year ago.

25 YEARS AGO
Jan. 3, 1997: Lisle, IL—Myron 
McKinley has resigned as mar-
ket administrator of the Chicago 
Regional and Indiana federal 
milk marketing orders, and will 
be retiring from government ser-
vice effective today. McKinley 
has been market administrator for 
the two orders since 1983. Before 
that, he was market administra-
tor for the Cleveland order.

Washington—Citing the uncer-
tainties of changing FDA com-
missioners as its petition is being 
considered, the Salt Institute has 
withdrawn its citizen’s petition 
requesting FDA to rescind its 
endorsement of food manufactur-
ers’ nutrition label health claims 
about the relationship between 
sodium and hypertension.

10 YEARS AGO
Jan. 6, 2012: Casper, WY—
Carl Dederich, 81, who grew up 
in the cheese industry, launched 
Dederich Corporation in the 
1970s, and was a Life Member 
of the Wisconsin Cheese Mak-
ers Association, died Dec. 31 fol-
lowing a brief illness from brain 
cancer. Born in Plain, WI, Ded-
erich grew up in Sauk county, 
WI, in a dairy community. His 
dairy career started by observing 
his father, Ted Dederich, making 
cheese.

Rockville, MD—With strong 
consumer interest in probiot-
ics, as well as new manufacturer 
innovations for incorporating 
these ingredients into more food 
products, new standards to help 
ensure the quality of probiotic 
food ingredients are being pro-
posed for public review and com-
ment.
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Gruyere Is Generic
(Continued from p. 1)

European consortiums, the Swiss 
Interprofession du Gruyere and the 
French Syndicat Interprofessional 
du Gruyere. In 2015, Ellis noted, 
plaintiffs filed an application for 
a certification mark with the US 
Patent and Trademark Office 
(USPTO) for the term Gruyere, 
which would certify that the 
cheese originates in the Gruyere 
region of Switzerland and France.

Defendants in this case, the US 
Dairy Export Council (USDEC), 
Atalanta Corporation, and Interc-
ibus Inc., filed an opposition to 
plaintiffs’ application for the certi-
fication mark, arguing that cheese 
purchasers in the US understand 
Gruyere to be a generic term refer-
ring to a type of cheese that can be 
produced anywhere.

The matter was heard by the 
Trademark Trials and Appeals 
Board (TTAB), which issued a 
written opinion holding that the 
term Gruyere is generic for a type 
of cheese without regard to the 
cheese’s geographic origins and 
sustained the opposition to the 
certification mark. Thereafter, Ellis 
noted, plaintiffs filed a civil action 
contesting the TTAB’s decision.

Although the term Gruyere 
may once have been understood 
to indicate an area of cheese pro-
duction, the factual record makes 
it “abundantly clear” that the 
term Gruyere has now, over time, 
become generic to cheese purchas-
ers in the US, Ellis wrote.

The record evidence provides 
“overwhelming evidence” that 
cheese purchasers in the US under-
stand the term Gruyere to be a 
generic term which refers to a type 
of cheese without restriction as 
to where that cheese is produced, 

Ellis wrote. The record includes 
three categories of evidence:
 Existing US regulations per-

mitting the use of the term Gruyere 
on cheese regardless of where the 
cheese is produced. The US Food 
and Drug Administration’s (FDA) 
standard of identity for Gruyere 
presents “strong evidence” that 
Gruyere is a generic term and that 
the primary significance of the 
term indicates a type of cheese 
and not cheese of a particular geo-
graphic origin, Ellis stated.
 Commercial and government 

data showing the widespread sale 
and import of Gruyere cheese pro-
duced outside the Gruyere region 
of Switzerland and France. Defen-
dants have “clearly demonstrated” 
that hundreds of thousands of 
pounds of cheese produced outside 
the Gruyere region of Switzerland 
and France is imported into the 
US and sold in the US labeled as 
Gruyere, Ellis noted. The record 
also confirms that a large amount 
of cheese produced in the US is 
sold to US cheese purchasers 
labeled as Gruyere.
 Evidence showing that the 

term Gruyere is commonly used in 
dictionaries, media communica-
tions, and cheese industry events 
and materials to refer to a type of 
cheese without respect to where 
the cheese is produced. The record 
evidence of common usage and 
industry practice “points clearly” 
to the conclusion that while some 
individuals understand Gruyere 
to have an association with Swit-
zerland (and, to a lesser degree, 
France), the term Gruyere “has 
come to have a well-accepted 
generic meaning through the pro-
cess of genericide and is no longer 
universally understood to indicate 
cheese produced in the Gruyere 
region, Ellis stated.

“Not only is this a landmark 
victory for American dairy farm-
ers and cheese producers who offer 
Gruyere, this win sets a vital prec-
edent in the much larger, ongo-
ing battle over food names in the 
United States,” said Jaime Cas-
taneda, executive director of the 
Consortium for Common Food 
Names (CCFN). 

With support from USDEC 
and the National Milk Producers 
Federation (NMPF), their mem-
ber companies, and non-member 
companies that contributed to 
supporting the opposition, CCFN 
dedicated extensive time and 
resources throughout the appeal 
process to demonstrate the exten-
sive use of Gruyere in the US 
market and argue that all cheese 
makers and their customers should 
retain their rights to continue to 
produce and sell Gruyere in the 
United States.

“This is a huge victory for com-
mon sense and for hard-working 
manufacturers and dairy farmers,” 
said Krysta Harden, USDEC’s 
president and CEO. “When a word 
is used by multiple companies in 
multiple stores and restaurants 
every day for years, as Gruyere has 
been, that word is generic, and no 
one owns the exclusive right to use 
it.” 

“NMPF continues to firmly 
oppose any attempt to monopolize 
generic names like Gruyere and 
to reject blatant European mar-
ket-share grabs designed to limit 
competition,” said Jim Mulhern, 
NMPF president and CEO.  

The Consortium for Common 
Food Names  USDEC, and NMPF 
support valid geographical indi-
cations (GIs) when used in good 
faith rather than to establish 
unfair trade barriers to the sale of 
common name foods and bever-
ages.
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Frozen Novelty Producer Casper’s Ice 
Cream Acquired By Private Equity Firm
New York—MidOcean Partners, 
a middle market private equity 
firm, announced Tuesday that it 
has acquired Casper’s Ice Cream, 
a Richmond, UT-based manufac-
turer and supplier of branded and 
co-packaged frozen novelty prod-
ucts.

Casper’s Ice Cream primarily 
sells through the FatBoy brand, 
which MidOcean said is one of 
the fastest-growing frozen nov-
elty brands in the US, as well as 
the Jolly Llama and ChurnBaby 
brands. 

MidOcean said it intends to 
accelerate the growth of Casper’s 
Ice Cream and drive value through 
comprehensive organic initiatives 
and strategic mergers and acquisi-
tions.

Founded in 1925 by Casper Mer-
rill, Casper’s Ice Cream provides a 
broad array of frozen novelty and 
ice cream products, including ice 
cream sandwiches, cones, bars, 

sticks, cups and other formats. 
The company operates three man-
ufacturing facilities, one of which 
is described by MidOcean as the 
newest frozen novelty manufactur-
ing facility in the US.

“We are excited to partner with 
MidOcean to continue driving out-
sized growth for Casper’s,” said Kyle 
Smith, of Casper’s. “MidOcean 
has an impressive track record in 
executing transformational growth. 
Their partnership, expertise and 
industry knowledge will enable us 
to dedicate our focus to key areas of 
our strategy, such as investment in 
our people and organic sales growth, 
which will come from expanded 
distribution and enhanced go-to-
market strategy.

“MidOcean has been evaluating 
opportunities in the branded food 
category for a number of years, 
with a specific focus on the highly 
attractive frozen novelty category,” 
said Daniel Penn, managing direc-
tor at MidOcean. “We are hon-
ored to be a part of the Casper’s 
family and look forward to being 
great stewardsof legacy built by the 
Merrills over the last 95-plus years, 
including the company’s commit-
ment to service leadership, philan-
thropy and community relations.”

Steve Spinner, who joined Mid-
Ocean as an operating partner 
last year, will serve as chairman 
of Casper’s board. Prior to join-
ing MidOcean, Spinner served 
as chairman and chief executive 
officer of United Natural Foods 
(UNFI). 

“I’m excited to partner with the 
Casper’s management team and 

look forward to driving growth 
and building on the momentum 
of FatBoy and the entire portfolio 
of brands,” Spinner commented. 
“Casper’s offers a wide variety of 
delicious products for its customers 
with numerous avenues for contin-
ued growth via expanding into new 
geographies, channels and product 
lines. We look forward to execut-
ing this strategic plan by working 
closely with the Casper’s team.”

“This transaction secures Fat-
Boy’s position as a national brand 
leader in novelty ice cream,” said 
Paul Merrill, a third-generation 
member of the family that’s owned 
Casper’s for over 95 years. “I could 
not be more excited to see where 
the FatBoy brand can go with 
additional resources and talented 
people at the table.”

For more information, visit 
www.caspersicecream.com.

Natural Colors 
Supplier Oterra 
Acquires Food 
Ingredient Solutions
Hoersholm, Denmark—Oterra, a 
supplier of natural colors, on Mon-
day announced the acquisition of 
Food Ingredient Solutions, based 
in Teterboro, NJ.

Founded in 1999, Food Ingredi-
ent Solutions is a producer of col-
ors and natural antioxidants, with 
a strong exposure to, and growth 
from, natural colors, Oterra noted. 
Food Ingredient Solutions serves 
more than 400 customers annually 
and has two certified processing 
facilities located in Teterboro, NJ, 
and Marshfield, MO.

“North America is one of the 
fastest-growing natural colors 
markets, and this acquisition puts 
Oterra in a great position to fur-
ther support our customers in the 
conversion towards natural col-
ors,” said Cees de Jong, chairman, 
Oterra.

“I’m thrilled that Food Ingredi-
ent Solutions will become a part of 
Oterra,” said Jeff Greaves, founder 
and CEO of Food Ingredient Solu-
tions, who will join Oterra. “We 
have a strong local presence and 
great customer relationships, and 
as Oterra we will be able to offer 
our customers access to the most 
extensive portfolio of natural col-
ors in the world.”

EQT Private Equity, based in 
Stockholm, Sweden, had acquired 
the Natural Colors division of Chr. 
Hansen in March 2021. The com-
pany’s name was changed to Oterra 
effective in May 2021.

For more information, visit 
www.oterra.com.
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Cheese Output Up
(Continued from p. 1)

cent; Oregon, 19.6 million pounds, 
down 2.8 percent; Vermont, 12.5 
million pounds, down 3.9 percent; 
New Jersey, 5.22 million pounds, 
up 2.9 percent; and Illinois, 5.18 
million pounds, up 11.2 percent. 

November cheese production in 
all other states totaled 184.7 mil-
lion pounds, up 14.3 percent from 
November 2020.

American-type cheese produc-
tion during November totaled 
437.8 million pounds, down 2.7 
percent from November 2020. 
American-type cheese output dur-
ing the January-November 2021 
period totaled 5.05 billion pounds, 
up 3.9 percent from the same 
period a year earlier.

Production of American-type 
cheese, with comparisons to 
November 2020, was: Wisconsin, 
83.7 million pounds, down 6.8 
percent; Minnesota, 51.7 million 
pounds, up slightly; Idaho, 49.6 
million pounds, down 8.9 percent; 
California, 46.1 million pounds, 
down 5.7 percent; Oregon, 19.5 
million pounds, down 2.8; Iowa, 
12 million pounds, down 30.5 per-
cent; and New York, 8.4 million 
pounds, down 25.1 percent.

Cheddar production during 
totaled 307.4 million pounds, 
down 4.4 percent from November 
2020. Cheddar output during the 
first 11 months of 2021 totaled 3.6 
billion pounds, up 2.6 percent from 
the first 11 months of 2020.

Production of other American-
type cheeses during November 
totaled 130.4 million pounds, up 
1.7 percent from November 2020.

Italian & Other Cheeses
November production of Italian-
type cheese totaled 482.9 mil-
lion pounds, up 6.2 percent from 
November 2020. Italian cheese 
production during the first 11 

months of 2021 totaled 5.3 billion 
pounds, up 3.0 percent from the 
first 11 months of 2020.

Italian cheese production, with 
comparisons to 2020, was: Wiscon-
sin, 134.4 million pounds, up 4.5 
percent; California, 134.3 million 
pounds, up 3.1; New York, 32 mil-
lion pounds, up 1.7 percent; Idaho, 
22.8 million pounds, down 2 per-
cent; Pennsylvania, 22.3 million 
pounds, up 10.7 percent; Minne-
sota, 11.3 million pounds, up 14.4 
percent; and New Jersey, 2.6 mil-
lion pounds, down 11.9 percent.

Mozzarella production totaled 
373.7 million pounds, up 4.1 
percent from November 2020. 
Mozzarella output during the Janu-
ary-November 2021 period totaled 
4.1 billion pounds, up 1.3 percent 
from the same period in 2020.

Production of other Italian 
cheese varieties was: Parmesan, 
41.3 million pounds, up 22.1; Pro-
volone, 30.8 million pounds, up 
5.5; Ricotta, 24.1 million pounds, 
up 9.9 percent; Romano, 5.1 mil-
lion pounds, up 13.9 percent; and 
other Italian types, 7.9 million 
pounds, up 18.5 percent.

Production of other cheese vari-
eties, with comparisons to Novem-
ber 2020, was:

Swiss cheese: 27.6 million 
pounds, down 1.4 percent.

Cream and Neufchatel: 92.9 
million pounds, down 1.9 percent.

Brick and Muenster: 16.4 mil-
lion pounds, down 2.2 percent.

Hispanic cheese: 27.4 million 
pounds, up 3.1 percent.

Blue and Gorgonzola: 7.9 mil-
lion pounds, up 40.5 percent.

Feta: 9.0 million pounds, up 8.3.
Gouda: 4.6 million pounds, up 

13.7 percent.
All other types of cheese: 13.1 

million pounds, down 3.7 percent.

Whey Products Output
Production of dry whey, human, 
during November totaled 72.6 mil-

lion pounds, up 8.6 percent from 
November 2020. Manufacturers’ 
stocks of dry whey, human, at the 
end of November totaled 59.7 mil-
lion pounds, down 10.1 percent 
from a year earlier but up 5.7 per-
cent from a month earlier.

Lactose production, human 
and animal, totaled 92.4 million 
pounds, up 8 percent from Novem-
ber 2020. Manufacturers’ stocks of 
lactose, human and animal, at the 
end of November totaled 141 mil-
lion pounds, up 26 percent from a 
year earlier but down 7.1 percent 
from a month earlier.

Production of whey protein con-
centrate, human, totaled 44.9 mil-
lion pounds, up 17.7 percent from 
November 2020. Manufacturers’ 
stocks of WPC, human, at the end 
of November totaled 67.9 million 
pounds, up 9.1 percent from a year 
earlier and 4.6 percent higher than 
a month earlier.

Production of whey protein iso-
lates totaled 10.6 million pounds, 
up 27.4 percent from November 
2020. Manufacturers’ stocks of 
WPI totaled 11.9 million pounds, 
down 16.9 percent from a year 
earlier but up 1.3 percent from a 
month earlier.

Butter & Dry Milk Products
November butter production 
totaled 156.3 million pounds, 
down 9.6 percent from November 
2020. Butter output during the first 
11 months of 2021 totaled 1.88 
billion pounds, down 2.8 percent 
from the first 11 months of 2020.

Regional butter production, 
with comparisons to November 
2020, was: West, 82.2 million 
pounds, down 9.4 percent; Cen-
tral, 61.6 million pounds, down 9.7 
percent; and Atlantic, 12.6 million 
pounds, down 10.7 percent.

Nonfat dry milk production dur-
ing November totaled 132.2 mil-
lion pounds, down 15.0 percent 

from November 2020. NDM out-
put during the first 11 months of 
2021 totaled 1.8 billion pounds, 
up 2.2 percent from the first 11 
months of 2020.

Manufacturers’ shipments of 
nonfat dry milk during November 
totaled 164.7 million pounds, up 
20.3 percent from November 2020. 
Manufacturers’ stocks of NDM at 
the end of November totaled 196.5 
million pounds, down 21.0 percent 
from a year earlier and down 12.9 
percent from a month earlier.

Production of other dry milk 
products, with comparisons to 
November 2020, was: skim milk 
powder, 49.1 million pounds, down 
24.5 percent; dry whole milk, 10.6 
million pounds, down 17.6 per-
cent; milk protein concentrate, 
15.1 million pounds, down 15.5 
percent; and dry buttermilk, 9.5 
million pounds, down 5.3 percent.

Yogurt, Other Dairy Products
Production of yogurt, plain and 
flavored, totaled 349.5 million 
pounds, up 7.0 percent from 
November 2020. Output during 
the first 11 months of 2021 totaled 
4.3 billion pounds, up 4.1 percent 
from the first 11 months of 2020.

Sour cream production totaled 
133.8 million pounds, up 2.7 per-
cent from November 2020. Sour 
cream output during the January-
November 2021 period totaled 
1.36 billion pounds, up 2.4 percent 
from the same period in 2020.

Cream cottage cheese produc-
tion totaled 26.1 million pounds, 
down 5.2 perent from November 
2020. Lowfat cottage cheese out-
put during November totaled 22.1 
million pounds, down 0.6 percent 
from a year earlier.

Production of regular ice cream 
totaled 53.9 million gallons, down 
1.7 percent from November 2020. 
Lowfat ice cream output totaled 
29.5 million gallons, down 11.4 
percent from a year earlier.
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Leprino Foods 
Gets Patent For 
Methods For 
Making High-Purity              
Alpha-Lactalbumin
Washington—The US Patent 
and Trademark Office (USPTO) 
recently awarded a patent for 
methods and systems for making 
a high-purity alpha-lactalbumin 
composition.

Inventors are Jiancai Li, Rich-
ard K. Merrill and Ranjeeta Wad-
hwani. The patent was assigned to 
Leprino Foods Company.

The methods for making high-
purity alpha-lactalbumin com-
positions described in the patent 
summary typically start with mix-
tures of whey proteins that are gen-
erated from a dairy source, such as 
raw milk, skim milk, and partially 
defatted milk, among other dairy 
sources. The mixture may be made 
by the microfiltration of milk (e.g., 
native whey) or the separation of 
whey from curds during a cheese-
making process.

The whey protein mixtures 
include alpha-lactalbumin and 
beta-lactoglobulin, as well as a 
significant amount of glycomac-
ropeptides (cGMP) if the mixture 
includes cheese whey made from 
a cheesemaking process. Native 
whey mixtures do not contain gly-
comacropeptides.

When the whey protein mixture 
has an alkaline pH (i.e., greater 
than 7), it has been discovered 
that the beta-lactoglobulin pro-
teins unfold and interact with each 
other to form soluble aggregates 
with significantly larger particle 
sizes than the originally folded 
proteins. By contrast, the alpha-
lactalbumin proteins do not signif-
icantly aggregate at these alkaline 
pHs. The aggregated beta-lacto-
globulin proteins can be physically 
separated from the unaggregated 
alpha-lactalbumin proteins, for 
example by membrane separation, 
based on the differences in particle 
size.

The methods described in the 
patent first aggregate a large por-
tion of the beta-lactoglobulin 
under alkaline conditions and 
then separate the aggregated beta-
lactoglobulin from the remaining 
whey proteins by a first membrane 
filtration. The resulting alpha-lact-
albumin-enriched compositions 
can be further enriched by option-
ally treating them with one or 
more protease enzymes that selec-
tively hydrolyze residual beta-lac-
toglobulin aggregates, and cGMP 
if present, while leaving the alpha-
lactalbumin mostly unhydrolyzed. 
The larger alpha-lactalbumin pro-
teins are then separated from the 
beta-lactoglobulin and cGMP in 
a second membrane filtration to 
make the final alpha-lactalbumin-
enriched composition.

Singapore—A team of scientists 
from Nanyang Technological Uni-
versity, Singapore (NTU Singa-
pore) has developed a plant-based 
emulsifier that is said to be not only 
rich in protein and antioxidants, 
but has the necessary properties to 
replace dairy or eggs in food sta-
ples such as whipped cream, salad 
dressings and mayonnaise.

Emulsifiers are crucial for food 
production, as they help stabi-
lize a combination of two liquids 
that do not mix easily, such as oil 
and water, researchers noted. For 
example, egg yolk is often used as 
the emulsifying agent in mayon-
naise to ensure that the oil and 
water it contains do not separate.

The NTU-developed emulsi-
fier also helps cut down on food 
waste, as it is made by fermenting 
brewers’ spent grain, a by-product 
of the beer-making industry. It is 
estimated that, globally, around 39 
million tons of such spent grains 
are thrown into landfills annually, 
where it decomposes.

Currently, brewers’ spent grain 
is not widely used in food process-
ing, largely due to the difficulty 
in extracting proteins from it, the 
researchers noted. As the proteins 
are “trapped” within its complex 
structure, current commercial pro-
cesses, such as using chemicals or 
high temperature to release them, 
are costly and complicated.

Scientists Develop Plant-Based Emulsifier 
That Can Replace Dairy In Some Foods

The team discovered an alterna-
tive to unlock the protein poten-
tial of brewers’ spent grain was to 
use a fungus, Rhizopus oligosporus, 
which is easily obtainable and used 
in the production of tempeh. As 
the mixture ferments, the fungus 
secretes enzymes that break down 
the molecular structure of the 
spent grain, making it a simple and 
cost-effective way of extracting the 
proteins and antioxidants within.

Compared to store brand may-
onnaise, the mayonnaise produced 
with the NTU plant-based emulsi-
fier contained more protein, and 
higher amounts of certain essential 
amino acids. The fat and calorie 
contents were similar compared 
to typical store brand mayonnaise, 
but the NTU-made mayononaise 
contained more nutrients and 
antioxidants, researchers noted. 
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Darigold CEO Stan 
Ryan To Retire; Joe 
Coote Will Succeed
Seattle, WA—Stan Ryan, presi-
dent and CEO of Darigold, Inc.,  
plans to retire as of March 31, 
2022, the cooperative announced 
this week.

He will be succeeded by Joe 
Coote, who most recently served 
as  president of Darigold’s Global 
Ingredients Division.

Ryan joined Darigold in 2016 
after spending 25 years at Car-
gill Corporation, where he held a 
variety of senior leadership posi-
tions, serving as president or gen-
eral manager of seven businesses 
in five countries. 

Ryan spent the last six years 
as Darigold’s president and CEO,  
leading the effort to modern-
ize and globalize the company, 
pledging to make Darigold car-
bon neutral by 2050. 

Ryan also redirected Darigold 
to produce more value-added 
and higher-margin products. Last 
year, he finalized a deal to build 
a new milk protein and butter 
processing facility in Pasco, WA.

“Leading Darigold for the last 
six years has been a tremendous 
honor. I’m proud to be associ-
ated with this enterprise and its 
enduring commitment to suc-
cess,” Ryan said. “I’m confident 
that I’m leaving the co-op with 
a solid foundation of capabilities 
and the internal team to deliver 
that bright future, especially with 
Joe at the helm.”  

Coote joined Darigold as pres-
ident of the company’s Global 
Ingredients Division in Novem-
ber 2020. Coote has years of 
executive-level experience in 
consumer-packaged goods and 
food, including expertise in the 
global and US dairy sectors.

JIM ROBERGE has been tapped 
as chief diversified markets offi-
cer for Compeer Financial, suc-
ceeding MARK GREENWOOD, 
who will retire Jan. 17, following 
24 years of service. Roberge has 
worked in the farm credit system 
since 1998, holding leadership 
roles with companies such as 
Farm Credit Services of America 
and CoBank. Roberge had joined 
Compeer in November 2021.

OLIVER KELLY has been named 
president and CEO of North 
American operations for Kerry, 
succeeding GERRY BEHAN, 
who acted as interim president 
and CEO. Behan will continue 
in his broader capacity as presi-
dent and CEO of Kerry Taste & 
Nutrition. Kelly has served in a 
number of commercial and man-
agement roles over his 30 years 
with Kerry, most recently as com-

mercial CEO for North Ameri-
can operations.

CHRIS HYLKEMA with the 
New York State Department 
of Agriculture & Markets has 
been elected chair of the 3-A 
Sanitary Standards, Inc. board 
of directors. Other officers for 
2022 include: CARIANNE 
ENDERT-KLAASEN, Michigan 
Department of Agriculture & 
Rural Development, vice chair; 
RICK HEIMAN, Dairy Farmers 
of America, secretary; and JIM 
LECLAIR, Alfa Laval, treasurer. 
Other board members include 
JOHN ALLAN III, International 
Dairy Foods Association; KEN 
ANDERSON, Harold Wainess 
& Associates; LYLE CLEM, 
Electrol Specialties; PAUL DIX, 
3-A Steering Committee; DEN-
NIS GLICK, USDA Agricul-
tural Marketing Service; BRIAN 
KRAUS, Wells Enterprises Inc.; 
SCOTT LODERMEIER, Pow-
der Process Solutions; GREG 
MARCONNET, Mead & 
Hunt; ALLEN SAYLER, TPV 
Coordinating Committee; and 
STEPHEN WALKER, FDA/
CFSAN-Milk Safety Branch.   

WOW Logistics 
Dairy Scholarship 
Deadline, March 25
Neenah, WI—WOW Logistics 
is accepting applications for its 
$1,000 Dairy Science Scholar-
ship now through March 25. 

Created in 2010, the WOW 
Logistics Dairy Science Scholar-
ship is awarded to encourage and 
promote careers within the dairy 
manufacturing industry.

Eligible students must cur-
rently be enrolled at the Univer-
sity of Wisconsin-Madison and 
enrolled in a program with a dairy 
emphasis, such as food science, 
dairy science, or biological sys-
tems engineering, preferably with 
a dairy manufacturing emphasis.

Recipients must also be a 
sophomore, junior, or senior 
(with plans to continue college 
in the fall). Students must also be 
in good academic standing. 

Applications must be com-
pleted by March 25. The winner 
will be announced on April 1.

For more information about 
the scholarship, contact Amanda 
Lindberg, WOW vice president 
of marketing communications, at 
(920) 687-5456 or via email: at
amandali@wowlogistics.com. 

Applications can be found 
online at wowlogistics.com/about-
us/dairy-science-scholarship.

WOW Logistics is a national 
leader in the third-party logistics 
(3PL) industry, offering several 
integrated supply chain solutions 
in operations, real estate, financ-
ing, and technology solutions.

PERSONNEL

Cokato, MN—Advanced Pro-
cess Technologies, Inc. (APT) 
was recently featured in the Min-
nesota Made Podcast.

The mission of the Minne-
sota Made Podcast is to high-
light those Minnesotans who 
are the “movers-n-shakers.” The 
APT leadership lineup that par-
ticipated in the Podcast included 
Craig Campbell, president; Tom 
Russell, VP of project engineer-
ing; Dan Lechelt, CFO; and Jared 
Brandt, VP of operations. APT 
was excited to be chosen as one 
of the Podcast’s featured busi-
nesses.

“When it comes to making 
the things that make the cheese, 
APT is the Big Cheese,” said 
Jason Webb, host of Minnesota 
Made.

To learn more about the early 
days, what APT does, and the 
cheesemaking process, among 

other things, with the APT team, 
Webb and co-host Melani Ler-
oux, you can hear Episode #70 of 
the Minnesota Made Podcast by 
visiting the APT website, at www.
APT-INC.com, LinkedIn (www.
linkedin.com/company/advanced-
process-technologies-inc.), or 
Facebook (www.facebook.com/
advancedprocesstechnologies).

APT, an employee-owned 
company that started in 2000, has 
locations in Minnesota, Idaho 
and California to better serve its 
customers in the dairy and food 
industry. With its combination 
of plant concept, process design, 
automation and controls design, 
along with equipment manufac-
turing, automation integration 
and complete installation, APT 
said it is committed to design-
ing, fabricating, automating and 
installing the best system possible 
for new or existing facilities.

APT Highlights Organization, 
Services in Minnesota Made Podcast

Tom Russell of APT answers a question from Jason Webb, host of the podcast, Minnesota 
Made, late last month at APT’s Cokato, MN, offices. Also featured in the podcast were (from 
left to right in the photo) APT’s Jared Brandt, Craig Campbell, Russell, and Dan Lechelt. 
Also in the photo are co-hosts Melani Leroux and Webb.

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

Save Now on the M926 
Chloride Analyzer System

The M926 Chloride Analyzer 
System can meet all of your 
plant’s requirements:

• Accuracy and repeatability
• Speed and reliability
• Simplistic, ergonomic features
• Data connectivity
• Cost-e�ectiveness

Purchase an M926 Chloride 
Analyzer System at 2021 Pricing 
through February 28, 2022!

For more information, visit www.nelsonjameson.com
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Dairy TRQ Dispute
(Continued from p. 1)

According to the US, Canada vio-
lates the Processor Clause because, 
by setting aside and reserving por-
tions of Canada’s TRQs for the 
exclusive use of processors, Canada 
has limited access to an allocation 
to processors. While processors are 
eligible to apply for and receive 
portions of the quota on the same 
terms as other quota applicants 
under the United States’ interpre-
tation, they cannot have exclusive 
access to a portion of the quota.

Canada argued that in the Pro-
cessor Clause, the term “alloca-
tion” should be understood as a 
share of an in-quota quantity that 
may be granted to an individual 
applicant. Properly interpreted, 
the Processor Clause prohibits a 
party from restricting only to pro-
cessors the possibility of obtaining 
“an allocation,” i.e., at least one 
share of an in-quota quantity that 
may be granted to an individual 
applicant. Accordingly, if it is pos-
sible for a single non-processor to 
receive “an allocation,” then there 
is no inconsistency with the Pro-
cessor Clause.

Canada contends that the US 
incorrectly interprets the Proces-
sor Clause as prohibiting Canada 
from reserving “any portion” of the 
TRQs for processors.

If the United States’ interpre-
tatin were adopted, Canada con-
tends it would mean that Canada 
cannot set aside a single allocation 
that may be granted under a TRQ 
exclusively for processors, and that 
non-processors must have access to 
every single allocation that may be 
granted under a TRQ.

Canada further argues that pools 
are the only allocation mechanism 
that properly ensures predictabil-
ity and stability to Canada’s sup-
ply management system. Canada 
argues that the inadequacy of other 
mechanisms and inability to mix 
methods for allocation without 
pools means that separate pools 
for processors and distributors is 
the only allocation mechanism 
adequate to serve the country’s 
legitimate need for stability and 
predictability.

Regarding Canada’s administra-
tive discretion under the USMCA, 
the dispute settlement panel noted 
that the current Canadian sys-
tem, which sets aside significant 
TRQ volumes only for proces-
sors, “does not pass muster” under 
the USMCA. However, nothing 
in the panel’s ruling constrains 
Canada’s discretion to administer 
its TRQ however it wants, within 
the USMCA’s set limits. On the 
contrary, Canada has “significant 
discretion” in designing and imple-
menting its allocation mecha-
nisms.

The panel takes seriously 
Canada’s statements regarding 
the importance of processors in 

the Canadian dairy industry, and 
doesn’t question Canada’s interests 
in regulating supply and demand 
within its dairy industry, including 
by striving to ensure predictability 
in imports.

What the panel decided is that 
Canada cannot, in substance, 
“ring-fence and limit to proces-
sors” (and “further processors,” 
which are processors for purposes 
of the Processor Clause) a reserved 
“pool” of TRQ amounts to which 
only processors have access.

The panel found that Canada’s 
practice of reserving TRQ pools 
exclusively for the use of proces-
sors is inconsistent with Canada’s 
commitment under the USMCA 
not to “limit access to an alloca-
tion to processors.”

Reactions To Panel’s Ruling
“This historic win will help elimi-
nate unjustified trade restrictions 
on American dairy products, and 
will ensure that the US dairy 
industry and its workers get the full 
benefit of the USMCA to market 
and sell US products to Canadian 
consumers,” Tai commented.

The dispute settlement panel’s 
decision “is an important victory 
for US dairy farmers and the mil-
lions of Americans whose jobs are 
tied to the US dairy industry,” said 
Jim Mulhern, president and CEO 
of the National Milk Producers 
Federation (NMPF). “America’s 
dairy farmers appreciate the Biden 
administration’s dedication to pre-
serving dairy export opportunities 
and the many members of Con-
gress that have also stressed the 
importance of aggressive enforce-
ment of dairy access rights in our 
trade agreements.”

“On behalf of America’s dairy 
farmers and manufacturers, we 
want to thank Ambassador Kath-
erine Tai for launching the dispute 
settlement process and congressio-
nal leaders for strongly supporting 

the need to uphold USMCA’s dairy 
provisions. We expect Canada to 
abide by its trade commitments so 
that the American dairy industry 
can fully access the Canadian mar-
kets just as USMCA promised,” 
said Krysta Harden, president and 
CEO of the USDEC.

“While this is an essential vic-
tory, it is one step in a much longer 
journey,” Harden continued. “Our 
work to uphold the full benefits of 
USMCA continues, as we strive to 
reduce supply chain disruptions for 
our exports and ensure Mexico’s 
adherence to the dairy provisions 
of the USMCA, among other key 
matters.”

The dispute settlement panel’s 
decisions was also applauded by 
the International Dairy Foods 
Association (IDFA), the Inter-
national Cheese Council of 
Canada (ICCC), the Dairy Com-
panies Association of New Zea-
land (DCANZ), and Eucolait.

“IDFA applauds the US govern-
ment’s commitment to ensuring 
Canada’s dairy trade obligations 
are upheld,” said Michael Dykes, 
IDFA’s president and CEO. 

“The ICCC welcomes the pan-
el’s findings and looks forward to 
Canada living up to all the obli-
gations it has committed to in 
the USMCA,” said Patrick Pel-
liccione, chairman of the ICCC, 
which represents Canadian cheese 
importers.

“Our members and associate 
members — small and medium-
sized Canadian enterprises — look 
forward to TRQ policies that will 
ultimately reduce costs for Cana-
dian consumers, deliver the sta-
bility and fairness that has been 
lacking in the existing system and 
allow importers to continue pro-
viding Canadians’ favorite cheeses 
at affordable prices,” Pelliccionne 
added.

“This landmark decision is a 
victory for all US dairy, including 

farmers, processors and export-
ers,” said John Rettler, president of 
FarmFirst Dairy Cooperative.

“When NAFTA was renegoti-
ated and the USMCA was imple-
mented, we were hopeful the new 
agreement would bring opportuni-
ties to our dairy farmers, but that is 
only possible if both sides play by 
the rules,” said Brody Stapel, presi-
dent of Edge Dairy Farmer Coop-
erative. “We are pleased to see that 
dispute settlement mechanisms put 
in place through the agreement are 
working, and hope that our trusted 
trading partner and neighbor will 
right the ship and come into com-
pliance.”

The Dairy Processors Associa-
tion of Canada (DPAC) views the 
report’s finding that Canada has 
significant discretion in designing 
and implementing its allocation 
mechanisms as “an important rec-
ognition.”

Canadian government officials 
praised the panel’s report.

“We are pleased with the dispute 
settlement panel’s report, which 
ruled overwhelmingly in favor of 
Canada and its dairy industry. In 
particular, it is important to note 
that the panel expressly recognizes 
the legitimacy of Canada’s supply 
management system,” Canada’s 
trade minister, Mary Ng, and agri-
culture minister, Marie-Claude 
Bibeau, said in a joint statement. 
“The panel also confirms that 
Canada has the discretion to man-
age its TRQ allocation policies 
under CUSMA in a manner that 
supports Canada’s supply manage-
ment system.

“We have taken note of the 
panel’s finding regarding Canada’s 
practice of reserving TRQ pools 
for the use of dairy processors. 
Our government, as it proceeds 
with the next steps in the process, 
will continue to work closely with 
the Canadian dairy industry,” the 
statement continued. 

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

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

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

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

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

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

Fully automated block reduction

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

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

Additional downstream cutting technology 
available

For more information, visit www.ivarsoninc.com
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Trade Records
(Continued from p. 1)

lion, down 8 percent; Vietnam, 
$254.7 million, up 48 percent; 
Australia, $151.6 million, down 6 
percent; Malaysia, $150 million, up 
2 percent; Taiwan, $129.5 million, 
up 15 percent; Colombia, $129.3 
million, up 24; and New Zealand, 
$110.1 million, down 2 percent.

Meanwhile, US dairy imports 
were valued at $363.3 million, up 
40 percent from November 2020 
and a new record high for a single 
month. The previous record, $355 
million, was set in June of this year.

Dairy imports during the Janu-
ary-November 2021 period were 
valued at $3.34 billion, up 22 
percent from the same period in 
2020 and a new record high for 
dairy imports, topping the previous 
record of $3.02 billion, set in 2020. 
Dairy imports have now topped 
$3.0 billion in value for three con-
secutive years.

Leading sources of US dairy 
imports during the first 11 months 
of 2021, on a value basis, with com-
parisons to the first 11 months of 
2020, were: New Zealand, $494.3 
million, up 19; Ireland, $460.7 mil-
lion, up 25 percent; Italy, $449.9 
million, up 64 percent; France, 
$266 million, up 24 percent; Can-
ada, $228.4 million, up 5 percent; 
the Netherlands, $196.8 million, 
up 9 percent; and Mexico, $150.8 
million, down 22 percent. 

Cheese exports totaled 73.7 mil-
lion pounds, up 40 percent from 
November 2020. The value of 
those exports, $148.3 million, was 
up 25 percent.

Cheese exports during the first 
11 months of 2021 totaled 822 

million pounds, up 13 percent 
from the first 11 months of 2020 
and a new record for annual cheese 
exports. The previous record of 810 
million pounds was set in 2014. 

The value of US cheese exports 
during the January-November 
2021 period was $1.65 billion, up 
13 percent from the same period 
in 2020.

Leading markets for US cheese 
exports during the first 11 months 
of 2021, on a volume basis, with 
comparisons to the first 11 months 
of 2020, were: Mexico, 211 mil-
lion pounds, up 12 percent; South 
Korea, 146.3 million pounds, 
down slightly; Japan, 85.7 million 
pounds, up 15 percent; Australia, 
51.1 million pounds, up 1 percent; 
Chile, 30.5 million pounds, up 
35 percent; Canada, 26.7 million 
pounds, up 31 percent; Panama, 
21.4 million pounds, up 61 per-
cent; and Guatemala, 20.7 million 
pounds, up 45 percent.

Nonfat dry milk exports totaled 
168.5 million pounds, up 25 per-
cent from November 2020. NDM 
exports during the first 11 months 
of 2021 totaled 1.84 billion pounds, 
up 11 percent from the first 11 
months of 2020 and a new record 
for annual NDM exports. The pre-
vious record. 1.79 billion pounds, 
was set in 2020.

Dry whey exports during 
November totaled 39.6 million 
pounds, up 8 percent from Novem-
ber 2020. January-November dry 
whey exports totaled 464.9 mil-
lion pounds, up 7 percent from the 
same period in 2020.

Exports of whey protein concen-
trate totaled 23.6 million pounds, 
down 14 percent from November 
2020. WPC exports during the first 

For more information, visit www.CBS-Global.com

11 months of 2021 totaled 281.1 
million pounds, down 3 percent 
from the first 11 months of 2020.

Lactose exports totaled 80.7 
million pounds, up 34 percent 
from November 2020. Exports dur-
ing the January-November period 
totaled 803.3 million pounds, up 4 
percent from a year earlier.

Butter exports totaled 7.3 mil-
lion pounds, up 143 percent from 
November 2020. Exports during 
the first 11 months totaled 90.7 
million pounds, up 124 percent 
from the first 11 months of 2020.

Ice cream exports totaled 9.9 
million pounds, down 19 percent 
from November 2020. During the 
January-November period, ice 
cream exports totaled 148.3 mil-
lion pounds, up 6 percent from the 
same period in 2020.

Yogurt exports totaled 3.0 mil-
lion pounds, up 8 percent from 
November 2020. Exports during 
the first 11 months of 2021 totaled 
40 millionpounds, up 40 percent 
from the first 11 months of 2020.

Record Value For Cheese Imports
US cheese imports during Novem-
ber totaled 42.3 million pounds, up 
14 percent  and the largest volume 
of monthly cheese imports since 
October 2019, when they totaled 
42.4 million pounds. The value 
of those cheese imports, $147.7 
million, was up 20 percent from 
November 2020.

Cheese imports during the first 
11 months totaled 381.8 million 
pounds, up 16 percent fromsame 
period of 2020. The value of those 
imports, $1.37 billion, was up 27 
percent from a year ago and a record 
for the value of imports during an 
entire year. The previous record, 
$1.31 billion, was set in 2019.

Leading sources of US cheese 
imports for the year thus far, on a 
volume basis, with comparisons to 
the same period in 2020, were Italy, 
74.6 million pounds, up 28 percent; 
France, 40.7 million pounds, up 7 
percent; Netherlands 34.9 million 
pounds, up 15 percent; Ireland, 
22 million pounds, up 55 percent; 
Switzerland, 20.8 million pounds, 
up 8 percent; Spain, 17.8 million 
pounds, up 3 percent; Nicaragua, 
16.6 million pounds, up 7 percent; 
United Kingdom: 15.4 million 
pounds, up 34 percent.

Butter Imports Rise
Imports of butter and other but-
terfat products (primarily anhy-
drous milkfat) totaled 11.2 million 
pounds, up 54 percent from Novem-
ber 2020. Imports during Novem-
ber totaled 8.8 million pounds, up 
122 percent from November 2020.

During the first 11 months of 
2021, imports of butter and other 
butterfat products totaled 117.2 
million pounds, down 10 percent 
from the first 11 months of 2020. 
Butter imports during that period 
totaled 90.7 million pounds, up 14 
percent from a year earlier.

Casein imports totaled 9.9 mil-
lion pounds, up 17 percent from 
November 2020. Imports during 
the first 11 months of 2021 totaled 
91.7 million pounds, up 19 percent 
from the first 11 months of 2020.

Imports of caseinates totaled 
4.6 million pounds up 41 percent 
from November 2020. During the 
January-November period, imports 
of caseinates totaled 44.2 million 
pounds, up 7 percent from the 
same period in 2020.

November imports of Chapter 4 
milk protein concentrates totaled 
9.2 million pounds, up 106 percent 
from November 2020. Imports of 
Chapter 4 MPCs during the first 11 
months of 2021 totaled 84.9 mil-
lion pounds, down 1 percent from 
the first 11 months of 2020.

Imports of Chapter 35 MPCs 
totaled 2.7 million pounds, up 79 
percent from November 2020. 
During the January-November 
period, imports totaled 15.6 mil-
lion pounds, up 25 percent from 
the same period in 2020.
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New Reportable Food Registry Public 
Data Dashboard Published By FDA
Silver Spring, MD—The US Food 
and Drug Administration (FDA) 
has published a new, interactive 
public data dashboard that allows 
anyone to view historical data 
from the Reportable Food Registry 
(RFR).

The new dashboard, which will 
be updated annually, makes it faster 
and easier to get better data from 
the RFR compared to the past. 

The Reportable Food Registry 
was established by Congress to pro-
vide a reliable mechanism to track 
patterns of adulteration in food in 
order to support FDA’s efforts to 
target limited inspection resources 
to protect the public health.

The RFR requires a responsible 
party to file a report through the 
RFR electronic portal when there 
is a reasonable probability that the 
use of, or exposure to, an article 
of food will cause serious adverse 
health consequences or death to 
humans or animals. Such foods are 
“Reportable Foods.”

“Responsible party” is defined as 
the person who submits the reg-
istration information to FDA for 
a food facility that manufactures, 
processes, packs, or holds food for 
human or animal consumption in 
the US. Federal, state, and local 
public health officials may also 
use the portal to voluntarily report 
information that may come to 
them about reportable foods.

FDA’s RFR public data dash-
board contains 10 years of data, and 
covers 28 commodities — includ-
ing dairy — and food safety hazards 
ranging from Listeria monocyto-
genes to undeclared allergens.

Over the 10-year period ((Sept. 
8, 2009-Sept 7, 2019), there were 
a total of 14,290 submissions to the 
RFR, according to the FDA data-

base. Some 3,398 of those were 
nonreportable submissions, mean-
ing there were 10,892 reportable 
entries during the period.

Of those 10,892 reportable 
entries, 2,118 were primary 
reports, which are the initial report 
received concerning a reportable 
food from either industry or public 
health officials. 

7,177 entries during that period 
were subsequent reports, which 
are submitted by either a supplier 
(upstream) or a recipient (down-
stream) of a food/feed for which a 
primary report has been submitted. 
The number of subsequent reports 
depends on whether the primary 
report is for a widely used ingredi-
ent or a finished food distributed to 
many different locations.

The remaining 1,597 entries 
were amended reports, which are 
submissions containing additional 
information supplied by an indus-
try or public health submitter to 
correct or complete a primary or 
subsequent report.

Over the 10-year period, there 
were 166 primary RFR entries for 
dairy products. Some 70 of those 
primary entries were for unde-
clared allergens, while 67 were 
for Listeria monocytogenes, 22 
were for Salmonella, five were for 
pathogenic E. coli, and two were 
for undeclared sulfites.

Most of the entries were for 
dairy products originating in the 
US (145 of 166 primary entries), 
while six were originating in 
France, four were originating from 
Italy, two each were for dairy prod-
ucts originating in Mexico, Nica-
ragua and the UK, and one each 
was for dairy products originat-
ing in Canada, South Korea, the 
Netherlands, Greece and China. 

ALPMA USA | 3015 W Vera Ave | Milwaukee, WI 53209 | phone: 414-351-4253 | email: USAsales@alpma.com | www.alpma.com
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In publishing this dashboard, 
FDA said it is taking additional 
steps to increase public data access 
by including a downloadable, raw 
RFR data set to enable stakehold-
ers to perform their own analyses.

In modernizing how people can 
view and use RFR data, FDA said 
the interactive dashboard;
 Increases access and transpar-

ency with state and local partners 
who use the data to better work-
plan and determine how to target 
their own sampling assignments to 
concerns that are more common in 
their area;
 Allows industry to educate 

themselves on trends and identify 
areas where additional good man-
ufacturing practices and preven-
tive controls could better prevent 
future outbreaks or contamination 
in their products; and
 Offers a robust data set to 

researchers and others who are 
interested in studying the safety of 
the US food system.

When companies discover 
a food product is dangerous or 
potentially deadly, they must sub-
mit a reportable food report to the 
FDA using an electronic portal. 
This year, FDA will begin a project 
to allow companies to export the 
RFR data from their internal busi-
ness systems or from third party 
applications directly to the portal 
with just a click of a button. 

Once FDA’s work is complete, 
human and animal food companies 
will be able to upload RFR reports 
as structured electronic files in 
Extensible Markup Language for-
mat (XML) to the Safety Report-
ing Portal. 

The food information, includ-
ing any associated recall data, will 
then go simultaneously to experts 
and systems related to both the 
RFR and recalls programs. FDA 
expects this update to be available 
in 2023.

ACS Will Sponsor 
Cheese Pavilion At 
Fancy Food Show
Las Vegas, NV—The Ameri-
can Cheese Society (ACS) 
will serve as official sponsor 
of the cheese pavilion at the 
Specialty Food Association’s 
(SFA) 2022 Winter Fancy 
Food Show here Feb. 6-8 at 
the Las Vegas Convention 
Center.

This is the first time in two 
years that SFA will host an in-
person event.

“We are delighted to wel-
come ACS as the sponsor of 
the cheese pavilion,” said SFA 
president Bill Lynch. 

“Cheese is an integral part 
of the $170.4 billion specialty 
food industry, consistently in 
the top five retail categories as 
shown in our research, and we 
can’t wait to collaborate with 
ACS at the show and beyond,” 
Lynch continued.

“ACS is excited to support 
the American cheese commu-
nity through pavilion spon-
sorship,” said ACS executive 
director Tara Holmes.

“Come February, it will have 
been over two years since we’ve 
gathered at a Fancy Food Show, 
so buyers and press can look for-
ward to some incredible cheese 
sampling opportunities in Las 
Vegas,” Holmes said.

Companies and organizations 
slated to exhibit at the cheese 
pavilion include:  Aleksandr 
Trading Co.; American Cheese 
Society; Anderson International 
Foods, Inc.; Beehive Cheese 
Co., LLC; Belfiore Cheese Co.; 
Bellwether Farms, Buf Cream-
ery, Burnett Dairy, California 
Milk Advisory Board, Centro 
Trasformazione Latte, Cypress 
Grove, Fiscalini Cheese Com-
pany, FrieslandCampina, Con-
sumer Dairy US, LaClare Farms 
Specialties, Laura Chenel, 
Marin French Cheese Com-
pany, Mozzarella Company, 
Point Reyes Farmstead Cheese 
Co., Prairie Farms Dairy, Inc.; 
Rind, LLC; Rumiano Cheese 
Company; Rustic Bakery, Inc.; 
Sierra Nevada Cheese Co.; The 
Fine Cheese Co.; and Vermont 
Creamery.

The SFA continues to work 
with the city of Las Vegas and 
the Las Vegas Convention Cen-
ter to ensure all safety protocols 
are in place. 

These include proof of full 
COVID-19 vaccination or a 
negative COVID test (within 
72 hours) from all attendees 
and masking as mandated by 
the state of Nevada.

For more information, health 
updates and to register online, 
visit www.specialtyfood.com.
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Dairy Forum: Jan. 23-26, 2022, 
J.W. Marriott Desert Springs 
Resort & Spa, Palm Desert, CA. 
Registration now available online 
at www.dairyforum.org.

•
Winter Fancy Food Show: Feb. 
6-8. New Date & Location -  Las 
Vegas Convention Center, Las 
Vegas, NV. Visit www.specialty-
food.com for more information.

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

•
New York State Cheese Manu-
facturers Association: March 
7-8, DoubleTree Hotel, Syracuse, 
NY. Visit www.nyscheesemakers.
com.

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

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

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

•
April 24-26: ADPI/ABI Joint 
Annual Meeing, Hyatt Regency 
Downtown, Chicago, IL. For 
details, visit www.adpi.org.

•
International Dairy Deli Bakery 
Association (IDDBA): June 5-7:  
Atlanta, GA. Call 608-310-5000 
or visit www.iddba.org for more 
information.

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

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

•
Aug. 11-12: Idaho Milk Proces-
sors Association (IMPA) Annual 
Meeting, Sun Valley, ID. Details 
available soon at www.impa.us.

PLANNING GUIDE
Tucson, AZ—The International 
Sweetener Colloquium will be 
held at the Loews Ventana Can-
yon Resort here.

Co-hosted by the Sweetener 
Users Association and the Inter-
national Dairy Foods Association 
(IDFA), the four-day meeting typi-
cally draws hundreds of profession-
als from the sweetener industry, as 
well as companies that use sweet-
eners in the products they make 
– buyers, refiners, distributors and 
food manufacturers.

Day one begins with the annual 
golf tournament at the resort’s 
Canyon Course, followed by a net-
working reception and after-hours 
party.

Day two kicks off with a break-
fast keynote address, followed by a 
speaker session on today’s interna-
tional and North American sugar 
markets. 

Panelists include: Ron Sterk, 
Sosland Publishing; Frank Jen-
kins, JSG Commodities; Vincent 
O’Rourke, C. Czarnikow Sugar, 
Inc.; and Craig Ruffolo, McKeany-
Flavell Company.

Moderated by Bill O’Conner of 
Watkinson Miller, PLLC, the next 
session will be devoted to the new 
farm bill. 

Panelists covering the new bill’s 
likely priorities, opportunities, 
constituencies, and challenges. 
Panelists include IDFA’s Dave Car-

lin; Kathleen Merrigan, Arizona 
State University; and Bob Young, 
American Farm Bureau Federa-
tion, organizers said.

The second day wraps with the 
SUA board meeting and network-
ing reception.

Paul Steed of Mars Wrigley 
Confectionery US, LLC, will begin  
Tuesday’s lineup with a session on 
hedging. In a Colloquium first, 
Steed will explain the hedging 
process, and discuss possible hedg-
ing strategies that will allow sugar 
users to reduce their market risk.

Another session will look at 
sugar supply chain issues, includ-
ing physical logistic problems. 

The panel will be moderated by 
SUA’s Rick Pasco. Other speakers 
include Kevin Ogorzalek, Barry 
Callebaut; Jim Ritchie, Red-
Stone Logistics; and Rafael Vayá, 
American Sugar Refining, Inc. A 
lunch session on how food and 
farm policy will be affected by the 
coming elections will be led by 
Randy Green, Watson Green, and 
Agri-Pulse Communications’ Sara 
Wyant.

Another session Tuesday after-
noon will cover the latest trends 
in consumer perceptions and pref-
erences in the sweetener industry. 
Speakers include Kelsey Hibbs, 
The J.M. Smucker Company; and 
Kris Sollid, International Food 
Information Council.

International Sweetener Colloquium 
Returns Feb. 27-March 2 In Tucson, AZ

A special panel on the com-
modity price outlook in a post-
pandemic world has also been 
scheduled. Attendees will hear 
the latest economic forecasts and 
financial market updates, along 
with a special session on the US 
Sugar Program Administration. 

Panelists will talk about steps 
USDA and USTR could take to 
mitigate the adverse impacts of 
sugar policy on food manufactur-
ers, cane refiners, consumers, and 
workers.

Cost to attend the event is 
$1,275 per person. Discounts are 
available for large groups. The 
golf tournament is $250 per golfer, 
organizers said. 

For more information, visit 
www.idfa.org/events/international-
sweetener-colloquium.

Hutchinson, MN—Kathy Hupf, 
owner of CannonBelles Cheese, is 
among the Minnesota dairy leaders 
slated to speak at a special Women 
in Dairy event here Thursday, Jan. 
27, 2022.

The event, co-hosted by the 
Minnesota Dairy Initiative and 
University of Minnesota Exten-
sion, will be held at Crow River 
Winery.

This year’s program will feature 
three Minnesota dairy operations 
that have explored alternative 
business strategies outside of tra-
ditional dairy farming. Panelists 
will share the story behind their 
businesses, their vision to move 
forward and the challenges they 
faced. 

Owner Kathy Hupf of Cannon-
Belles Cheese & Ice Cream, Can-
non Falls, MN, will talk about her 

award-winning artisan cheese and 
ice cream operation. 

Christine Leonard will share the 
details of her business, The Grater 
Good, LLC, of Norwood Young 
America, MN, which uses locally 
sourced products to create “hand-
crafted food experiences.” 

Grater Good derives inspira-
tion from Leonard’s family-owned, 
sixth generation dairy farm near 
Waconia, MN. 

Heather Wright and her hus-
band, Paul, will talk about their 
dairy farm, which now offers local 
food products.

The event begin at 6:30 p.m. 
Pre-registration is required, and 
space is limited. Cost to attend 
prior to the Jan. 10 deadline is $20 
per person. After the deadline, cost 
is $25.  To sign up, visit z.umn.edu/
womenindairy.

Minnesota Cheese Maker Kathy Hupf To 
Speak At Women In Dairy Event Jan. 27

Webinar On Facility 
Design For Worker 
Safety Set For Feb. 3
Washington—The International 
Dairy Foods Association (IDFA) 
will host a webinar Feb. 3 on how 
to maintain both the physical and 
emotional health of its employees, 
organizers stated. 

Specifically, the webinar will 
outline how dairy operations can 
improve employees’ mental and 
physical health through design 
tactics. 

This will help yield a significant 
impact on dairy manufacturing 
capacity and productivity.

Representatives from Hixson 
Architecture & Engineering will 
look at ways facility design can 
help employers improve the health 
and well-being of their employees. 
These tactics include 
 Providing practical, cost-

effective facility design strategies 
which address employee physical, 
mental, and social health.
 Demonstrating real-life 

examples of solutions and review-
ing their effectiveness.
 Describing how solutions can 

increase productivity, decrease 
lost time, and improve employee 
attraction and retention.

The webinar is free for IDFA 
members, and $99 for non-mem-
bers. 

For more information, visit 
www.idfa.org/events.
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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 Lam-

bert, GREAT LAKES SEPARATORS at  

(920) 863-3306; drlambert@dialez.net 

for more information.

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

Equipment for Sale

WESTFALIA SEPARATORS: New 
arrivals!  Great condition. Model 
number 418. Call GREAT LAKES        
SEPARATORS at (920) 863-3306 or 
e-mail drlambert@dialez.net.

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

Equipment Wanted

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

Reconditioning

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

marleymachine2008@gmail.com or 
call 920-676-8287.

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

Cheese Moulds, Hoops

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

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

Replacement Parts

Interleave Paper, Wrapping

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

Cheese & Dairy Products

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)465-4001 or email keysmfg@aol.
com.

Real Estate

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

Promotion & Placement

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

Warehousing & Storage

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

Walls & Ceiling

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

GENMAC A Division of 5 Point Fabrication LLC.

1820 Single Direction
Cheese Cutter

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

3005-LD
Tu-Way 

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

www.genmac.com

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

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

KANSAS DAIRY INGREDIENTS
Hugoton, Kansas

To learn more about Kansas Dairy Ingredients, visit:
https://kansasdairy ingredients.com
For a complete job description or to apply, email:
careers@kansasdairyngredients.com.com

          
           EEO/M/F/V/D

Come join a fast-growing, dynamic company with 
opportunities to grow your career from within.

NOW HIRING...
Cheese Plant Manager

Maintenance Technicians
Plant Trainees

Offering competitive wages  Medical, Dental and Vision
Insurance  Paid Time Off (PTO) and Paid Holidays  

 Comfortable Team Environment

Assistant 
Cheesemaker

Blakesville Creamery, located in Port Washington, WI, has an immediate opening in our brand new 
state-of-the-art cheesemaking facility. Established in 2020, we are focused on making so� -ripened 
goat cheeses from the milk of our 1200-head goat dairy, located on the same property as the 
creamery. We are looking for a dynamic individual who wants to grow with our company and is 
fl exible in their role and responsibili� es.

Job Descrip� on:
The Assistant Cheesemaker will work closely with our head cheesemaker but reponsibili� es 
will also include running our cheesemakes; the care and affi  nage of our cheese; order 
fulfi llment; training other employees in SOPs and GMPs; and more. This is a full-� me 
posi� on requiring approximately 45-55 hours per week and requires a� en� on to detail 
and me� culous record keeping. 

Qualifi ca� ons:
Candidates that hold a HACCP and/or PCQI cer� fi cates, a Wisconsin Cheesemaker’s license, 
and/or a Wisconsin Pasteurizer Operator’s license are sought but not necessary.

Compensa� on and Benefi ts:
 $45,000-$55,000 annually, depending on qualifi ca� ons and experience

   401K with 5% employer matching contribu� on
   Health insurance with 50% employer contribu� on
   Professional development: we will pay for your WI cheesemakers license and any  
  training/cer� fi cates required to retain license

Interested Candidates:
Submit a Resume with Email Le� er of Interest to:

Veronica Pedraza
Blakesville Creamery 
General Manager and Head Cheesemaker
blakesvillecreamery@gmail.com
www.blakesvillecreamery.com
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DAIRY PRODUCT SALES

Week Ending Jan. 1 Dec. 25 Dec. 18 Dec. 4
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.9168 1.9089 1.8767 1.8526 
1.7891Sales Volume 
US 9,774,665 10,761,812 12,496,865 14,696

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

Weighted Price  Dollars/Pound  
US 1.7634 1.7595 1.7226 1.6597 
Adjusted to 38% Moisture  
US 1.6810 1.6769 1.6412 1.5837 
Sales Volume  Pounds
US 12,130,767 12,525,436 12,742,065 14,673,010 
Weighted Moisture Content Percent
US 34.96 34.95 34.93 35.02

AA Butter
Weighted Price  Dollars/Pound
US 2.1612 2.0652• 2.0489 2.0236
Sales Volume                                     Pounds
US 2,722,613 2,529,440• 4,208,456 3,437,187

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.6564 0.6561• 0.6324 0.6308
Sales Volume
US 3,570,931 4,501,832• 6,216,799 5,858,131

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Poun
US 1.5856 1.5590• 1.5524 1.5277 
Sales Volume  Pounds
US 21,451,501 14,829,566• 13,383,198 16,537,389• 
     
     

January 4, 2022—AMS’ National Dairy 
Products Sales Report. Prices included 
are provided each week by manufactur-
ers. Prices collected are for the (wholesale) 
point of sale for natural, unaged Cheddar; 
boxes of butter meeting USDA standards; 
Extra Grade edible dry whey; and Extra 
Grade and USPH Grade A nonfortified 
NFDM.      •Revised

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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Class III - Cheese Milk Price   2020 2021
PRICE (per hundredweight)  $15.72 $18.36
SKIM PRICE (per hundredweight)  $10.71 $10.71

Class II - Soft Dairy Products   2020 2021
PRICE (per hundredweight)  $14.01 $19.84
BUTTERFAT PRICE (per pound)  $1.5469 $2.2989
SKIM MILK PRICE (per hundredweight) $8.91 $12.22

Class IV - Butter, MP  2020 2021
PRICE (per hundredweight)  $13.36 $19.88
SKIM MILK PRICE (per hundredweight) $8.26 $12.29

BUTTERFAT PRICE (per pound)  $1.5399 $2.2919 
NONFAT SOLIDS PRICE (per pound) $0.9180 $1.3655
PROTEIN PRICE (per pound)  $3.0282 $2.5937
OTHER SOLIDS PRICE (per pound)  $0.2245 $0.4532

SOMATIC CELL Adjust. rate (per 1,000 scc) $0.00082 $0.00088

AMS Survey Product Price Averages   2020 2021

Cheese  $1.6433 $1.7542
  Cheese, US 40-pound blocks   $1.7708 $1.8633
  Cheese, US 500-pound barrels  $1.4944 $1.6263
Butter, CME  $1.4431 $2.0641
Nonfat Dry Milk   $1.0951 $1.5471
Dry Whey  $0.4171 $0.6391

Class Milk & Component Prices
December 2021 with comparisons to December 2020

$13.00

$14.50

$16.00

$17.50

$19.00

$20.50

$22.00

2010 2011 2012 2013 2014 2015 2016 2017 2018 2019 2020 2021

Class 4 Prices: December
2010 to 2021

$1.45
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$1.65

$1.75

$1.85
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$2.05
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40-Pound 
Block Avg

CME vs AMS

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

12-31 Jan 22 20.04 21.50 67.900 159.825 1.960 1.8960 232.500
1-3 Jan 22 20.03 21.50 68.000 158.500 1.975 1.8980 235.500
1-4 Jan 22 20.75 21.84 68.725 160.025 2.018 1.9600 243.000
1-5 Jan 22 20.66 22.25 68.400 160.750 2.018 1.9470 248.025
1-6 Jan 22 20.41 22.25 68.500 160.750 2.018 1.9300 250.000

12-31 Feb 22 20.72 21.38 68.350 162.300 1.983 1.9590 225.800
1-3 Feb 22 21.04 21.39 68.350 160.000 2.028 2.0000 228.025
1-4 Feb 22 21.79 21.51 70.000 161.875 2.103 2.0750 235.100
1-5 Feb 22 22.35 22.40 71.250 162.725 2.131 2.1030 250.100
1-6 Feb 22 21.67 22.14 70.500 161.575 2.095 2.0450 245.000

12-31 Mar 21 20.49 21.33 68.475 162.150 1.970 1.9530 229.950 
1-3 Mar 21 20.69 21.36 67.750 163.750 2.009 1.9170 230.500
1-4 Mar 21 21.44 21.55 68.750 161.000 2.070 2.0430 238.000
1-5 Mar 21 21.75 22.36 67.000 163.000 2.080 2.0500 252.750
1-6 Mar 21 21.05 22.00 70.000 161.575 2.038 1.9930 247.450

12-31 April 21 20.00 21.23 66.750 160.500 1.943 1.9260 229.000
1-3 April 21 20.35 21.23 66.750 158.500 1.944 1.9350 230.525
1-4 April 21 21.10 21.78 68.000 159.925 2.015 2.0000 238.025
1-5 April 21 21.34 22.25 69.500 162.400 2.037 2.0130 249.975
1-6 April 21 20.74 21.90 68.750 161.000 1.996 1.9510 242.000

12-31 May 22 20.04 21.00 65.500 159.100 1.952 1.9230 229.000
1-3 May 22 20.18 21.05 65.500 157.975 1.952 1.9160 230.525
1-4 May 22 20.89 21.60 66.250 159.300 2.000 1.9720 227.600
1-5 May 22 21.03 22.10 68.750 161.525 2.004 1.9860 249.450
1-6 May 22 20.45 21.72 68.000 160.000 1.993 1.9360 240.000

12-31 June 22 19.97 20.81 63.500 157.975 1.943 1.9290 229.950
1-3 June 22 20.17 21.00 63.500 157.700 1.943 1.9190 231.000
1-4 June 22 20.60 21.54 64.250 157.750 2.000 1.9650 238.500
1-5 June 22 20.72 21.84 68.000 160.000 2.000 1.9680 246.500
1-6 June 22 20.40 21.53 68.000 158.250 1.987 1.9400 241.000

12-31 July 22 20.08 20.88 62.500 158.000 1.961 1.9310 230.000
1-3 July 22 20.13 20.91 62.500 158.000 1.961 1.9270 231.975
1-4 July 22 20.49 21.50 62.500 157.750 1.972 1.9600 239.475
1-5 July 22 20.65 21.79 66.500 160.000 1.988 1.9700 248.375
1-6 July 22 20.30 21.33 66.500 158.550 1.988 1.9460 243.475

12-31 Aug 22 20.06 20.85 61.500 158.000 1.968 1.9430 229.975
1-3 Aug 22 20.05 20.91 61.500 157.475 1.968 1.9340 230.000
1-4 Aug 22 20.40 21.50 61.500 157.900 1.976 1.9600 237.475
1-5 Aug 22 20.62 21.72 64.350 159.750 1.985 1.9750 246.275
1-6 Aug 22 20.30 21.29 64.825 157.525 1.985 1.9520 245.300

12-31 Sept 22 20.00 20.75 61.000 157.475 1.954 1.9410 229.025
1-3 Sept 22 20.00 20.89 61.000 157.475 1.954 1.9390 229.025
1-4 Sept 22 20.30 21.57 61.000 158.525 1.965 1.9650 236.500
1-5 Sept 22 20.51 21.00 62.750 158.500 1.968 1.9680 243.400
1-6 Sept. 22 20.25 21.47 63.250 157.250 1.968 1.9540 240.900

12-31 Oct 22 19.96 20.60 59.750 157.500 1.959 1.9430 228.000
1-3 Oct 22 19.96 20.64 59.750 156.000 1.959 1.9460 228.025
1-4 Oct 22 20.25 21.29 59.750 157.425 1.965 1.9680 235.000
1-5 Oct 22 20.34 21.57 62.000 158.000 1.972 1.9720 234.500
1-6 Oct 22 20.10 21.28 62.000 155.825 1.972 1.9560 233.825

12-31 Nov 22 19.80 20.88 58.000 157.500 1.952 1.9350 225.000
1-3 Nov 22 19.80 20.88 58.000 159.250 1.952 1.9350 225.025
1-4 Nov 22 19.99 21.08 58.000 156.000 1.955 1.9550 231.000
1-5 Nov 22 20.05 21.08 62.000 158.000 1.966 1.9660 231.000
1-6 Nov 22 19.99 21.02 60.000 158.000 1.966 1.9520 230.350 

Interest -          28,091 12,854 2,824 9,100 2,227 16,747 9,030 
Jan. 6
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WEST: In recent weeks, cream has 
become more available for production, in the 
West. Despite this availability, some produc-
tion facilities are having difficulty obtaining 
loads due to severe\ weather and a shortage 
of truck drivers. Demand for cream is increas-
ing in the region. Butter demand is unchanged 
in both retail and foodservice markets. Inter-
national demand for butter is steady, despite 
port congestion causing delays to export 
loads. Spot availability is limited; stakehold-
ers say that unsalted butter is more difficult 
to obtain than salted. However, contacts also 
report that some purchasers are looking for 
loads of 82% butter, that  may have become 
available due to shipping delays, to substi-
tute for 80%. Contacts cite strong demand 
and tight inventories as contributing to higher 
market prices. Production of butter is steady, 
though some butter makers say that delaye   
deliveries of production supplies are limiting 
their ability to run full schedules.

CENTRAL: Butter churners say cream 
availability has resolutely slimmed down 
and with a quickness following the holiday 
weeks. Multiples have climbed roughly 10 
points week to week in some cases, and 
haulers are tight, as well. Butter churning 
is expected to slow if this trend continues, 

which is likely while cream cheese produc-
ers and other cream end users play catchup, 
thereby siphoning from the cream pool. 
Bulk butter is very tight. Some contacts say 
domestic butterfat values are increasing rap-
idly, as they begin to gain on international 
values. That said, most contacts are far from 
bearish regarding near term market tones.

NORTHEAST: Butter production in 
the East is mixed. Undoubtedly, the sup-
ply of butterfat is tight relative to demand. 
As supplies slumped this week, multiples 
shifted to a loftier position, 1.35-1.40 in 
some channels. With the re-openings of 
schools and processing plants returning to 
production, butter operations holding suffi-
cient in-house cream are running hard to 
replenish shrunken freezer inventory. Butter 
plants with supplies not as available, limited 
churning is the rule, as those butter facilities 
prioritize in-house cream for contracted cus-
tomers’ needs. Reductions in manufacturing 
butter stocks denote continuing active sale
orders as domestic demand in retail, food-
service, and wholesale markets appear 
moderate to strong this week.  In the export 
market, a tight global supply and a competi-
tive US price continues to pull from domestic 
butter supplies.

NATIONAL - DEC. 31:  Foodservice cheese sales have softened over the final weeks 
of the year as Omicron remains an unknown factor, but retail cheese demand is noted as 
steady to strong. Northeastern cheese contacts report stable availability for both spot and 
contractual needs. Cheese market tones are uncertain, primarily due to the relatively large 
block-to-barrel price difference. However, there is a bullish undercurrent, as some producers 
expect a demand rebound in early 2022.

NORTHEAST - JAN. 5: Milk Steady milk supplies are clearing to Class III for North-
eastern cheese makers. Some manufacturers are increasing output of Italian-type cheeses. 
Inventories are sizeable but not burdensome. Some market participants suggest there is 
equilibrium between abundant cheese supplies and persistent demand across sectors. 
Foodservice sales are fairly steady. However, orders are wavering in some locales where 
dine-in service is limited by staffing shortages, COVID-related closures, and safety restric-
tions. Retail demand is steady to stronger. Costly transportation fees and limited truck 
availability are contributing to some delivery delays and other logistical challenges. Through 
Tuesday of this week on the CME group, barrel and Cheddar block prices pushed upward.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.4025 - $2.6900 Process 5-lb sliced: $1.7850 - $2.2650
Muenster:  $2.3900 - $2.7400 Swiss Cuts 10-14 lbs: $3.3100 - $5.6325

MIDWEST AREA - JAN. 5:  Cheese demand requests in early 2022 have already met 
some contacts’ recent expectations, as customers return to the fold. Midwestern cheese 
makers say orders are strengthening. Production rates vary from plant to plant, though, as 
employee numbers range from adequate to short. Spot milk is still at holiday level acces-
sibility, and current spot prices are similar to last week’s discounts. However, a number of 
cheese contacts expect those discounts to dissipate after this week. Cheese inventories are 
adequate to tightening. Cheese market tones received a boost early in the week, as block 
prices reached the $2 mark Tuesday on the CME.

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $2.5875 - $3.6550 Mozzarella 5-6#: $2.1175 - $3.0625
Brick 5# Loaf:  $2.3175 - $2.7425 Muenster 5# Loaf: $2.3175 - $2.7425
Cheddar 40# Block: $2.0440 - $2.3575 Process 5# Loaf: $1.7700 - $2.1300
Monterey Jack 10# $2.2100 - $2.4400  Grade A Swiss 6-9#:  $2.8250 - $2.9425
       
WEST - JAN. 5:  Demand for cheese is steady in retail markets, while foodservice 
demand is increasing. Contacts say that educational institutions’ purchasing of cheese is 
picking up as schools are starting to reconvene. Port congestion and a shortage of truck driv-
ers continue to cause delays to deliveries of loads. Severe weather is causing further delays 
to loads of cheese and production supplies. Milk availability is increasing, though some 
cheese makers report that snow is slowing the delivery of supplies to production facilities. 
Cheese production is steady to lower as delays to production supplies and ongoing staffing 
shortages are preventing some plant managers from running full schedules.

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#: $2.2650 - $2.5400
Cheddar 10# Cuts : $2.2775 - $2.4775 Process  5# Loaf: $1.7875 - $2.0425
Cheddar 40# Block: $2.0300 - $2.5200 Swiss 6-9# Cuts: $3.1175 - $3.5475

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

Variety   Date:   1/5 12/15  Variety Date:   1/5 12/15
Cheddar Curd  $2.33 $2.26 Mild Cheddar $2.29 $2.22
Young Gouda  $2.20 $2.16 Mozzarella $2.02 $1.95
 
FOREIGN -TYPE CHEESE - JAN. 5: Cheese supplies in the primary Western Euro-
pean cheese-producing countries continue to be tight. The theme of recent months continues 
into 2022. While cheese production has edged higher over the arc of 2021, demand has also 
increased. COVID has also impacted production and distribution. Absences in manufacturing 
and transportation jobs are having an impact. The numbers of workers staying home has 
slowed the ability to transport products to stores, ports, and commercial customers. This is 
aggravating the impact of already tight cheese stocks.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.2600 - 3.7475
Gorgonzola:    $3.6900 - 5.7400 $2.7675 - 3.4850
Parmesan (Italy):  0 $3.6475 - 5.7375
Romano (Cows Milk):  0 $3.4500 - 5.6050
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  0 0
Swiss Cuts Switzerland:  0 $3.3450 - 3.6700
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - JANUARY 6
NDM - CENTRAL: NDM availability is 
reportedly snug. Customer interest remains 
steady, as trading activity was not only busy 
for the first week of the year, but remained 
relatively active over the holiday weeks Buy-
ers are hesitant, but they are aware that it is a 
sellers’ market. NDM production is expected 
to return to a primary focus of processors, 
but logistical concerns continue to make for 
difficult situations for both processors and 
customers. High heat NDM prices moved 
lower on the top end, but that is potentially 
due to simply quite limited supplies and 
offers, as opposed to market timbres. 

NDM - WEST:  Contacts say that port con-
gestion, extreme weather, and a shortage of 
truck drivers are contributing to higher ship-
ping costs and longer delivery times. Low/
medium heat NDM inventories are available 
for spot purchasing. Some low/medium heat 

NDM producers are, reportedly, running 
below capacity. Bad weather and staffing 
shortages are causing some plant managers 
to run reduced production schedules. 

NDM - EAST: Trading in the East was 
active on NDM markets this week, as prices 
moved higher. Production remains active, 
but stunted due to employee quarantines 
and general staffing shortages in the area. 
NDM buyers, nonetheless, are still steadily 
active on the market. NDM inventories are 
somewhat tight in the region. High heat  
NDM trading was quiet, as prices shifted 
lower on the top of that range. 

LACTOSE: Industry contacts report 
more movement of lactose as the new year 
begins. But a few contacts think the slight 
uptick may be caused by buyers, after taking 
a holiday break,

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

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

01/03/21  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  32,878 82,899
01/01/21  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  32,878 82,899
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  0 0
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  0 0

ORGANIC DAIRY - RETAIL OVERVIEW 

The total number of conventional dairy ads grew by 15 percent this week. Organic ad num-
bers increased 183  percent. During this cold spell, frequent number-one advertised item 
conventional ice cream in 48– to 64-ounce containers yielded to conventional 4- to 6-ounce 
Greek yogurt as the most advertised product. The average price for 4- to 6-ounce Greek 
yogurt, $.98, is up $.02 from last week. Butter remains popular, with conventional 1-pound 
container ad numbers up 3 percent. The average price, $3.38,is up $.41. 

Ads for conventional cheese decreased 10 percent from last week, and there are no adver-
tised organic cheese products this week. Conventional 8-ounce shred cheese is the most 
advertised cheese item, featured in 13 percent more ads than last week. The national aver-
age advertised price for conventional 8-ounce shred rose by $.03 to $2.36. 

Conventional yogurt ad numbers slightly more than doubled. Organic yogurt ad numbers 
increased 45 percent. The vast majority of organic yogurt ads are for 32-ounce organic 
yogurt. The average price, $3.28, is down $.76. Ad numbers for this item nearly tripled.

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

Yogurt 32 oz: $3.28
Greek Yogurt 32 oz: $5.91
UHT Milk 8 oz: NA
Milk ½ gallon: $4.10
Milk gallon: $5.71
Sour Cream 16 oz: $2.07
Ice Cream 48-64 oz: $5.99

RETAIL PRICES - CONVENTIONAL DAIRY - JANUARY 7

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

NATIONAL - CONVENTIONAL DAIRY PRODUCTS

Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Egg Nog quart

Egg Nog ½ gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW 

3.38 3.53 2.73 3.01 3.99 3.35 3.26 

2.48 2.25 2.69 2.54 2.67 3.50 2.68 

4.31 3.99 4.27 3.99 NA 4.62 NA 

8.14 9.16 NA NA NA 7.58 9.98

2.36 2.15 2.39 2.33 2.41 2.67 2.36

4.36 3.99 3.77 3.99 NA 4.62 NA 

2.38 2.48 2.21 NA 3.79 2.27 NA

2.12 2.02 3.22 NA 1.74 1.70 1.90 

2.99 2.99 N1 NA NA NA NA

NA NA NA NA NA NA NA 

3.20 3.17 4.11 2.96 2.89 3.20 2.99

1.52 1.94 .87 .87 1.58 1.65 2.24 

3.68 4.10 NA NA NA 2.89 3.22 

1.89 1.87 1.91 1.87 2.15 1.89 1.75 

.98 .98 .99 1.00 1.00 .92 .92 

4.33 4.47 4.66 4.99 4.64 3.93 4.10

.55 .64 .50 .52 .50 .53 .57

2.55 2.91 2.41 NA 2.29 2.13 2.52 

 

 

WHOLESALE BUTTER MARKETS - JANUARY 5
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 CME CASH PRICES - JANUARY 3 - 7, 2022
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.7125 $1.9800 $2.4900 $1.6450 $0.7525
January 3 (+¼) (NC) (+3¾) (-1) (+¼)

TUESDAY $1.8000 $2.0150 $2.6500 $1.6450 $0.7525
January 4 (+8¾) (+3½) (+16) (NC) (NC)

WEDNESDAY $1.8725 $2.0650 $2.7100 $1.6675 $0.7525
January 5 (+7¼) (+5) (+6) (+2¼) (NC)

THURSDAY $1.8725 $2.0500 $2.7425 $1.6675 $0.7525
January 6 (NC) (-1½) (+3¼) (NC) (NC )

FRIDAY $1.8650 $1.9950 $2.7425 $1.7100 $0.7575
January 7 (-¾) (-5½) (NC) (+4¼) (+½)

Week’s AVG $ $1.8245 $2.0210 $2.6670 $1.6670 $0.7535
Change (+0.1410) (+0.0710) (+0.2595) (+0.0095) (+0.0035)

Last Week’s $1.6835 $1.9500 $2.4075 $1.6575 $0.7500
AVG

2020 AVG $1.5965 $1.7790 $1.4095 $1.1795 $0.4860
Same Week

MARKET OPINION - CHEESE REPORTER

HISTORICAL MILK PRICES - CLASS III
 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec

‘09 10.78 9.31 10.44 10.78 9.84 9.97 9.97 11.20 12.11 12.82 14.08 14.98
‘10 14.50 14.28 12.78 12.92 13.38 13.62 13.74 15.18 16.26 16.94 15.44 13.83
‘11 13.48 17.00 19.40 16.87 16.52 19.11 21.39 21.67 19.07 18.03 19.07 18.77
‘12 17.05 16.06 15.72 15.72 15.23 15.63 16.68 17.73 19.00 21.02 20.83 18.66
‘13 18.14 17.25 16.93 17.59 18.52 18.02 17.38 17.91 18.14 18.22 18.83 18.95
‘14 21.15 23.35  23.33 24.31 22.57 21.36 21.60 22.25  24.60 23.82 21.94 17.82
‘15 16.18 15.46 15.56 15.81 16.19 16.72 16.33 16.27 15.82 15.46 15.30 14.44 
‘16 13.72 13.80 13.74 13.63 12.76 13.22 15.24 16.91 16.39 14.82 16.76 17.40
‘17 16.77 16.88 15.81 15.22 15.57 16.44 15.45 16.57 16.36 16.69 16.88 15.44
‘18 14.00 13.40 14.22 14.47 15.18 15.21 14.10 14.95 16.09 15.53 14.44 13.78
‘19 13.96 13.89 15.04 15.96 16.38 16.27 17.55 17.60 18.31 18.72 20.45 19.37
‘20 17.05 17.00 16.25 13.07 12.14 21.04 24.54 19.77 16.43 21.61 23.34 15.72
‘21 16.04 15.75 16.15 17.67 18.96 17.21 16.49 15.95 16.53 17.83 18.03 18.36 

Cheese Comment: There was no block market activity at all on Monday. Two cars 
of blocks were sold Tuesday, 1 each at $2.0000 and $2.0100; an unfilled bid for 1 
car at $2.0150 then set the price. Three cars of blocks were sold Wednesday, 1 each 
at $2.0475, $2.0500 and $2.0600; an unfilled bid for 1 car at $2.0650 then set the 
price. No blocks were sold Thursday; the price declined on an uncovered offer of 1 
car at $2.0500. Friday’s block market activity was limited to an uncovered offer of 1 
car at $1.9950, which lowered the price. The barrel price rose Monday on a sale at 
$1.7125, jumped Tuesday on an unfilled bid at $1.8000, increased Wednesday on a 
sale at $1.8725, then fell Friday on an uncovered offer at $1.8650.

Butter Comment: The price increased Monday on an unfilled bid at $2.4900, jumped 
Tuesday on a sale at $2.6500, rose Wednesday on a sale at $2.7100, and increased 
Thursday on a sale at $2.7425.

Nonfat Dry Milk Comment: The price fell Monday on an uncovered offer at $1.6450, 
rose Wednesday on a sale at $1.6675, and jumped Friday on a sale at $1.7100.

Dry Whey Comment: The price rose Monday on a sale at 75.25 cents, and increased 
Friday on an unfilled bid at 75.75 cents.

WHEY MARKETS - JANUARY 3 - 7, 2022
RELEASE DATE - JANUARY 6, 2021

Animal Feed Whey—Central: Milk Replacer:  .5200 (+2) – .5800 (+6) 

Buttermilk Powder:
 Central & East:   1.4500 (+5) – 1.5300 (NC)  West: 1.4100 (+3) – 1.5100 (+3)
 Mostly:   1.4300 (+2) – 1.4600 (+1)

Casein: Rennet:   4.8000 (+3) – 5.0400 (+5)   Acid: 5.1000 (+14) – 5.9500 (+14)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .6500 (NC) – .7500 (+1½)     Mostly: .6750 (+1) – .7150 (+1½)

Dry Whey–West (Edible):
Nonhygroscopic: .6550 (+2¼) – .8000 (+2)  Mostly: .6925 (NC) – .7600 (+2)

Dry Whey—NorthEast:  .6300 (+1) – .7225 (+¾) 

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

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.6000 (+4) – 1.7150 (+1½)  Mostly: 1.6200 (+2) – 1.6700 (+2¼)
 High Heat:  1.7100 (NC) – 1.8300 (-2) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.5700 (+2½)  – 1.7125 (+3¼)   Mostly: 1.6200 (+2) – 1.6600 (+1)
 High Heat:  1.7475 (+3¾)  – 1.8350 (+5½)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   1.2800 (+3) – 1.5225 (+2¼)  Mostly: 1.3500 (+5) – 1.4000 (+2¾)

Whole Milk—National:  1.8000 (NC) – 1.9400 (NC)

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

For more information, visit www.urschel.com
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Washington—The US Depart-
ment of Agriculture (USDA) on 
Tuesday announced that it was 
cancelling a solicitation for but-
ter in its entirety because no offers 
were received in response to the 
solicitation.

USDA’s Agricultural Marketing 
Service had issued the solicitation 
on Dec. 14, 2021, for a total of 
92,340 pounds of salted print but-
ter, 36/1-pound cartons, for deliv-
ery between Jan. 16 and Mar. 15, 
2022. Offers were due on, Jan. 4.

That marks the second time in 
the last several months that USDA 
received no responsive offers to 
a solicitation for butter. In early 
September, USDA issued a solici-
tation for a total of 738,720 pounds 
of salted print butter for delivery in 
December 2021, but didn’t receive 
any responsive offers.

USDA had issued a solicitation 
in early August for 71,820 pounds 
of salted print butter for delivery 
between Oct. 1 and Dec. 15, 2021. 
Contracts were awarded to Dari-
gold for 10,260 pounds of butter 
and to Select Milk Producers for 
61,560 pounds of butter.

The CME cash market butter 
price closed up 29 cents from Dec. 

31, and up 76.25 cents from Dec. 
1, 2021. 

USDA’s Dairy Market News 
reported that, for the Central US 
region, bulk butter is “very tight,” 
that bulk butter supplies “remain 
very tight” for the Eastern US, and 
that spot butter availability for the 
Western US “is limited.”

Related to unfilled solicitations, 
in early December 2021, USDA 
announced the awarding of a con-
tract to Bongards’ Creameries
for a total of 2,534,400 pounds of 
blended American skim cheese for 
delivery From Feb. 1 through July 
31, 2022. USDA’s process cheese 
solicitation, which had been 
released on Nov. 16, 2021, was 
for a total of 16,077,600 pounds 
of process cheese. The agency 
noted in its purchase contract 
award announcement that a total 
of 13,543,200 pounds of processed 
cheese was not purchased.

USDA announced the award-
ing of a contract to Dairy Farmers 
of America for 16,200 half-gallons 
of 2 percent milk, for deliveries to 
be made from Feb. 3 through Mar. 
23. The price milk is $1.7214 per 
half-gallon; the total price of the 
purchase is $27,886.68.

USDA Cancels December Butter 
Solicitation After Receiving No Offers




