Serving the

Since 1876

ry Weekly
ust

's Dairy I
nd
orld
W

CHEESE REPORTER
Vol. 145, No. 31 • Friday, January 15, 2021 • Madison, Wisconsin

FDA Clarifies Cheeses That Its
Traceability Proposal Would Cover
Rule Would Cover All But Hard Cheeses,
Defined As Those With Less Than 39% Moisture
Silver Spring, MD—The US Food
and Drug Administration (FDA)
on Tuesday released two updates
to its materials for stakeholders
regarding its proposed rule that
would require additional traceability records for certain foods,
including many cheeses.
First, FDA has made clarifying
edits to the Food Traceability List
(FTL), which lists the foods for
which the additional traceability
recordkeeping requirements in the
proposed rule would apply.
The edits to certain commodity
descriptions were made for clarity and do not reflect a change in
which foods are on the FTL, the
agency noted.
For instance, the description for
“cheeses, other than hard cheeses”
was revised to clarify which cheeses
are part of this designation, and to
include examples of such cheeses.
“Hard cheese” is defined in the
Risk-Ranking Model for Food
Tracing as cheese with less than 39
percent moisture, such as Cheddar,
Parmesan and Romano.

The list of cheeses that would
require additional traceability
records includes all other cheeses
made with either pasteurized or
raw milk, including soft-ripened/
semi-soft cheeses (e.g., Mozzarella,
Monterey Jack, Muenster, Brie,
Camembert, Feta, Blue, Brick,
Fontina, and Taleggio) and soft
unripened/fresh soft cheeses (e.g.,
Cottage, Chevre/Goat, Cream,
Mascarpone, Ricotta, Queso
Blanco, Queso Fresco, Queso de
Crema, and Queso de Puna).
To determine which foods
should be included on the Food
Traceability List, FDA developed a
risk-ranking model for food tracing
based on the factors that Congress
identified in Section 204 of the
Food Safety Modernization Act
(FMSA).
The model scores commodityhazard pairs (e.g., Shiga toxinproducing E. coli 0157 in leafy
greens) according to data and
information relevant to seven criteria: frequency of outbreaks and
occurrences of illnesses; severity

of illnesses; likelihood of contamination; the potential for pathogen growth, with consideration of
shelf life; manufacturing process
contamination probability and
industry-wide intervention; consumption rate and amount consumed; and cost of illness.
The model was designed to be
flexible and to consider a wide
range of contaminants in FDAregulated human foods, the agency
said.
To identify commodities for the
Food Traceability List, the commodities and associated commodity-hazard pairs produced by the
model were ranked.
Commodities with associated
commodity-hazard pairs with criteria scores in the moderate to strong
range were considered for inclusion on the Food Traceability List.
More specifically, a commodity
was included on the FTL if its risk
score, aggregated across all associated hazards, was 330 or higher in
the model.
A total of 18 cheese-hazard pairs
had commodity risk scores of 410
and higher. Six fresh soft cheese• See Food Traceability, p. 10

Only 2 Negative PPDs Posted In Dec.;
NMPF Wants To
Change Class I Price Class III Volume Highest Since May
Mover, Also Wants To Washington—The volume negative in just two orders. By
pooled in Class III on contrast, all seven orders had
Address Block-Barrel ofthemilk
seven federal milk market- posted negative PPDs in Noveming
orders
that pay dairy farm- ber, with those PPDs ranging
Price Imbalance
ers a producer price differential from minus $5.07 per hundredArlington, VA—The National
Milk Producers Federation
(NMPF) on Monday called for
changes to the Class I milk price
mover in the federal order system
to recover losses dairy producers have experienced from the
extreme price volatility caused by
the coronavirus pandemic.
The current Class I price mover,
which took effect on May 1, 2019,
applies a 74-cent per hundredweight adjuster to the monthly
average of Class III and Class IV
prices.
Previously, the Class I formula
was based on either the Class III or
Class IV price each month, which• See Class I Mover, p. 13

(PPD) totaled 2.4 billion pounds
in December, almost double the
November Class III volume and
the highest Class III volume on
those orders since May 2020.
Prior to December, Class III
volume in those seven orders had
been under 2 billion pounds for
six straight months, with a low of
1.24 billion pounds in November
and a high of 1.73 billion pounds
in September. Still, the volume
of Class III milk in those orders
in December was down 262 million pounds from December 2019
and down 4.55 billion pounds
from December 2018.
PPDs in December were positive in five federal orders and

weight for the Northast order to
minus $9.55 per hundred for the
California order.
On the California order in
December, the statistical uniform price was $14.94 per hundredweight and the PPD was
minus 78 cents per hundred. The
Class I price was $21.97 per hundred, while the Class II price was
$14.01 per hundred, the Class III
price was $15.72 per hundred and
the Class IV price was $13.36 per
hundred.
Class III volume on the California order in December totaled
16.1 million pounds, up 2.3 mil-

• See More Milk Pooled, p. 6

USDA Raises 2021
Milk Production
Forecast, Also Hikes
All Dairy Product,
Milk Price Forecasts
Washington—The US Department of Agriculture (USDA), in
its monthly supply-demand estimates released Tuesday, raised its
2021 milk production forecast and
also raised all of its dairy product
and milk price forecasts for this
year.
The 2020 milk production
estimate is raised by 200 million
pounds from December, to a record
222.9 billion pounds, while the
2021 milk production forecast is
raised by 400 million pounds, to
226.7 billion pounds, on growth in
milk per cow and higher dairy cows
numbers.
Fat basis imports for 2020 and
2021 are reduced from last month
on lower expected imports of butterfat products.
The fat basis export estimate
for 2020 is unchanged, but the
2021 forecast is raised on higher
expected exports of butterfat products.
USDA’s skim-solids basis import
estimate for 2020 is unchanged,
but the 2021 forecast is reduced.
The skim-solids basis export estimate for 2020 is reduced on recent
trade data, while the 2021 forecast
is unchanged.
USDA’s dairy product price estimates for 2020 reflect December
price data. Dairy product price
averages for 2020 were as follows:
cheese, $1.9236 per pound, up
• See Forecasts Raised, p. 20
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the “finish line” for FSMA
rulemaking is still several years
away.

10 Years With The Food Safety Modernization Act
It’s now been 10 years since President Obama signed the Food Safety
Modernization Act into law, and
if there’s one thing we’ve learned
since then, it’s that the FSMA is
one of the more consequential
laws the food industry has had to
deal with in the past 75-plus years.
And FDA still isn’t finished rolling out all the industry regulations
required under the law.
By way of very brief background,
Congress spent several years working on major food safety legislation
before finally passing the FSMA
in December 2010. For example,
in April of 2008, a discussion draft
of something called the Food and
Drug Administration Globalization Act of 2008 was released by
the House Energy and Commerce
Committee; that discussion draft
contained language that would
have, among other things, required
domestic and foreign food facilities to have safety plans in place to
identify and mitigate hazards.
One Congress (that discussion
draft was released during the second year of the 110th Congress;
the FSMA was introduced in the
early weeks of the 111th Congress and passed in the final weeks
of that Congress) and numerous
drafts and rewrites later, the FSMA
was signed into law.
What Congress passed and President Obama signed was a bill that
ran 242 pages total and included
four titles; those titles dealt with
improving the capacity to prevent
food safety problems; improving
capacity to detect and respond to
food safety problems; improving
the safety of imported food; and
miscellaneous provisions.
While it took several years for
Congress to finalize the FSMA,
the length of time it will take the
US Food and Drug Administration
to implement that law is yet to be
determined.
Certainly, FDA has accomplished quite a bit since the
FSMA became law. A glance at
the sections just in the law’s first
title reminds us of all the proposed

rules, final rules, guidance documents and implementation dates
that have been issued for, among
other things, hazard analysis and
risk-based preventive controls,
inspections of records, and the
sanitary transportation of food.
And these accomplishments
have been spread out over the
past decade. Indeed, it was on
May 5, 2011, when FDA issued an
interim final rule on the administrative detention of food (part
of the FSMA’s second title); that
IFR became effective on July 3,
2011. A final rule on administrative detention became effective on
Feb. 5, 2013.
Since then, FDA has issued proposed rules and then final rules for
a number of other sections of the
FSMA, but there are at least two
reasons why FDA’s work in implementing the FSMA is far from finished.
The first of those reasons, and
the most obvious, is that there are
still three proposed FSMA rules
that have yet to be finalized. The
comment period on two of those,
including the proposed rule on laboratory accreditation, have closed,
while FDA recently extended the
comment period on the third,
which deals with food traceability.
Suffice it to say that it will be
a year or two before a final rule is
issued on the traceability proposal,
and probably at least another
year or two before that final rule
becomes effective. So the “finish
line” for FSMA rulemaking is still
several years away.
Second, past experience with
major food-related undertakings
indicate that FDA is never really
“finished” with implementation.
It may be recalled that Congress
passed the Nutrition Labeling and
Education Act in 1990 and issued
final rules in early 1993. By 1995,
most foods included the NLEAmandated Nutrition Facts label.
But that was hardly the end
of the NLEA rulemaking. Before
the end of 1995, FDA amended
its regulations to update the Daily

Values, and in 2003 the agency
updated its regulations to address
the declaration of trans fats. And,
from 2003 through 2007, FDA also
issued three advance notices of
proposed rulemaking seeking public comment on issues relevant to
updating the Nutrition Facts label.
Also, between 1993 and 2013,
FDA received 12 citizen petitions
asking for various changes to the
Nutrition Facts and Supplement
Facts labels. And then, in 2014,
FDA proposed a significant overhaul of the Nutrition Facts label.
A final rule updating the label was
released in 2016.
The point here is that, even
if FDA decides to stand pat after
releasing its final FSMA regulation, chances are there will be
ongoing efforts to prod the agency
to do more to ensure food safety, by
tweaking FSMA rules or by implementing new rules.
All of this leads to one final
question: Ten years after President
Obama signed the FSMA into law,
is the US food supply safer?
Not necessarily. The US Centers for Disease Control and Prevention reported last spring that
the incidence of enteric infections
caused by eight pathogens (including Campylobacter, Listeria, Salmonella, Shiga toxin-producing
E. coli, Shigella, vibrio, Yersinia
and Cyclospora) reported by FoodNet sites in 2019 “continued to
increase or remained unchanged,
indicating progress in controlling
major foodborne pathogens in the
United States has stalled.”
Even after all the FSMA regulations are finalized, the law is not
about to fade away: FDA’s “New
Era of Smarter Food Safety Blueprint,” which was announced last
summer, builds on work that FDA
has done to implement the FSMA.
That Blueprint also contains,
as its fourth Core Element, the
real key to improving food safety:
promoting food safety culture
throughout the food system. Simply put, the food safety culture
matters more than regulations.
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CIAA, EDA Want US, EU To End Tariffs,
Sanctions In Large Civil Aircraft Dispute
Washington and Brussels, Belgium—The Cheese Importers
Association of America (CIAA)
and the European Dairy Association (EDA) this week asked US
and European Union (EU) leaders to end the large civil aircraft
(LCA) dispute and negotiate an
end to the tariffs and sanctions
authorized by the WTO.
The organizations called for a
solution to the tariff dispute in a letter to President-elect Joe Biden and
Valdis Dombrovskis, executive vice
president of the European Commission and commissioner for trade.
“At the outset, we believe that
the European dairy industry and
US cheese importers are being
targeted unfairly in violation of
WTO commitments as the LCA
is a dispute over airport subsidies,
not dairy or other agricultural policies,” the CIAA and EDA noted
in their letter. Article 22.3 of the
Uruguay Round Agreement establishes that a dispute concerning
civil aircraft should first be dealt
with by sanctions (tariffs or other
means) on civil aircraft or related
goods.
“We believe that the US has
not appropriately met these obligations as the brunt of the tariffs were
placed on unrelated goods and sectors, including cheese,” the letter
continued. The LCA and resulting
sanctions authorized by the WTO
“unfairly cause severe harm to the
members of CIAA and EDA.
“At a time when our members
and the dairy supply chains that
they support — especially restaurants and the food service industry — need to recover from the
ongoing impacts of COVID-19,
we urge the US and EU to return
to promoting free and fair trade
between them, and stop wrongly
targeting the dairy industry,” the
letter stated.
The current Section 301 tariffs that have been imposed by
the US since October 2019 “are
causing severe economic harm
to US cheese importers, many of
which are small- and mediumsized businesses, their thousands
of employees, and the businesses
and employees in the US imported
cheese supply chain,” the letter said. “Many CIAA members
are simply not able to pay the
increased tariffs and remain profitable when importing European
dairy products.
“As a result, they are being
forced to pass the additional tax
burden onto their US customers,
cut jobs or simply close their businesses,” the letter added. “The
impact of price increases is especially severe on small retailers and
restaurants with limited flexibility to modify product availability,
many of whom have been forced to
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charge significantly higher prices
[for] cheese; downgrade the quality
of their cheese offerings; or simply
limit customer selection.”
These effects are compounded
by the pandemic. Additional tariffs
on specialty cheese imports “have
exacerbated the fragile state of the
US and EU economies,” the letter
said. “With government mandated
closures, many of the restaurants
and other foodservice companies
that our members supply have
been greatly impacted.
“While some US cheese importers have been able to transition supply to retail markets that
remain open, the restaurants, specialty food stores, and foodservice

companies we supply are already
struggling and cannot absorb the
cost of these tariffs,” the letter said.
“While the European dairy
industry has been obviously
harmed by the tariffs, the US dairy
industry is also being negatively
impacted because dairy products
exported from the US to the EU
are currently subject to EU retaliatory tariffs.” Those EU tariffs went
into effect in November.
US consumers are also harmed
by the tariffs on EU imports
because the tariffs have reduced
product availability to US consumers and increased prices.
“For example, there is a limited
number of sheep and goats raised
in the US for dairy production,
resulting in minimal amounts of
domestically produced sheep and
goat milk cheese,” the letter stated.

The European specialty cheese
imports “are not replaceable by
American cheese products” due to
differences in raw materials, the
recipes used, and the manufacturing practices employed.”
Thus, US consumers “are not
only harmed by the increased
prices, they are also left with limited options,” the letter said. There
has been an approximate 20 percent reduction in United States
cheese imports from the European Union since the tariffs were
imposed when looked at on a yearto-date basis.
The CIAA and EDA urged the
US and EU to “make it a top priority to resolve the LCA, repair the
vitally important trading relationship between, and stop unfairly
targeting the dairy industry in a
dispute related to aircrafts.”

For more information, visit www.tetrapakusa.com
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Lipari Foods Buys Eastern European
Specialty Category Leader, Tut’s International
San Francisco, CA—H.I.G. Capital, a global alternative investment
firm, this week announced that its
portfolio company, Lipari Foods,
has acquired the assets of Tut’s
International Export & Import
Co., Inc.
Located in Dearborn, MI, Tut’s
International has been importing and distributing Middle Eastern and Eastern European foods
in North America for almost 50
years. The company imports more
than 4,000 products from approximately 80 countries, serving over
3,000 grocery retail customers.

Tut’s International offers multiple
brands, including Shahia, Dobrova,
and Lebanon Valley, across a broad
product portfolio, including cheese
and other dairy products, pasta,
olive oils, rice, canned goods, pickles, meat and fish.
“Tut’s International is a trusted
leader in the Middle Eastern and
Eastern European specialty food
category and we are excited to add
their expertise to the Lipari platform,” said Thom Lipari, president
and CEO of Lipari Foods, which is
based in Warren, MI. “Acquiring
Tut’s strengthens our strategic posi-

tion as one of the premier ‘perimeter-of-the-store’ and specialty
grocery distributors in the US. We
look forward to partnering with the
Tut’s team to continue growing our
international specialty division.”
Tut’s International is the third
add-one acquisition that Lipari has
completed since H.I.G. acquired
Lipari in 2019, and is part of a
merger and acquisition-oriented
growth strategy, H.I.G. noted.
“This investment fits squarely
in our strategy of acquiring unique
and complementary food distribution businesses in existing and
adjacent markets with significant
value creation opportunities,” said
Justin Reyna, managing director at
H.I.G.

Somerdale Acquires
Blended Cheese
Business Of
Abergavenny

loumi fries, Mozzarella sticks and
jalapeno poppers.
The acquisition will enable
Somerdale to grow and develop its
portfolio of blended cheeses developed specifically for the international marketplace, Somerdale
noted. The deal will see Somerdale
acquire the full rights to a number
of well-established brands, including Tintern™ and Harlech™,
which AFF previously produced in
partnership with Somerdale.
It will allow Somerdale to give
greater focus to these brands, with
plans already in the pipeline to
grow their sales through new product development, packaging and
marketing activity, Somerdale said.
As a result of the acquisition,
Somerdale will transfer the production of blended cheese to its other
cheesemaking partners. These
include Joseph Heler, a third-generation family-run cheese maker
based in Cheshire, which already
produces much of the cheese that
features in Somerdale’s Westminster and Coopers Hill brands.

This acquisition comes at a time
when sales of Somerdale’s range of
blended cheeses are growing; last
October, the company reported a
10.4 percent increase in sales of
its branded blended cheeses in the
past year.
“We are delighted to have
acquired the assets of AFF’s
blended cheese business. In particular, it will strengthen our position as the leading exporter of
British blended cheeses and, working closely with our award-winning
cheese makers, it will enable us to
give greater focus to the development of brands such as Red Dragon
which is already one of our largest
selling brands in the US market,”
said Alan Jenkins, director, Somerdale International.
“Across both established international markets such as North
America and Australia, and new
emerging markets such as China,
sales of our branded blended
cheeses are growing strongly,” Jenkins continued.

Wellington, Somerset, UK—
Somerdale International this week
announced that it has acquired the
blended cheese business of Abergavenny Fine Foods (AFF) for an
undisclosed sum.
The acquisition includes the
transfer to Somerdale of AFF’s
blended cheese processing assets,
brands and associated trademarks.
Abergavenny Fine Food Co.
had announced last month that
it would end its production of flavored, blended cheeses to focus
on expanding and developing its
exports and value-added lines. The
company said it has been experiencing a significant growth in
this area over the past five years
and has made key investments in
this sector to support the growing
demand for products such as Hal-
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Efficiency
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tracking. (VAT Identity and Integrity)
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in as little as 6-7 hours.
 Above ground system that can be integrated
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 Cheese loading and unloading based on first in - first out






800-815-6761
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from our
archives
50 YEARS AGO

Jan. 15, 1971: Green Bay,
WI—Sales at the Wisconsin
Cheese Exchange during 1970
totaled 193 carloads, or an estimated 6.8 million pounds, the
largest year’s volume of trading
recorded since 1965.
Madison—The response of Wisconsin consumers to a repeal of
the legal barrier from selling colored margarine two years ago has
been called a “buying spree” that
few legislators anticipated. The
most recent national per capita
margarine consumption is estimated at about 11 pounds.

25 YEARS AGO

Jan. 12, 1996: Wheat Ridge,
CO—Dr. George Reinbold, 76,
a longtime cheese researcher,
author and cheese industry consultant died Jan. 3. Reinbold
served on the food technology
staff at Iowa State University
for 15 years, helping organize
the Iowa Cheese Manufacturers
Association. From there, he held
management research positions
with Leprino Foods and Colorado State University.
Londonderry, NH—Founded
as an organic farming school in
1983 and now sold throughout
the US and overseas, Stonyfield
Farm Yogurt recently announced
a return to its roots with the
launch of a new line of certified organic yogurt. Since 1991,
national organic food sales have
grown at least 23 percent and
for 1994, were over $2.2 billion,
according to the Organic Trade
Association.

10 YEARS AGO

Jan. 14, 2011: Green Bay, WI—
Schreiber Foods announced it has
entered into a purchase agreement to acquire Dean Foods’
customer-brand yogurt business. The proposed acquisition
includes production facilities in
Fullerton, CA, and Richland
Center, WI, as well as yogurt production assets from Dean Foods’
facility in Friendship, NY.
Weywauwega, WI—On the
back of a major plant upgrade,
Taylor Cheese has positioned
itself as a niche alternative for
cheese marketers who want to
get the jump on consumers as
the economy begins to grow.
The company said now is the
perfect time to grow its business
to match clients’ production.
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Dairy CPI Rose 1% In December; Retail
Cheddar Price Fell, Whole Milk Rose
Washington—The Consumer
Price Index (CPI) for dairy and
related products was a recordhigh 231.74 in December (198284=100), up 1 percent from
November and 4.4 percent higher
than in December 2019, the US
Bureau of Labor Statistics (BLS)
reported Wednesday.
The previous record high for the
dairy CPI, 231.2, was set in August
2020.
The 4.4-percent annual increase
in the dairy CPI in 2020 was the
highest annual increase since 2011,
when it rose 6.8 percent from 2010.
After that 2011 increase, the dairy
CPI rose 2.1 percent in 2012, 0.1
percent in 2013 and 3.6 percent
in 2014, then fell 1.3 percent in
2015 and declined 2.3 percent in
2016 before rising just 0.1 percent
in 2017. It then declined 0.5 percent in 2018 before increasing 1
percent in 2019.
December’s CPI for all items was
260.5, up 0.1 percent from November and 1.4 percent higher than
in December 2019. That increasse
was smaller than the 2019 increase
of 2.3 percent and was the smallest
December-to-December increase
since the 0.7-percent rise in 2015,
the BLS noted.
December’s CPI for food at
home was 251.3, up 0.3 percent
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from November and 3.9 percent
higher than in December 2019.
The CPI for cheese and related
products in December was 243.5,
up 0.4 percent from November
and 3.8 percent higher than in
December 2019. The cheese CPI
was above 240 in each of the last
five months of 2019.
The average retail price for a
pound of natural Cheddar cheese
in December was $5.54, down
almost five cents from November but up almost 24 cents from
December 2019.
The average retail Cheddar
price was above $5.50 per pound
in each of the last eight months
of 2020.
Average retail Cheddar cheese
prices in the four major regions in
December, with comparisons to a
month earlier and a year earlier,
were as follows:
Northeast: $6.17 per pound,
down more than three cents from
November and down more than
four cents from December 2019.
Midwest: $5.28 per pound, up
15 cents from November and up
more than 54 cents from December 2019.
South: $5.69 per pound, down
more than 35 cents from November but up more than 26 cents from
December 2019.

West: $5.30 per pound, down
more than four cents from November but up more than 12 cents from
December 2019.
The average retail price for
a pound of American processed
cheese in Decmeber was $4.20, up
almost seven cents from November and up more than 29 cents
from December 2019.
Retail Whole Milk Price Rises
The December’s consumer price
index for whole milk was 222.2,
up 2.6 percent from November and
7.7 percent higher than in December 2019.
December’s CPI for “milk” was
153.5 (December 1997=100), up
2.2 percent from November and 6
percent higher than in December
2019. The CPI for milk other than
whole in December was 157.1, up
2.3 percent from November and
5.4 percent higher than in December 2019.
The average retail price for a
gallon of whole milk in December was $3.54, up 11 cents from
November and up almost 35 cents
from December 2019. That’s the
highest average retail price for a
gallon of whole milk since January
2015, when the average price was
$3.76 per gallon.
Average retail whole milk prices
in the three reported major regions
in December (no figures are available for the Midwest), with comparisons to a month earlier and a

year earlier where available, were
as follows:
Northeast: $4.12 per gallon, up
almost 51 cents from December
2019.
South: $3.53 per gallon, up
more than 12 cents from November and up more than 30 cents
from December 2019.
West: $3.60 per gallon, up
almost seven cents from November and up more than 15 cents
from December 2019.
December’s CPI for butter was
238.2, up 0.4 percent from November but 0.5 percent lower than in
December 2019. That marked the
second straight month in which
the butter CPI was under 240; during the first 10 months of 2020,
the butter CPI ranged from a low
of 246.0 in June to a high of 254.7
in March.
The CPI for ice cream and
related products in December
was 233.1, up 0.7 percent from
November and 4 percent higher
than in December 2019. The average retail price for a half-gallon of
regular ice cream in December was
$4.93, up more than eight cents
from November and up almost 19
cents from December 2019.
December’s CPI for other dairy
and related products was 152.1
(December 1997=100), up 0.5
percent from November and 3.8
percent higher than in December
2019.
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NO Artiﬁcial Colors
NO Artiﬁcial Flavors
NO Added Hormones

Gourmet Cheese Spread Crafted One Batch at a Time
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More Milk Pooled
(Continued from p. 1)

lion pounds from November and
the highest Class III volume on
the order since September’s 21
million pounds. December marked
the 11th straight month in which
Class III volume on the California order was under 100 million
pounds.
Class III utilization on the
California order in December was
0.8 percent, unchanged from the
previous two months. California’s
Class III utilization hasn’t been
above 2 percent since February,
when it was 2.5 percent, and hasn’t
been above 10 percent since January, when it was 17.8 percent.
Class IV volume on the California order in December totaled
1.4 billion pounds, up from 1.3
billion pounds in November and
the sixth straight month in which
more than 1.2 billion pounds of
milk was pooled in Class IV. Class
IV utilization was 70.8 percent, up
from 69.6 in November and the
highest Class IV utilization percentage since July’s 71.1 percent.
The total volume of milk pooled
on the California order in December was 2.0 billion pounds, up 158
million pounds from November
and the first time more than 2 billion pounds of milk was pooled on
the order since March.
On the Upper Midwest order in
December, the statistical uniform
price was $15.89 per hundredweight and the PPD was positive
17 cents per hundred.
Class III volume on the Upper
Midwest order in December totaled
1.13 billion pounds, up 800.3 million pounds from November and
the highest Class III volume on
the order since May’s 2.3 billion
pounds. December Class III utilization on the Upper Midwest order

was 66 percent, up from 37.1 percent in November and the first
time Class III utilization has been
above 50 percent since May, when
it was 83.9 percent.
A total of 1.7 billion pounds
of milk was pooled on the Upper
Midwest order in December, up
820 million pounds from November and the largest volume of milk
pooled on the order since May’s
2.8 billion pounds.
The statistical uniform price on
the Southwest order in December
was $16.31 per hundredweight,
and the PPD was positive 59 cents
per hundred.
In December, Class III volume
on the Southwest order totaled
64.3 million pounds, up almost
43 million pounds from November and 58 million pounds higher
than in December 2019. Class III
utilization was 6.1 percent, up from
2.4 percent in November and 0.7
percent in December 2019.
The volume of milk pooled on
the Southwest order in December
totaled 1.06 billion pounds, up
147 million pounds from November and the first time more than
1 billion pounds of milk has been
pooled on the order since April.
On the Central federal order in
December, the statistical uniform
price was $16.23 per hundredweight and the PPD was positive
51 cents per hundred.
Class III volume on the Central
order in December totaled 180.8
million pounds, up almost 151
million pounds from November
and the first time Class III volume
topped 100 million pounds since
May. Class III utilization was 16.7
percent, up from 3.4 in November
and the highest utilization percentage since May’s 39.3 percent.
In December, the volume of
milk pooled on the Central order
totaled 1.09 billion pounds, up

Capstone

®

205 million pounds from November and the first time more than
1 billion pounds of milk has been
pooled on the order since May.
On the Mideast order the statistical uniform price was $16.90 per
hundredweight and the PPD was
positive $1.18 per hundred.
Class III volume on the Mideast
order in December totaled 260.7
million pounds, up about 168 million pounds from November and
the highest Class III volume since
May’s 592 million pounds. Class
III utilization was 18.3 percent, up
from 7.5 percent in November.
The volume of milk pooled on
the Mideast order in December
totaled 1.42 billion pounds, up 172
million pounds from November.
On the Northeast order, the statistical uniform price was $17.26
per hundredweight and the PPD
was positive $1.54 per hundred.
December Class III volume on
the Northeast order totaled 570.1
million pounds, down 10 million
pounds from November. Class III
utilization was 25 percent, down
from 26.5 percent in November.
A total of 2.3 billion pounds of
milk was pooled on the Northeast
order in December, up 94 million pounds from November and
the sixth straight month in which
more than 2 billion pounds of milk
was pooled on the Northeast order.
On the Pacific Northwest
order in December, the statistical uniform price was $15.52 per
hundredweight and the PPD was
minus 20 cents per hundred. Class
III volume on the was 171.6 million pounds, up 4.2 million pounds
from November. Class III utilization was 28.1 percent, down from
28.6 percent in November.
The volume of milk pooled on
the order in totaled 610.7 million pounds, up almost 25 million
pounds from November.

Anti-Caking Agents

Help mitigate the high cost and price variability of ingredients with Capstone®
anti-caking agents. Agropur has added potato starch, tapioca starch, identitypreserved corn starch, cellulose and alternative fibers to our Capstone line for
use in cheese conversion. Recommended for use in shredded and crumbled
cheeses, these can be blended to deliver a custom solution to address BE
labeling and provide consistent flow, low dusting, and superior mold inhibition.
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FBF Homogenizers
Names GD Process
Design, Sales And
Service Provider
Hartland, WI—FBF ITALIA,
known worldwide for their high
pressure homogenizers and positive displacement piston pumps,
has named GD Process Design,
LLC, in Hartland, WI, their North
American Hub for sales, service,
support and replacement parts.
The partnership allows FBF Italia to bring more than 30 years of
industry experience and expertise
to the North American market.
“We are excited to partner with
another solution provider that
offers a full suite of continuous
innovation and quality products,”
said Drew Chapman, vice president of sales at GD Process Design.
Through the agreement, GD
Process Design and FBF will provide new sales, existing service, and
spare parts to all North American
customers.
“Hard work, commitment and
dedication have
brought
us to this
point,
and we
are proud
to be able
to service
FBF customers in North America,”
Chapman said.
FBF homogenizers and positive
displacement pumps are manufactured to 3A Sanitary Standards.
FBF’s products are further supported by the wear resistance of
components, and a 5 year compression head warranty.
FBF partners with engineering
companies, process systems integrators, manufacturers and end
users working in a variety of industries such as dairy, ice cream, and
food and beverage companies.
GD Process Design was established in 2008 by Lars K. Nielsen.
Since its foundation, the business
has grown rapidly and is now a
provider of a wide range of food
processing equipment.
The company engineers and
supplies a full program of tempering units for product pre-cooling,
pre-heating, pasteurization, and
crystallization.
“GD Process Design brings a
comprehensive suite of functionality that would usually require multiple integrations. The basis of our
success is continuous innovation,
strict quality controls and ability to future-proof our customer’s
businesses,” Chapman continued.
“Working with FBF is another
prime opportunity for us to help
the dairy industry with trusted,
expert equipment choices.”
For more details, contact GD
Process Design at 262-361-4080 or
visit www.gdprocessdesign.com
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Four Purchasing Cooperatives Merge
To Form QCS Purchasing Cooperative
Chicago—QCS Purchasing, LLC,
Allied Purchasing, Quality Chekd
Dairies and South East Cooperative Organization (SECO) have
announced the completed merger
of their business operations to form
the new QCS Purchasing Cooperative.
The merger brings members,
programs, operations, finances,
staff, and all other business functions into one consolidated organization to create what is described
as the largest purchasing cooperative of its kind.
Current members will see very
little change in their day-to-day
interaction with the co-op, with
the biggest impact from the merger
being behind the scenes. Members
will not only have access to the
same programs they have today,
but they’ll be introduced to new
programs and services, the co-op
noted.
QCS Purchasing Cooperative
said it will deliver additional savings and sourcing solutions to help
its members achieve lower costs on
products and services, including:
Increased buying power: Combining the four cooperatives increases
the buying power for all members.
Additional sourcing: Additional
suppliers have been brought over
from the merged cooperative. The
expanded listing of approved supply partners will help members
source products for the lowest price
possible in categories such as corrugate, logistics, resin, printing/
packaging and other value-added
services.
More resources: In addition to
their normal account managers, members now have access to
subject matter experts with deep
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industry knowledge and a members-only website where they can
find resources including a directory of approved programs, market
information, regulatory updates,
communications and more.
Expanded networking opportunities and knowledge-sharing among
members: QCS Purchasing Cooperative hosts an annual leadership
conference featuring numerous
networking activities, educational
sessions, awards presentations,
supplier workshops, and a supplier
trade show.
“We are excited for all members
to take advantage of the increased
buying power and expertise of this
new cooperative. We now have

the opportunity to expand our
strengths into more segments of
the food and beverage industry.
QCS Purchasing Cooperative is
now the largest purchasing cooperative of its kind and
will be the leading
provider of purchasing and value-added
services for its members,” commented
Ken Klug, president
and CEO of QCS
Purchasing Cooperative.
“As we unlock more efficiencies and synergies in the organization, we will be able to reinvest
resources into more value-added
activities to drive new programs
and reinvigorate old ones. This
is where we wanted to be in the
future,” Klug added.

QCS Purchasing Cooperative
is a member-owned, managed to
not generate a profit buying group
for companies engaged in food
and beverage production, including dairy, beverage,
organic and natural
foods, bakery, fruits
and vegetables and
others. By aggregating purchases of common supplies, QCS
Purchasing Cooperative provides members with access to high-quality
goods and services at the lowest
possible total cost, the co-op said.
More than 200 national supplierpartners provide solutions in a
wide variety of categories.
For more details about QCS
Purchasing Cooperative, visit
QCSPurchasing.com.

AUTOMATION | ENGINEERING | MACHINING | FABRICATION | PROCESS | INSTALLATION

T. Hasegawa USA
Acquires Mission
Flavor & Fragrances
Cerritos, CA—T. Hasegawa USA
recently acquired Mission Flavors
& Fragrances, Inc.
The purchase fits into T.
Hasegawa USA’s strategy to
broaden its flavor portfolio within
dairy, bakery, plant-based alternatives, fruit-filling and confectionary categories, the company said.
“The acquisition of Mission Flavors & Fragrances, Inc., expands
our technical capabilities and overall flavor portfolio so we can better serve our customers,” said Tom
Damiano, CEO of T. Hasegawa
USA. “We welcome their entire
team, which is well known for its
customer service excellence and
aligns with our customer-centric
focus.”
For more information, visit
www.thasegawa.com

Automating with Innovation
www.loosmachine.com | sales@loosmachine.com
For more information, visit www.loosmachine.com
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Iconic Cereal Box Characters Wear
Got Milk? Mustaches For Campaign
Minneapolis, MN—Iconic cartoon
breakfast characters like Lucky,
Buzz and Trix Rabbit will feature
the famous got milk? mustache on
special edition cereal boxes as part
of joint initiative between General
Mills and the Milk Processor Education Program (MilkPEP).
The new partnership is aimed at
highlighting the health benefits of
cereal and milk, including how the
pairing is a simple and affordable
source of nutrition.
To that end, General Mills is
debuting special, limited
edition packaging on popular
cereals featuring
their characters
wearing the got
milk? mustache.
Boxes will
include coupons on the
back, and shoppers can receive $2
back via digital rebate when they
buy two gallons of dairy milk and
two boxes of General Mills Big G
cereal.
“Now more than ever, families
are looking for quick and affordable ways to get the nutrition they
need,” said MilkPEP CEO Yin
Woon Rani. “A bowl of cereal and
milk is always a winning combination and an easy way for parents to

feel confident that their kids are
starting the day off right.”
“Our goal with this campaign
is to provide inspiration and tools
that are accessible to all parents to
help make breakfast fun and nutritious,” Woon Rani continued. “We
think breakfast is the perfect time
to make sure families got milk? in
the year ahead and beyond.”
Starting Monday – National
Milk Day – Big G’s Cereal Collective Milk Truck will be popping up
across the Los Angeles area with
a re-imagined take on the vintage
milk man experience.
Social media influencers will
represent a take on the classic milk
mustache after they drink cereal
and milk straight from the bowl
with the #CerealMilkStacheChallenge.
“We believe in the power of
cereal and milk to be an easy,
affordable and delicious way to
deliver the nutrients people need
with the taste they love,”said Amy
Cohn, senior nutrition manager at
General Mills.
For kids who eat cereal, 53 percent of their daily milk consumption comes from pouring cereal
and milk together, she said.
Details about digital rebates
and social media campaign can
be found online at www.BigGCerealAndMilkSavings.com.

From Grinders
to Gaskets
Koss has you covered.

PERSONNEL
Organic Valley has promoted
three senior leaders to vice presidents of the cooperative. Kate
Campbell, a 17-year veteran of
Organic Valley, has been named
vice president of business insights
and data science. JACLYN CARDIN, who joined the co-op in
2018, has been promoted to vice
president of integrated brand
marketing, responsible for advertising, digital marketing, and
consumer communications. JENNIFER LILLA has been promoted
to vice president of accounting
and financial reporting. Before
joining Organic Valley in 2019,
Lilla was senior manager at public accounting firm Baker Tilly
Virchow Krause, LLP, where she
provided service to manufacturing and distribution clients, specializing in agribusiness and the
food and beverage industries.
The International Dairy Foods
Association (IDFA) has named
ROBERT ROSADO senior
director of legislative affairs
within IDFA’s legislative affairs
and economic policy team. In
his new role, Rosado will develop
and implement legislative strategies to support IDFA’s policy
goals. Rosado comes to IDFA
after serving the past four years
with the US Senate Agriculture
Committee as senior professional
staff for nutrition and specialty
crops policy. He also has extensive experience in advocacy on
behalf of food trade associations,
served at the Food Marketing
Institute, Biotechnology Industry Association, and American
Meat Institute. He also worked
at USDA’s Foreign Agricultural
Service (FAS) in the Bush and
Obama administrations.
JEFFREY HOHN has been
named president and CEO of
The Massman Companies, succeeding JEFF BIGGER, who will
now serve as executive board
chairman. Bigger will dedicate
his efforts to expanding Massman
Companies’ portfolio of technologies, brands and businesses.
Hohn brings 25 years of experience to his new role, including
upper management positions at
Smiths Medical, 3M and Veeco
Instruments.

Leading manufacturer
of custom stainless
steel processing
equipment for the
dairy industry. You
dream it, we build it!

Preferred provider of
quality products,
parts, components,
spares and service kits.
You need it? We’ve got it.
kossindustrial.com | 800-844-6261

For more information, visit www.kossindustrial.com

Edge Dairy Farmer Cooperative
has hired MYKEL WEDIG to
join its government affairs team,
succeeding associate director of
government affairs AARON
STAUFFACHER, who has
left the co-op to join a private
practice law firm. Wedig most
recently worked as cooperative
liaison at Cooperative Network,
which represents a variety of coops in Minnesota and Wisconsin.
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She also worked as a legislative
assistant to US Sen. Richard Burr
(R-NC) and to the House Agriculture Committee, along with
working as manager of congressional relations for the National
Pork Producers Council.
Innovative Food Holdings, Inc.
has hired RICHARD TANG as
chief financial officer, responsible for the company’s financial
strategies and growth initiatives.
Tang has more than 25 years
of experience in senior leadership roles, working in consumer,
e-commerce, and food-based sectors. Most recently, Tang served
as CFO for Van Leeuwen Ice
Cream, LLC. Prior to Van Leeuwen, Tang was CFO at Nutraceutical Wellness, Inc., a global
subscription-based CPG e-commerce and business-to-business
wellness vitamin and supplements consumer business.
GARY TANTIMONICO has
been promoted to president of
PDC International, succeeding
NEAL KONSTANTIN, who
will continue on as CEO. Tantimonico began his machinery
industry career at Connecticut’s
Bullard Company as an inside
sales application engineer.
Food Safety Net Services
(FSNS) has welcomed NANDINI NATRAJAN as senior vice
president of science, quality and
training. For the last 24 years,
Natrajan worked at Keystone
Foods, where she served most
recently as the senior director of
science operations. Throughout
her career, Natrajan has held such
roles as director of global microbiology and analytical services,
and senior manager of technical
and analytical services.
JUSTIN MACHELL has been
promoted to CEO of Highland
Ag Solutions, succeeding current
CEO and founder STEVE MAXWELL, who will assume the
role of board chairman. Machell joined Highland Packaging
Solutions in 2007. During his
tenure there, his team executed
customer-centric sales strategies
achieving over $100 million in
revenue. Machell was a certified GS1 Barcode Consultant,
and was instrumental in helping
customers reach compliance in
product bar-coding and traceability. In 2018, Highland was
acquired by Sonoco, a $5 billion
valued publicly traded company
and the lead in ERP systems
integration and standardization.
Machell joined Highland Ag in
January of 2020 as vice president
of business development, and
was promoted to chief operating
officer last fall.
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ACS Engages
Association
Management Firm,
Cancels Judging,
Plans Virtual Conf.
Englewood, CO—After “much
consideration,” the board of directors of the American Cheese Society (ACS) has voted to engage an
association management company,
Civica Associations Conferences
and Exhibitions, to assist in everyday operational support, according
to Jeremy Stephenson, the current
ACS president.
The repercussions of having
to cancel the 2020 ACS annual
conference “led us to evaluate our
fundamental principles and to consider how best to preserve our organization, mission and ensuring that
ACS remains the go-to resource
in American artisan cheese for our
members,” Stephenson said in a
Jan. 14th letter to ACS members.
Civica will coordinate closely
with the ACS board and memberbased committees to ensure that
members receive prompt and full
support as in years past, Stephenson said.
Also, current staff members
Sarah Spira and Heather Tucker
will continue their work for ACS
under the Civica umbrella, “ensuring that their deep knowledge of
ACS and our community will be
carried over to Civica,” Stephenson added. Spira has been with the
ACS since July 2016 and serves
as resource manager, while Tucker
joined the ACS in early 2018 and
serves as program coordinator.
The ACS board has also wrestled with the ongoing challenges
the coronavirus pandemic “has
continued to create for our communities and to our annual in-person
events,” Stephenson noted. Given
the board’s concern for the health,
safety and security of all ACS
members, the board has decided
to transition the annual in-person
conference, previously slated for
July 29-31, in Des Moines, IA, into
a virtual education event at the
end of July 2021.
Also, the Society’s annual Judging & Competition (J&C) event
has been cancelled, while the Certified Cheese Professional Exam
will be held as a virtual event, as it
was in 2020, Stephenson said.
“We understand that many of
our members count on the J&C
to receive valuable feedback from
expert judges,” Stephenson noted.
“We are reimagining how we can
best offer this element of ACS to
our members later in 2021 without compromising the integrity of
J&Cs from years past.”
The in-person ACS conference
will be held in Portland, OR, in
2022.
For more information, visit
www.cheesesociety.org.
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USDA Planning To Buy Cheddar, Process
Cheese, Butter For Nutrition Programs
Washington—The US Department of Agriculture (USDA) on
Wednesday announced plans to
purchase $40 million in Cheddar
and process cheese and $40 million
in butter for distribution to various
food nutrition assistance programs.
Purchases will be made under
the authority of Section 32 of the
Act of August 24, 1935, with the
purpose of encouraging the continued domestic consumption of
these products by diverting them
from the normal channels of trade
and commerce.
Offers will be solicited for the
following dairy products: yellow
Cheddar cheese chunks, 12/1pound packages; yellow shredded
Cheddar, 6/2-pound packages; yellow Cheddar chunks, 12/2-pound
packages; yellow shredded Cheddar, 6/5-pound bags; yellow process
cheese sliced, 6/5-pound loaves;
and salted print butter, 36/1-pound
or 30/1-pound packages.
Solicitations will be issued in
the near future, and will be available electronically through the
Web-Based Supply Chain Management (WBSCM) system of
USDA’s Agricultural Marketing
Service (AMS). All future information regarding this acquisition,
including solicitation amendments and award notices, will be
published through WBSCM, and
on the AMS website, at www.ams.
usda.gov/selling-food.
For more information, contact
the contracting officer, Jeffrey
Jackson, via email at jeffreyf.jackson@usda.gov.
This is the second time in
a month and a half that USDA
has announced plans to purchase
dairy products under the authority
of Section 32. In early December,
the agency announced plans to
purchase $60 million in fresh fluid
milk and $50 million in butter in
2021 for distribution to various
food nutrition assistance programs.
USDA is buying the butter
and fluid milk under that December announcement for delivery in
each of 2021’s four quarters. The
agency last week issued solicitations for 5,253,120 pounds of butter for delivery between Feb. 16
and Mar. 31, and also issued two
separate solicitations for fluid milk,
for a total of 3,756,900 containers
of fluid milk, for delivery from Feb.
22 to Mar. 31, 2021.
Meanwhile, USDA’s Food and
Nutrition Service (FNS) has
announced the surplus and purchased foods that USDA expects
to make available for donation to
states for use in providing nutrition
assistance to the needy under The
Emergency Food Assistance Program (TEFAP) in fiscal year 2021,
which ends Sept. 30, 2021. The
foods made available under the

notice published in today’s Federal Register must be distributed to
eligible recipient agencies for use
in preparing meals and/or for distribution to households for home
consumption.
Surplus foods donated for distribution under TEFAP are Commodity Credit Corporation foods
purchased under the authority of
section 416 of the Agricultural
Act of 1949 and foods purchased
under the surplus removal authority of section 32. Also, in fiscal
2020, USDA used CCC authority for the Food Purchase and Distribution Program (FPDP), under
which surplus foods affected by
trade retaliation were purchased
for distribution through TEFAP
and other federal programs.
Approximately $496.5 million
in surplus and $208.32 million in
FPDP foods acquired in fiscal 2020
will be delivered to states in fiscal 2021. Surplus foods currently
scheduled for delivery in fiscal
2021 include butter, cheese and
milk, while FPDP foods scheduled for delivery in fiscal 2021 also
include butter, cheese and milk.
USDA is directed to purchase
an estimated $322.5 million worth
of foods in fiscal 2021 for distri-

bution through TEFAP. USDA
anticipates purchasing the following dairy products: shredded yellow
Cheddar; reduced fat American
cheese; 1 percent UHT milk; and
refrigerated milk.
In other USDA dairy procurement news, AMS is proposing to
amend the UHT Milk Commodity
Requirements Document (CRD)
to include new production requirements. Among the changes being
proposed: lowfat UHT milk has to
have a milkfat content of not less
than 0.95 percent but not more
than 1.05 percent.
Also, the plants in which the
UHT milk is to be processed have
to be in compliance with the
requirements of the latest revision of the FDA’s Grade A PMO
and listed in the current Interstate
Milk Shippers Domestic Firm List.
In addition, the plants in which
the UHT milk is to be processed
and filled have to be registered
as a Food Canning Establishment
(FCE) and have a valid FCE number. All produced product has to
comply with regulations put forth
in 21 CFR 108, 110, 113, 117, and
other federal and state regulations
applicable to the aseptic manufacturing of low-acid canned foods.
All comments and questions
should be directed to Yvette Percell at Yvette.percell@usda.gov by
Thursday, Jan. 21, 2021.
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Food Traceability
(Continued from p. 1)

hazard pairs had commodity risk
scores of 430; seven soft or soft
ripened or semi-soft cheese-hazard
pairs had commodity risk scores of
490; and five cheese, other than
hard cheese-hazard pairs had commodity risk scores of 410.
Also on Tuesday, FDA published a FAQ (frequently asked
questions) addressing questions
that the agency has received about
the proposed rule (such as during
the three public meetings held
late last year, through the FSMA
technical assistance network, and
during other outreach engagements)to assist stakeholders who
are considering providing feedback
during the comment period, which
ends Feb. 22, 2021. Comments
can be submitted at regulations.
gov; the docket number is FDA2014-N-0053.
FDA’s proposed rule, which was
released last September, would
require persons who manufacture,
process, pack, or hold foods on the
Food Traceability List (including
foods that contain foods on the
list as ingredients) to keep certain
records describing their traceability operations and the listed foods
they handle to help FDA investigators understand their traceability procedures and records when
reviewing them during a foodborne illness outbreak or a routine
inspection.
These traceability program
records include a description of the
reference records (e.g., bills of lading, purchase orders) in which they
keep required tracing information,
a list of foods on the FTL they ship,
a description of how they assign
traceability lot codes, and other
information needed to understand
their traceability programs.
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The core components of the
proposed rule are the requirements
to establish and maintain records
containing key data elements
(KDEs) associated with different
critical tracking events (CTEs) in
a listed food’s supply chain, including the growing, receiving, transforming, creating, and shipping of
listed foods.
The recordkeeping requirements
FDA is proposing emphasize the
importance of documenting the
applicable traceability lot codes
and linking these codes to other
KDEs at critical points in the supply chain of a food to aid product
tracing during an investigation of a
foodborne illness outbreak or during a recall.
The proposed rule would define
“first receiver” to mean the first
person (other than a farm) who
purchases and takes physical possession of a food on the FTL.
FDA proposed to establish this
new term, and to require that first
receivers keep certain records that
are not required for other receivers, because the agency concluded
that the first receiver is the person
who is best positioned to maintain
comprehensive information about
the origination and subsequent
handling of a food.
Under the proposed rule,
“repacking” is a transformation
event that would require a new
traceability lot code. FDA’s proposal would require a company to
establish and assign a traceability lot code when they originate,
transform, or create a food on the
FTL.
FDA is proposing to define
“transformation” to mean an
event in a food’s supply chain that
involves changing a food on the
Food Traceability List, its package, and/or its label (regarding the
traceability lot code or traceabil-

For more information, visit www.alpma.com

ity product identifier), such as by
combining ingredients or processing a food (e.g., by cutting, cooking, commingling, repacking, or
repackaging).
The definition would further
specify that transformation does
not include the initial packing of a
single-ingredient food or creating
a food.
The proposed rule sets forth a
process for FDA to update the FTL.
Under that proposed process, when
FDA tentatively concludes that it
is appropriate to revise the FTL,
the agency would publish a notice
in the Federal Register stating the
proposed changes to the list and
the reasons for these changes, and
requesting information and views
on the proposed changes.
After considering any information and views that are submitted,
FDA would publish a notice in the
Federal Register stating whether the
agency is revising the list and the
reasons for the decision.
Any deletions from the list
would become effective immediately, while any additions would
become effective one year after
publication of the Federal Register
notice, unless otherwise stated in
that notice.
The proposed rule includes
several proposed full and partial
exemptions from the additional
recordkeeping requirements,
including some specified by Congress and some FDA is proposing
on its own initiative. Proposed full
exemptions include those for small
retail food establishments (under
one option of a ‘‘co-proposal’’
regarding such establishments),
small farms, farms selling food
directly to consumers, certain food
produced and packaged on a farm,
food that receives certain types
of processing, and transporters of
food.
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USDA’s NIFA Seeking
Commodity Board
Topics, Funding
Under Competitive
Grants Program
Washington—USDA’s National
Institute of Food and Agriculture
(NIFA) is soliciting topics commodity board entities are willing
to co-fund equally with NIFA.
Commodity boards are those
entities established under a commodity promotion law, or a state
commodity board or other equivalent state entity.
The notice published by NIFA
this week invites commodity
boards to submit topics they are
proposing for inclusion in fiscal
year 2021 Agriculture and Food
Research Initiative (AFRI) competitive grants program Requests
for Applications (RFAs).
Topics must relate to the established AFRI priority areas, which
are: animal health and production
and animal products; food safety,
nutrition, and health; bioenergy,
natural resources and environment; agriculture systems and
technology; agriculture economics
and rural communities; and plant
health and production and plant
products.
The AFRI program is the largest agricultural competitive grants
program in the United States
and a primary funding source for
research, education, and extension
projects that bring practical solutions to some of today’s most critical societal challenges, according
to NIFA.
It is anticipated these will
include the FRIA Foundational
and Applied Science Program
RFA and the AFRI Education and
Workforce Development RFA.
The annual AFRI Foundational
and Applied Science Program RFA
solicits grant applications focused
predominately, but not exclusively,
on fundamental scientific research
addressing statutory priorities.
The AFRI Education and Workforce Development RFA solicts
grant applications for training
K-14 educational professionals,
workforce training, undergraduate
research and extension experiential learning fellowships, and preand post-doctoral fellowships.
Topics may be submitted at
any time and will be evaluated by
NIFA on an annual basis. However, to guarantee consideration
for the proposed fiscal 2021 AFRI
RFAs, topics must be received by
Mar. 5, 2021.
NIFA will screen proposed
research topics to ensure eligibility of the submitting commodity
boards.
For more information, contact
Mark Mirando, at (202) 445-5575;
or email commodityboards@usda.
gov.
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USDA Releases Ag Innovation Research
Strategy To Guide Future Decisions
Washington—The US Department of Agriculture (USDA) on
Tuesday released its US Agriculture Innovation Strategy Directional
Vision for Research summary and
dashboard that will help to guide
future research decisions within
the agency.
The strategy synthesizes the
information USDA collected as
part of a public announcement
early last year engaging the public on research priorities under the
Agriculture Innovation Agenda
(AIA), which represents a department-wide effort to align USDA’s
resources, programs, and research
to provide farmers with the tools
they need and to position US agriculture as a leader in the effort to
sustainably meet future food, fiber,
fuel, and feed demands.
As part of the AIA, USDA set
goals to increase agricultural production by 40 percent, while cutting the environmental footprint
of US agriculture in half by 2050.
The AIA is comprised of three
interdependent workstreams and a
single coordinated scorecard. The
Research Workstream is focused
on developing a US Agriculture
Innovation Strategy that aligns
and synchronizes public- and private-sector research to target innovative solutions needed over the
next 10 to 30 years to solve the
AIA challenges and goals.
The Programs Workstream
aims to align the work of USDA
customer-facing agencies and integrate technologies and practices
into USDA programs to help fasttrack their adoption by producers.
The Metrics Workstream seeks
to analyze USDA productivity
and conservation data to develop
benchmarks in six areas, enabling
USDA to evaluate its progress and
maintain accountability. These
six areas comprise the scorecard,
which includes agriculture productivity, food loss and waste, carbon
sequestration and greenhouse gas,
water quality, renewable energy
and forest management.
USDA’s Agriculture Innovation
Strategy is conceptually broken
down into three parts. In the first,
USDA leveraged a 2019 report
from the National Academy of
Sciences to derive four innovation
clusters where advances in science
were predicted to have a major
impact on increasing agricultural
productivity and reducing environmental footprint in the future.
These clusters include genome
design, digital and automation,
prescriptive intervention, and systems based farm management.
The second stage of building the
Agriculture Innovation Strategy
focused on collecting the “voice
of the customer”: the end-users of
technologies, including farmers,
ranchers and foresters. Inputs were
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collected through two mechanisms,
including publishing a Request for
Information (RFI) and encouraging stakeholder groups to hold
workshops or listening sessions.
A total of 223 responses were
collected through the RFI from
across the agricultural value chain,
including responses from farmers,
researchers, private companies,
private citizens and stakeholder
groups. Three major topic areas
and associated aspirational goal
statements were identified for each
of those four segments. The topic
areas are production, production
capability and market expansion
and diversity.
For dairy, the aspirational goal

statements for each of those topic
areas are as follows:
Production: Increase ag production by optimizing yield and/
or quality with higher input use
efficiency. Dairy production is
increased by improving overall
animal health and performance.
Production capability: Increase
agricultural production capabilities
of soil, water, and air by developing and implementing sustainable
farming tools and practices. The
environmental footprint of dairy
production is reduced by developing forage or feed crops with
improved resource use efficiency,
disease and stress resistance, and
improved nutritional content and
digestibility.
Market expansion and diversity: Increase market diversity and
product utility of the farming sys-

tem to expand value, research, and
resiliency. Milk characteristics are
defined that contribute to human
health to enable breeding of animals that deliver designer milks for
improved human health outcomes.
Blockchain or similar technologies
enable traceability from farm to
fork, and sensors detect the presence of pathogens and diseases,
including zoonotic diseases, across
the supply chain.
The third part of the Agriculture Innovation Strategy aims to
formulate the discovery goals to
focus public sector research opportunities and inform private sector
product goals to align these processes to target innovative solutions for the future.
For more information on
USDA’s Agriculture Innovation
Agenda, visit www.usda.gov/aia.

REGISTER BY FEBRUARY 1 AND SAVE $100

April 6-8, 2021

Keynote Kickoffs

World Class Seminars

Cheese Industry CEO Roundtable
The RELCO® Opening Keynote

•

Optimizing Cheese Yield, Mass Balance and
Mastering CDR’s Cheese Yield Software

WCMA Recognition Awards
Hosted by DSM Food Specialties USA

•

Negative PPDs and Positive Change for
Federal Milk Marketing Orders

Moving On — Trends that will Change the Way
You Dairy
The Amcor Flexibles North America Keynote

•

Data Debut: Cheese Usage in Foodservice
Channels 2020.

•

Exhibits & Connections

Crisis Preparedness and Crisis Management:
National FARM Program Solutions

•

Easy-to-access, easy-to-connect virtual booths
including exclusive showcases from exhibitors.

Practical Applications of Process Data in Dairy
Plants

•

Easy-to-use connections to chat or meet by
video with fellow attendees.

Export Market Outlook in a Recovering Global
Economy

•

Artisan Focus: Surface Microflora in CaveAged Cheeses & CDR’s New Affinage
Capabilities

Welcome Reception
A Tetra Pak Spotlight Event

•

Dairy 2050 Environmental Goals and the Net
Zero Initiative for Carbon Emissions

Auction of Champion Cheeses
Hosted by Chr. Hansen Inc.

•

Microbes that Negatively Impact Cheese
Quality and Advances in their Identification

Awards Banquet Highlights

•

Peer Learning: Strategies to Recruit and
Motivate Your Workforce

•

Succeeding with Online Dairy Product Sales

•

Whey and Powders Best Practices to Minimize
Contamination

Spotlight Networking

Exhibits are Free for
Dairy Processors!
Hosted by

CheeseExpoGO.org

For more information, visit www.CheeseExpoGO.org

Page 12

Demerara Sugar,
Fructose Found To
Be Best Sheep Milk
Kefir Sweeteners
Philadelphia, PA—A recent study
suggests that demerara sugar or
fructose should be used as a substitute for sucrose in the production of sheep milk kefir to increase
consumption.
A possible route to increase
worldwide consumption of sheep
milk kefir may be to improve its
sensory acceptance, which can be
a determining factor for its inclusion in daily diets. In an article
appearing in the Journal of Dairy
Science, researchers studied the
effects of kefir sweetened with five
different sugars on sensory acceptance and emotional profile in regular consumers of fermented dairy
products.
The authors of the study, from

European Food
Safety Authority’s
Tool Helps Firms
Decide On Markings
Parma, Italy—The European
Food Safety Authority (EFSA)
has developed a tool to help food
business operators decide when to
apply the “use by” or “best before”
date to their products.
The “use by” date on food is
about safety; foods can be eaten
until this date but not after, even if
they look and smell fine, the EFSA
explained. “Best before” refers to
quality; the food will be safe to eat
after this date but may not be at
its best.
The tool is structured as a decision tree with a sequence of 10
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the Federal Institute of Rio de
Janeiro, Fluminese Federal University, Federal Institute of Paraná,
and Natural Resources Institute
Finland, assessed the addition of
demerara sugar, brown sugar, fructose, coconut sugar, and honey
to sheep milk kefir. One hundred
consumers rated the appearance,
aroma, taste, texture, and overall
impression, and expressed whether
they were satisfied, active, loving, calm, comfortable, energetic,
happy, healthy, refreshing, disgusted, worried, or upset.
Sheep produce 10.6 million tons
of milk per year, or 1.3 percent of
the world’s milk production.
“The results of the present study
are relevant for the sheep milk
dairy industry, as they indicate that
emotional perceptions and sensory
acceptance of kefir sweetened with
different agents are directly correlated,” said lead author Adriano G.
Cruz, PhD, food department, Federal Institute of Rio de Janeiro, Rio

de Janeiro, Brazil. “The evaluation
of emotions evoked by products
can be an important tool to obtain
additional information that can be
used for product optimization and
market strategies by the sheep milk
industry.”
The use of brown sugar
decreased ratings for taste, texture,
and overall impression, as well
as the emotions “active,” “loving,” “energetic,” “healthy,” and
“refreshing.” The use of coconut
sugar decreased ratings for appearance, aroma, and taste, in addition to the feelings “refreshing”
and “upset.” The use of honey
improved ratings for appearance
and aroma but reduced the ratings
for the emotions “active,” “loving,” “energetic,” and “healthy.”
Kefir samples with higher sensory acceptance scores were associated with higher levels of the
feelings “satisfied,” “active,” “comfortable,” “energetic,” “healthy,”
and “refreshing.”

questions to be answered by the
food business operators to help
them decide whether a “use by” or
“best before” date is required. Questions range from whether a product
undergoes any treatment to eliminate hazards, whether it is handled
again before packaging, its characteristics and storage conditions.
For yogurt, for example, if the
food business operator (FBO) cannot demonstrate that the product
does not support growth of pathogens under reasonably foreseeable
conditions of temperature during
distribution and storage, the product requires a “use by” date.
However, if the FBO, by applying a stepwise approach, is able to
demonstrate that, due to the presence of a certain starter culture in
the yogurt and considering the rea-

sonably foreseeable temperatures
during refrigerated storage, yogurt
does not support growth of pathogenic bacteria, then a “best before”
date is appropriate.
Experts also reviewed the factors
that need to be considered by food
business operators to set a shelf-life
date — the period of time during
which a food will remain safe and/
or of a suitable quality for consumption while the packaging is
intact and it is stored as instructed.
The European Commission has
estimated that up to 10 percent of
the 88 million tons of food waste
generated annually in the European Union is linked to date marking on food products.
EFSA’s Panel on Biological Hazards will publish another opinion
on this topic in 2021.

Call 608-246-8430 or email: info@cheesereporter.com to subscribe or
for questions regarding the Cheese Reporter App
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MHS Holdings
To Acquire US
Conveyor Business
Unit Of TGW Systems
Mt. Washington, KY—MHS
Holdings, Inc., a global provider
of material handling automation
solutions, engineering, equipment
and software, this week announced
that it has entered into a definitive agreement to purchase certain
assets related to TGW Systems,
Inc.’s US conveyor business unit,
which operates separately from
TGW’s US integration business
unit.
Based in Norton Shores, MI,
TGW US Conveyors, formerly
Ermanco, Inc., is a division of
TGW Logistics Group. TGW US
Conveyors works across multiple
distribution and fulfillment endmarkets, including food and beverage, e-commerce, life sciences, and
parcel freight and logistics. TGW
US Conveyors will help accelerate
MHS’s product strategy and growth
plan so that MHS is best positioned
to serve its growing customer base,
MHS said.
“We are thrilled to join the MHS
family and partner with MHS to
deliver market-leading automation solutions for our customer
base,” said Christian Lahnsteiner,
managing director of TGW US
Conveyors. “Our newly expanded
relationship with MHS gives us
a platform to extend our product
solutions to a larger set of customers while continuing to deliver the
quality product that we have been
known for.”
MHS was founded in 1999 and
now generates more than $1 billion in revenue. In April 2017,
the company’s founders led MHS
through a recapitalization in
partnership with Thomas H. Lee
Partners, LP, followed by a series
of acquisitions that expanded the
company’s global footprint, capabilities and product and service
lines.
TGW US Conveyors marks the
latest in MHS’s series of acquisitions, following its purchase of
eMotion Controls in early 2020.
“TGW US Conveyors has an
impressive history of growth that
dates back more than five decades,”
said Scott McReynolds, MHS CEO
and co-founder. “The company
brings with it a strong employee
base and leadership team. It also
expands on our existing capabilities to serve the distribution and
fulfillment market with a broader
array of automation products and
systems.
“TGW US Conveyors is a fantastic addition to our growing portfolio and further positions us to
take advantage of the tremendous
opportunity that lies ahead for our
company and industry,” McReynolds added.
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Yogurt, Fermented
Dairy Top Trend On
‘Pandemic Plates’
New York—Yogurt and other fermented dairy products like kefir
top the list of pandemic superfoods
for their strong health benefits, a
new study reported Wednesday.
The 2021 Pollock Communications and Today’s Dietitian “What’s
Trending in Nutrition” survey,
with input from 1,165 registered
dietitian nutritionists (RDNs),
looked at how consumers’ diets
have changed due to COVID-19.
Top purchase drivers in 2021
will be foods and beverages that
support immunity, are affordable
and value-based, and promote
comfort and emotional well-being.
Foods and beverages with strong
health and wellness benefits,
sometimes referred to as “superfoods,” have become dominant in
consumer choices to help support
immunity.
The top superfood for 2021
according to the study is the category of fermented foods like
yogurt and kefir, known to boost
gut health.
The nine other superfoods
on the list include blueberries,
green tea, exotic fruit like acai
and golden berries, seeds, such as
chia and hemp; avocados, spinach
and leafy greens, kale, nuts, and
salmon.
“A year full of staying home and
cooking more has influenced consumers to rethink their food and
nutrition choices,” said Louise Pollock, president of Pollock Communications.
“In 2020, the food and beverage industry saw sales increases in
products like green tea, as well as
renewed attention on comforting,
tried and true foods like dairy milk
and healthy, fermented foods like
yogurt,” Pollock continued.
Intermittent fasting has replaced
the ketogenic diet as the top diet
trend for 2021, and RDNs forecast
consumers will be on the hunt for
natural, clean labels and ingredients like cannabidiol (CBD), collagen and hemp.
The study also found 78 percent
of RDNs believe consumer eating
habits are shifting away from the
traditional three meals a day to
more frequent snacking.
Consistent with previous years,
the survey showed that social
media, friends, family, and celebrities remain the top sources of
nutrition misinformation for consumers.
To that end, consumers are
urged to follow tried and true
health and wellness eating tips for
2021: eat more servings of vegetables per day; limit highly processed
foods or fast foods; limit foods with
added sugars; increase fiber intake;
and choose non-caloric drinks, like
unsweetened tea and coffee.
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continued. From June to July the
advanced Class III price rose by
nearly 100 percent and from June
to August the price change had
reached 171 percent. During these
same periods, the advanced Class
IV milk price rose by 8 percent and
19 percent, respectively.
Due to the rapid rise in Class
III prices and a modest increase in
Class IV prices, the spread between
the two was $6.83 per hundredweight in July, $10.96 per hundred
in August, $10.30 per hundred in
September and $3.56 per hundred
in October, AFBF explained.
As a direct result of no longer
including the higher-of in the milk
price formula, the Class I milk
price never fully captured the rally
in Class III milk prices, AFBF said.
Instead, the new Class I milk price
was as much as $4.57 per hundredweight below the higher-of formula
price in August and $4.26 lower in
September. Had the higher-of formula still been in place, the Class
I mover would have exceeded $24
per hundredweight in August.
From May 2020 to October 2020, the average difference
between the old and new Class I
milk prices was $2.04 per hundredweight in favor of the fluid milk
processor; i.e., dairy farmers’ regulated minimum prices were lower
than what they would have been
if the higher-of was still in place,
according to AFBF.
NMPF is “seeking consensus across the dairy industry for
changes to the Class I mover that
remedy economic damage to dairy
farmers who have disproportionately suffered as a result of this
pandemic,” said Jim Mulhern,
NMPF’s president and CEO, after
a meeting of NMPF’s executive
committee last Friday to discuss
policy approaches.

Class I Mover
(Continued from p. 1)

ever was higher. That approach
worked for dairy farmers but made
it more difficult for fluid milk handlers to hedge milk prices using the
futures market, NMPF noted.
The 2019 change was intended
to be revenue-neutral and was
widely supported across the dairy
industry when it was implemented,
NMPF said.
According to the American
Farm Bureau Federation (AFBF),
after the new Class I milk pricing
formula went into effect in May
2019, for the most part, the two
prices were similar, with an average difference of nine cents per
hundredweight in the dairy farmers’ favor before COVID-19. During nine of the first 12 months the
new pricing formula was in place,
the new Class I milk price was
greater than it would have been
under the old higher-of formula.
From late February to late April
2020, when the May Class I milk
price was announced, and late May,
when the June Class I milk price
was announced, advanced Class
III and Class IV milk prices collapsed, AFBF noted The advanced
Class I milk price fell by 15 percent and 36 percent, respectively,
from March to May and March to
June. The advanced Class IV milk
price fell by 27 percent and 38
percent, respectively, during these
same periods. Still, the June Class
I advanced price was 38 cents per
hundredweight higher than the
pre-farm bill formula.
Then, following USDA intervention in cheese markets and
cooperative-led milk supply reduction programs, cheese prices rallied
sharply while nonfat dry milk prices
rallied only marginally, AFBF

“The intent behind the current
mover was a revenue-neutral solution to the concerns of fluid milk
processors about hedging their
price risk,” Mulhern continued.
The Class I price formula
change was mandated by the 2018
farm bill. Under the farm bill, the
change is effective indefinitely,
until further modified, and may
not be modified earlier than two
years after the effective date of
the final rule. The formula may be
modified after the two-year period
through the standard federal order
amendent process.
NMPF’s executive committee
unanimously supported a motion
directing the organization to
explore, with other industry stakeholders, updates to the Class I pricing formula that restore balance
and better protect dairy producers.
Block-Barrel Price Imbalance
NMPF’s executive committee
also discussed other dairy pricing
improvements as part of an ongoing, in-depth NMPF examination
of important issues related to federal milk marketing orders.
NMPF leadership directed staff
to convene NMPF’s Cheese Pricing Task Force to further refine
proposals involving both public
and private sector organizations
that would help address ongoing
imbalances in the pricing of block
and barrel cheese.
The spread between CME cash
market Cheddar block and barrel
prices has widened considerably
over the last three years. In 2020,
the spread a record 27.84 cents per
pound.
“These issues are challenging
and complex, but also crucial to
face if we are to best promote prosperity among dairy farmers, their
cooperatives, and the entire industry,” Mulhern said.
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From Farm To Flask: Whey-Based
Wheyward Spirit Gaining Attention
Portland, OR—A new wheybased, clear spirit – designed with
the best elements of vodka, sake,
gin and rum – is collecting fans
among home mixologists and
imbibers who prioritize natural and
sustainable food production.
The genesis of creating a wheybased, artisanal spirit began many
years ago. Prior to starting Wheyward Spirit, owner Emily Darchuk
worked as a food scientist and product developer with a passion for
the dairy and natural food industry.
“I always cared about where food
came from and as a scientist, I had
a natural curiosity on how to make
a difference through innovation,”
Darchuk said.
Before jumping into entrepreneurship after earning her master’s
degree, Darchuk worked for CPG
companies, focusing on product
commercialization.
From my time working in the
industry, I saw the issue of under
utilized whey first-hand, she said.
It’s something that stuck with me
until I had the platform to pursue a
solution through Wheyward Spirit.
I created the company because
I didn’t see a spirit on the market
that spoke to consumers like me –
those who care where their food
comes from, Darchuk said.
“I wanted to bring the natural
food ethos to a new category, while
making a better-tasting product
and a positive contribution to both
the spirit and the dairy industry,”
she said.
Wheyward Spirit 80-proof products are “100 percent fermented
from domestic dairy,” Darchuk
said. We utilize excess sweet whey
from cheese production, so our supply is impacted by the market, she

said. However, we’re adding value
and giving new life to something
that is largely under-utilized and
can be a pain point for producers.
In 2018, the Cascadia CleanTech Accelerator, powered by
CleanTech Alliance in Seattle,
WA and VertueLab here, selected
Wheyward Spirit as winner of the
Standout Company Award for its
use of excess whey from local artisan cheese producers to make a
craft alcoholic beverage with significantly reduced water and carbon footprints.
“Response has been excellent,” Darchuk said. “We’re starting to win awards and customers
are excited to support this type of
product.”
Wheyward Spirit was recently
announced as a finalist in the Spirits category of the 2021 Good Food
Awards.
The company, whose consumer
base has been largely centered in
Oregon, has added a distribution
network in California, and product
was hitting retail shelves in time
for the holiday season and beyond.
“We’re really looking forward
to 2021 to expand our retailer
footprint, work with on-premise
accounts as that industry recovers,
and further develop our e-commerce channel,” Darchuk said.
So far, Wheyward Spirit has
received a flurry of positive testimonials from customers about how
surprised they are that an 80-proof,
clear spirit can be so nice, flavorful
and smooth, she said.
“People are also pleasantly surprised at how different it is from a
vodka, and many enjoy the complexity of it straight,” Darchuk
continued.

Superior Solutions

FLOW PLATES

The flavor originates from the
company’s whey source and a
proprietary process with hints of
vanilla cream, warm oak and spice
notes. It’s also rounded out with
champagne and pear aromas.
It’s also used as a gateway to
explore new cocktails and usage
occasions, especially at a time
where consumers are learning more
about home mixology than ever,
she said.
The concept of whey spirits is
new to consumers but even within
that world, we’re unique in what
we deliver by working hard to
understand what consumers value
in spirits and build that into every
step of our process, Darchuk said.
“Once someone buys our product or signs up for our newsletter,
they’re a part of our herd,” she said.
“We have a really diverse and
passionate herd who initially connect with us in different ways,
but our collective offering is what
makes our product unique and
allows us to connect with a broad
base of customers across the country,” Darchuk continued.
Many consumers love our sustainability, mission and impact, and
are passionate about supporting a
company like ours – working to
make a positive difference, she said.
The flavor factor is what sets
Wheyward Spirit apart from other
options. Specifically, the company
has created a value-added product
that non-spirit consumers, dark
spirit consumers and clear spirit
consumers all enjoy.
Cheese lovers are excited
about our product for unique pairings, Darchuk said, and we have
a super-cool, Scottish Highland
mascot named “Magnificent.” The
cow’s wind-blown locks definitely
embody the Wheyward Spirit.
“Also, there aren’t many women
leading spirit or dairy businesses, so
we’ve gotten a lot of support,” she
continued.
For producers looking to offer a
similar value-added spirit, Darchuk
recommends focusing on the consumer base.
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Challenge Of Launching A Unique,
New Product During A Pandemic
Introducing a decidedly unique
product to consumers is a formidable challenge; introducing it
during a pandemic without the
opportunity for sampling and inperson consumer education is even
more difficult.
The arrival of COVID-19 drastically changed the company’s goto-market plans. Wheyward Spirit
had just launched its product in
September with an almost 100 percent focus on e-commerce to start.
“E-commerce worked out really
well for our product and out of the
gate, we had a customer base in
nearly all of the 30 states we reach,
which is really hard to do in the
highly-regulated alcohol industry,”
Darchuk said.
We’re also reaching them in a
new way via the e-commerce channel, which is just emerging for this
category, she said.
For more information, visit
www.wheywardspirit.com.

Penn Dairy

 Welds polished on front,
cleaned on back
 T-304 or T-316 Stainless
Construction

“I’m a big believer that you can’t
sell someone a problem, but you
can encourage support in a solution by delivering an exceptional
product that they value,” she said.
“Wheyward Spirit is really proud
to be unique from farm-to-flask,
and a good partner between the
dairy and spirit industry,” she said.
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VT-Based Northeast Dairy Business
Innovation Center Fully Launched
Montpelier, VT—The Vermont
Agency of Agriculture, Food and
Markets (VAAFM) this week
announced the full launch of the
Vermont-based Northeast Dairy
Business Innovation Center
(NE-DBIC), which is funded by
USDA’s Agricultural Marketing
Service (AMS).
The NE-DBIC funds the development of direct technical assistance, contracts, and grants that
benefit dairy businesses, including
niche dairy products such as specialty cheese.
Projects will take place throughout Vermont, New England, and
the Northeast region to support
cow, goat, and sheep dairy businesses in the development, production, marketing and distribution of
dairy products.
To date, the NE-DBIC has
received $6.59 million from the
AMS Dairy Business Innovation
Initiatives, which were originally
authorized under the 2018 farm
bill. The NE-DBIC will award at
least half of the federal funding to
dairy farmers and value-added processors throughout the region.
The NE-DBIC is now fully
staffed, with Laura Ginsburg as the
Center lead. Ginsburg will coordinate with regional stakeholders,
overseeing the strategic implementation of project funds, and developing ideas to address long-term
dairy business success.
Ginsburg has been with the Vermont Agency of Agriculture as the
section chief of the Development
Division. She leads a team that
runs programs to support business
development, marketing, market
expansion, and access to funding.
Kathryn Donovan is the Center’s coordinator, and will focus on
marketing and communications of
the NE-DBIC, engaging with dairy
farmers, processors, other Northeast state governmental agencies,
and the public. She will also manage grants and contracts for partner organizations, contractors, and
businesses for activities within
the NE-DBIC. Donovan has been
with the VAAFM since 2018 as
regional marketing development
coordinator.
Rebecca Brockett moved to

Vermont to join VAAFM as the
new contracts and grants administrator responsible for the NEDBIC fund management.
“This new center will grow the
dairy economy,” said Anson Tebbetts, Vermont’s agriculture secretary. “Farmers are always adapting
to meet the needs of consumers
and this new initiative will give
farmers more resources and support
to grow their businesses.”
To date, the following organizations have received NE-DBIC
funding for projects:
 Vermont Cheese Council, for
cheese distribution capacity building.
 University of Vermont Extension, for two projects: value-added
production safety and grazing transition technical assistance.
 Atlantic Corporation, based
in Maine, for goat and sheep milk
market research.
 Direct grants to two cheese
makers, Cellars at Jasper Hill and
Parish Hill Creamery.
During the early months of
the global pandemic, both Parish
Hill Creamery and Cellars at Jasper Hill were granted COVID-19
Response Business Development
Grant through Working Lands
Enterprise Initiative, funded by the
NE-DBIC.
Parish Hill Creamery is using
funds to purchase equipment to
streamline and expand capacity
for cutting and wrapping cheese;
update its marketing strategy
through a website upgrade, professional photography/videography,
and brand development; and a
feasibility study and site plan to
accommodate expansion.
Cellars at Jasper Hill is using
funds to hire a research and design
firm and public relations professional on the design and launch
of a new cheese packing line utilizing the company’s newly purchased “flow-wrap” machine and
automatic cutting equipment. This
research and packaging experience
will be shared with the cheesemaking community.

expand to a regional audience with
the release of bids for a distribution network study, a marketing
and branding study, and a multibusiness dairy agritourism grant
program.
The NE-DBIC this week
released its Request for Proposal
(RFP) seeking a contractor to
conduct research on New England’s current distribution system,
capacity, and geographic considerations to determine opportunities
to get products to further and more
robust markets.
New England producers are reliant upon East Coast metro areas to
market and sell value-added dairy
products, the RFP noted. This is
particularly true in Vermont, the
largest milk producer and cheese
manufacturer in New England.
Within a 330-mile radius
from Montpelier, VT, there are
49 domestic and international
metro areas and a total population of almost 50 million, the RFP
pointed out. Getting value-added
products to these markets has consistently been a struggle for small
and medium-sized producers, who
must weigh the opportunity costs
of various distribution avenues
with no clear sense of what will be
most beneficial to their business,
scale, and growth plans.
Supply chains often face a
variety of transportation-related
challenges, including capacity
shortages, empty backhauling,
security and contamination, and
concerns over environmental
impacts and non-renewable energy
consumption, the RFP continued.
Often, New England valueadded processors rely on a variety
of distribution models, including
self-distribution, freight shipping,
wholesale distribution, and intermediated market distribution, the
RFP noted. However, each model

is saddled in an inefficient distribution network that requires a
learning curve to operate within
it efficiently, meaning that small
to medium-sized processors often
struggle to get their products into
the highest-value markets.

“This new center
will grow the dairy
economy. Farmers are
always adapting to meet
the needs of consumers
and this new initiative
will give farmers
more resources and
support to grow their
businesses.”
—Anson Tebbetts, Vermont
Agriculture Secretary
Research conducted on New
England’s distribution network
capacity will create opportunities
for regional supply chain partners
to better coordinate and develop
a more efficient, cost-effective system for a variety of different sized
value-added operations.
The NE-DBIC is seeking to better understand what barriers and
gaps exist in the current distribution system that prevents small
to medium-sized value-added processors from accessing further and
higher-value markets.
The target audience for the distribution network capacity report
and analysis is the VAAFM, the
NE-DBIC, and dairy industry producers, processors, supply chain
members and partners.
Proposals are due by Feb. 15. For
details, contact Laura Ginsburg,
VAAFM, at (802) 522-2252; email
laura.ginsburg@vermont.gov.

Distribution Network Capacity
Upcoming opportunities through
the NE-DBIC early in 2021 will

1933 Cofrin Drive Green Bay, WI 54302
920.468.6261

●
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Ben@fiberglasssolutions.us
www.fiberglasssolutions.us

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

For more information, visit www.fiberglasssolutions.us

For more information, visit www.dairyconnection.com
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We look at cheese differently.

SUPPLIER NEWS

www.cheesereporter.com/events.htm

USDA’s Online Ag Outlook Forum To Cover
Industry’s Covid Response, Challenges
Washington—Registration is
now open for the US Department
of Agriculture’s (USDA) 97th
Agricultural Outlook Forum Feb.
18-19, 2021.
Held online, the theme of this
year’s event is “Building on Innovation: A Pathway to Resilience.”
The free forum kicks off Thursday
morning with the 2021 Agricultural Economic & Foreign Trade
Outlook by USDA chief economist Seth Meyer.
The secretary of agriculture
and congressional leaders will
deliver keynote addresses, followed by a discussion on genetic
literacy.
David Beasley, executive director for the World Food Program,
will give the lunchtime address
Thursday at noon.
Friday’s agenda will begin with
a question-answer session featuring Krysta Harden with the US
Dairy Export Council (USDEC);
Chuck Conner, National Council of Farmer Cooperatives; Zippy
Duvall, American Farm Bureau

Federation; and Rob Larew of the
National Farmers Union.
Friday’s lunchtime talk will focus
on Data Visualization at USDA,
including USDA Customer Service Flexibilities During Disasters.
Concurrent sessions in six areas
of interest will also be held over the
course of two days. Topics include:
Food Price & Farm Income
Outlooks: Food Price Outlook –
Current and Forecasted Trends;
and Outlook for Farm Sector
Income and Ag Credit Conditions.
US Trade & The Global Market Place: Ag Trade Priorities
and New Initiatives; and China
– Trends and Driving Forces of a
Dynamic Ag Market.
Supply Chain Resilience:
Adapting to the COVID 19-Crisis – Resilience from Farmer to
Suppliers; Local & Regional Food
Systems Response to Covid-19;
Ensuring Food Safety Through Science, Data and Behavior Change;
Food Loss and Waste During
COVID-19; and American Agri-

Penn State Food Safety & Sanitation
Webinar Discounted Through Jan. 31
University Park, PA—Starting
now through Jan. 31, students
signing up for Penn State Extension’s Food Safety & Sanitation for
Food Manufacturers webinar will
receive a 25 percent discount on
registration.
This self-paced, introductory
course on food safety and sanitary
practices is designed for commercial
manufacturers of food products. It
covers the essentials of food safety,
food microbiology, sanitary design
principles for facilities and equipment, worker hygiene practices,
correct procedures for cleaning and
sanitizing, and food defense.
The course also highlights practical steps to reduce the risk of
product contamination and costly
recalls.
Students will learn the science
behind food safety, smart facility
design, HACCP concepts, and safe
water use.
Specifically, instructor and Penn
State food science professor Luke
Laborde will show how to identify
potential biological, chemical, and
physical hazards in food processing
plants. He will also highlight the
scientific principles behind growth

and destruction of pathogenic and
spoilage microorganisms, and practical strategies for keeping levels to
a minimum.
Laborde will stress the implementation of personal hygiene
practices that minimize food contamination; outline the fundamentals of sanitary equipment and
facility design; and cover the latest
methods for cleaning and sanitizing food contact surfaces.
Students will learn to recognize
expectations of regulatory agencies and third-party auditors, and
how to prepare for inspections, as
well as pin-point potential security
hazards and protect products from
deliberate contamination.
Upon successful completion of
the final quiz, students will receive
a certificate of completion and
credits towards Penn State’s Food
Science Certificate program, organizers stated.
The webinar is available at a
reduced rate of $314.25 through
Jan. 31, 2021.
For more information, visit
www.extension.psu.edu/food-safetyand-sanitation-for-food-manufacturers.

...because we don’t just
see cheese, we see the
whole picture.
Cheese Reporter
Ad.indd 1 & Community
culture,
Nutrition
Connection
Managing Risk & Ensuring
Sustainability: African Swine
Fever – Global Disruption, USDA
Response & Initiatives; Challenges
to Livestock Market Transparency;
Current Trends and Developments
in Organic Agriculture; Wildfire
and Agriculture; and Issues in Pest
Management.
Innovation & Productivity:
Innovation in Agriculture – Challenges and Opportunities; and
Controlled Environment Agriculture – Innovation on Earth and
Beyond.
Innovation & Technology: Precision Agriculture – Profitability
and Resource Stewardship; Connectivity in Rural America; and
Water Quantity, Quality, and Cost.
The forum will also feature commodity outlook sessions, with the
Dairy Outlook planned for 3 p.m.
to 4:30 p.m. Friday.
Participation for the forum is
free. To register online, visit www.
usda.gov/oce/ag-outlook-forum.

Deadline To Reserve
Ideas Showcase
Space At CheeseExpo
Global Is Jan. 26
Madison—The Wisconsin Cheese
Makers Association (WCMA) is
accepting reservations for space
in CheeseExpo Global Online’s
schedule of events.
Limited space remains in the
Ideas Showcase line-up, a unique
opportunity for CheeseExpo exhibitors to present their company’s
goods and services.
According to organizers, all reservations will be made on a first
come, first served basis, with the
absolute deadline to indicate interest extended to January 26.
Live or prerecorded Ideas Showcase presentations may run up to
10 minutes in length. Each presentation connects businesses with a
live audience, allowing for engagement in real-time. Participants
may also access programs later on
demand.
To reserve an engaging Ideas
Showcase presentation slot, visit
www.CheeseExpoGO.org, or contact WCMA events manager
Caitlin Peirick via email: cpeirick@
wischeesemakers.org.

1.866.404.4545 www.devilletechnologies.com
2018-01-03 11:52 PM

PLANNING GUIDE

Jan. 19-22, 2021: New Date &
Format - Specialty Food Live!
Virtual Show. More information
available online at www.specialtyfood.com.
•
Jan. 25-28, 2021: New Virtual
Format - Dairy Forum, Virtual
For details, visit www.idfa.org.
•
Feb. 1-5- New Date: PLMA
Private Label Week Virtual
Meeting. For more details and
registration information, visit
www.plma.com.
•
April 6-8: New Virtual Format
- CheeseExpo Global Online.
Registration starts Dec. 1, 2020
at www.cheeseexpo.org.
•
June 6-8: IDDBA 2021, George
R. Brown Convention Center,
Houston, TX. For registration
and show information, visit
www.iddba.org.
•
July 18-21: IAFP Food Safety
Conference, Phoenix Convention Center, Phoenix, AZ.
Details soon available online at
www.foodprotection.org.
•
July 29-31: 38th Annual American Cheese Society Conference
& Competition, Des Moines, IA.
Visit www.cheesesociety.org.
•
Aug. 12-13: Idaho Milk Processors Association Annual Meeting, Sun Valley, ID. Visit www.
impa.us.
•
Aug. 15-17: New Date - ADPI/
ABI Joint Annual Conference,
Hyatt Regency Downtown, Chicago, IL. Visit www.adpi.org.
•
Sept. 10-14: Tentative New
Date - National Conference
on Interstate Milk Shipments,
Indianapolis, IN. More information is available online at www.
ncims.org.
•
Oct. 25-28: ADPI Dairy Technology Week, Peppermill Resort &
Casino, Reno, NV. For details,
visit www.adpi.org.
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MARKET PLACE

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

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

1. Equipment for Sale

1. Equipment for Sale

MODIFIED ATMOSPHERIC
PACKAGING MACHINE - PROMAX
VT-400 220 volt, 3 phase 60 Hertz,
20 AMPS currently configured for
4 - 6 ounce ProKal cups. Dye can
be changed to accommodate other
packaging. $9,500 OBO. Call (360)
880-7782.

FOR SALE: 1500 and 1250 cream
tanks. Like New. (800) 558-0112. (262)
473-3530.
SEPARATOR NEEDS - Before you buy
a separator, give Great Lakes a call.
TOP QUALITY, reconditioned machines
at the lowest prices. Call Dave Lambert, GREAT LAKES SEPARATORS at
(920) 863-3306; drlambert@dialez.net
for more information.

RE-USEABLE PLASTIC CHEESE
BOX: For 40lb cheese block
storage. New, never used. Contact
Caleb Schneider at 608-739-3134 ext.
#248 or cschneider@meistercheese.
com.

FOR SALE: Car load of 300-400-500
late model open top milk tanks. Like
new. (262) 473-3530
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 FOR SALE: Cryovac
Rotary Chamber Vac. Model 8610-14.
4 chambers with 14” dual seal wire setup. Chamber product size is 12”x14”
or 6”x18”. Machine is 460 volt 3 phase.
Completely refurbished. Call 608-4375598 x 2344 or email: akosharek@
dairyfoodusa.com

2. Equipment Wanted
WANTED TO BUY: Westfalia or Alfa-

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

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

3. Replacement Parts
PNEUMATIC HAMMER

REPLACEMENT PARTS: Spares
for nearly all sanitary pumps, valves
and sensors. Contact
GD PROCESS DESIGN at
Sales@gdprocessdesign.com
or 262-361-4080.

Removes Powder Deposits

while maintaining the integrity
of your powder processing
equipment.

4. Products, Services
Call 608-246-8430 for questions on how
to advertise here.
► Impact provides enough vibration to
remove powder deposits

5. Cheese Moulds, Hoops

10. Promotion & Placement

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.

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.

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

7. Co-Packing, Manufacturing
CO-PACKER: Award-Winning manufacturer specializing in the co-packing
and private label manufacture of yogurt,
kefir, Swiss cheese and other varieties
has extra production capacity. SQF certified, IMS Grade A Rating. Non-GMO
project certified, organic, Kosher. Call
Penn Dairy at 570-524-7700 or visit
www.penndairy.com
PRODUCTION CAPACITY FOR
ORGANIC, KOSHER, OR SPECIALTY
CHEESE PRODUCTION. Awardwinning cheese manufacturer has small
batch production capacity available.
Specializing in American-styles in
40-pound blocks. Contact Phil at 920564-3242 or sales@gibbsvillecheese.
com

8. Cheese & Dairy Products
KEYS MANUFACTURING: Dehydrators of scrap cheese for the animal feed
industry. Contact us for your scrap at
(217) 465-4001 or email keysmfg@aol.
com.

11. 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 for
more information.

12. Real Estate
DAIRY PLANTS FOR SALE:
http://dairyassets.webs.com/
acquisitions-mergersother. Contact Jim at 608835-7705; or by email at
jimcisler7@gmail.com

13. Warehousing
COLD STORAGE SPACE
AVAILABLE: Sugar River Cold
Storage in Monticello, WI. has space
available in it’s refrigerated buildings.
Temp’s are 36, 35 and 33 degrees.
We are SQF Certified and work with
your schedule. Contact Kody at 608938-1377 or visit our website www.
sugarrivercoldstorage.com.

14. Consultants

WILSON HOOPS: NEW!
20 and 40 pound hoops
available. Contact KUSEL
EQUIPMENT at (920) 261-4112 email:
sales@kuselequipment.com.

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

Evaporator Dryer Technologies, Inc.
www.evapdryertech.com

Western Repack
We Purchase Fines and Downgraded Cheese

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

Handling cheese both as a
service and on purchase.
Bring us your special projects

Western Repack, LLC
(801) 388-4861

PLANT OPERATIONS
MANAGER

5. Cheese Moulds, Hoops

► Maintains product flow by dislodging
blockages
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Competitive Pay
Paid Vacation & Holidays
Opportunity for Career Advancement
Health, Dental, Vision & Life Insurance
Short Term Disability
• 401K
Questions? Call 320-243-3794

APPLY ONLINE: WWW.AMPI.COM

CAREERS

AMPI is an EEO employer – All qualified applicants will receive consideration for employment without regard to
race, color, religion, sex, sexual orientation, gender identity, national origin, disability or veteran status.
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Yearly Class II & Class IV Averages

DAIRY FUTURES PRICES

2016- 2020

SETTLING PRICE

$18

Date Month

$16
$15
$14
$13
$12
$11
$10

2016

2017

2018

2019

2020

Yearly Central*, West*, Northeast**
Dry Whey Averages
*Mostly,

$0.50

**Extra & Grade A: 2016- 2020

$0.45

$0.40

$0.35

$0.30

$0.25

2016

2017

2018

2019

2020

AVG MONTHLY LACTOSE MOSTLY PRICES: USDA
Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

Dec

.2061
.3718
.2146
.3700
.2979

.2166
.3750
.2159
.3639
.3043

.2280
.3826
.2200
.3650
.3107

.2408
.4038
.2333
.3525
.3467

.2551
.4100
.2573
.3339
.4018

.2616
.3998
.2796
.3150
.4618

.2769
.3745
.3099
.3085
.5170

.2948
.3435
.3254
.2973
.5136

.3208
.2958
.3363
.2919
.5056

.3416
.2633
.3475
.2809
.5002

.3525
.2417
.3510
.2884
.4751

.3633
.2208
.3580
.2900
.4333

DAIRY PRODUCT SALES

$2.80

40-Pound
Block Avg

$2.60

January 13, 2021—AMS’ National Dairy
Products Sales Report. Prices included
are provided each week by manufacturers. Prices collected are for the (wholesale)
point of sale for natural, unaged Cheddar;
boxes of butter meeting USDA standards;
Extra Grade edible dry whey; and Extra
Grade and USPH Grade A nonfortified
NFDM.

$2.40
$2.20
$2.00
$1.80
$1.60

$1.00

Week Ending

Jan. 9

CME vs AMS

$1.20
J

F

M

Jan. 2

A

M

J

J

A

S

O

Dec. 26

N

D

Cheese*

Butter*

113.500
113.500
113.725
113.750
114.125

1.779
1.779
1.779
1.779
1.750

1.7190
1.7110
1.6900
1.6850
1.6750

149.000
146.725
145.000
141.850
144.000

1-8
1-11
1-12
1-13
1-14

Feb 21
Feb 21
Feb 21
Feb 21
Feb 21

19.70
19.43
18.68
18.90
18.91

14.59
14.30
14.27
14.09
14.34

46.900
47.000
47.000
47.500
48.900

117.750
117.750
117.750
118.000
119.025

2.080
2.080
2.030
2.030
2.030

2.0190
1.9960
1.9210
1.9310
1.9340

154.000
149.775
148.000
144.000
147.000

1-8
1-11
1-12
1-13
1-14

Mar 21
Mar 21
Mar 21
Mar 21
Mar 21

19.07
19.05
18.32
18.48
18.63

15.21
15.07
14.94
14.88
15.12

47.050
47.050
46.900
47.750
48.750

120.300
119.225
119.500
119.825
121.975

2.015
2.015
2.010
1.972
1.972

1.9470
1.9540
1.8790
1.8850
1.8980

166.000
161.500
159.000
157.400
161.000

1-8
1-11
1-12
1-13
1-14

Apr 21
Apr 21
Apr 21
Apr 21
Apr 21

18.34
18.45
17.93
18.13
18.26

15.62
15.45
15.45
15.45
15.76

46.250
46.250
46.500
47.000
48.450

122.500
121.250
121.650
121.825
124.075

1.935
1.935
1.930
1.930
1.930

1.8730
1.8810
1.8290
1.8450
1.8470

172.000
168.750
173.500
167.250
170.950

1-8
1-11
1-12
1-13
1-14

May 21
May 21
May 21
May 21
May 21

17.95
17.99
17.61
17.74
17.77

15.83
15.70
15.70
15.70
16.06

46.000
46.000
46.000
46.750
48.000

123.100
122.250
122.425
122.850
125.500

1.880
1.880
1.880
1.880
1.880

1.8370
1.8400
1.8000
1.7980
1.7980

176.725
173.000
171.000
171.000
172.425

1-8
1-11
1-12
1-13
1-14

June 21
June 21
June 21
June 21
June 21

17.70
17.68
17.53
17.60
17.68

16.05
15.92
15.92
15.92
16.11

46.000
46.000
46.000
46.400
47.900

125.000
123.750
124.000
124.000
126.075

1.875
1.875
1.875
1.875
1.868

1.8160
1.8160
1.7970
1.7980
1.7980

177.000
173.025
171.000
173.575
175.025

1-8
1-11
1-12
1-13
1-14

July 21
July 21
July 21
July 21
July 21

17.65
17.61
17.54
17.63
17.61

16.16
16.16
16.16
16.16
16.38

45.750
45.750
45.500
46.400
48.000

126.000
125.500
125.825
126.050
128.025

1.832
1.832
1.832
1.832
1.832

1.8050
1.8050
1.7940
1.7940
1.7920

179.500
177.000
176.000
176.250
179.000

1-8
1-11
1-12
1-13
1-14

Aug 21
Aug 21
Aug 21
Aug 21
Aug 21

17.65
17.64
17.59
17.57
17.61

16.16
16.26
16.28
16.31
16.59

46.750
46.750
46.000
46.500
48.000

127.000
126.750
127.250
127.750
129.000

1.828
1.828
1.828
1.828
1.828

1.8080
1.8080
1.8000
1.7970
1.7900

181.000
179.000
179.000
178.000
180.500

1-8
1-11
1-12
1-13
1-14

Sept 21
Sept 21
Sept 21
Sept 21
Sept 21

17.69
17.69
17.58
17.58
17.64

16.36
16.34
16.43
16.43
16.61

45.800
45.800
46.025
46.250
47.575

127.125
127.425
128.025
128.025
131.250

1.829
1.829
1.829
1.829
1.829

1.8090
1.8090
1.8000
1.7970
1.7850

183.000
180.000
180.000
179.025
179.775

1-8
1-11
1-12
1-13
1-14

Oct 21
Oct 21
Oct 21
Oct 21
Oct 21

17.61
17.58
17.56
17.56
17.60

16.42
16.46
16.52
16.52
16.64

45.250
45.250
45.250
45.500
47.000

128.000
128.000
128.125
129.000
131.250

1.835
1.835
1.835
1.835
1.835

1.8090
1.8090
1.8010
1.7990
1.7910

184.000
182.650
182.650
182.650
182.650

1-8
1-11
1-12
1-13
1-14

Nov 21
Nov 21
Nov 21
Nov 21
Nov 21

17.50
17.50
17.56
17.44
17.40

16.39
16.42
16.50
16.50
16.50

45.000
45.000
45.000
45.375
47.000

129.000
128.750
128.750
129.500
131.500

1.817
1.817
1.817
1.817
1.817

1.7980
1.7980
1.7970
1.7920
1.7860

183.025
183.025
183.025
182.500
182.500

20,918

2,479

3,403

5,509

749

22,042

8,194

CHEESE REPORTER SUBSCRIBER SERVICE CARD
If changing subscription, please include your old and new address below

1.6959
11,762,574

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

Weighted Price
US
1.6023
Adjusted to 38% Moisture
US
1.5260
Sales Volume
US
13,832,157
Weighted Moisture Content
US
34.90

Dollars/Pound
1.5885

Weighted Price
US
Sales Volume
US

Dollars/Pound
1.5281
Pounds
2,482,890

1.5107
Pounds
13,225,823
Percent
34.81

1.5525

1.5317

1.4773

1.4566

3,401,593

9,933,441
34.84

13,979,774
34.80

1.4840
2,810,794

1.4794
3,106,826

Extra Grade Dry Whey Prices

Weighted Price
US
Sales Volume
US

0.4404

Dollars/Pounds
0.4385

0.4203

5,807,078

3,506,579

3,318,209

0.4267
6,031,407

Extra Grade or USPHS Grade A Nonfat Dry Milk

Average Price
US
Sales Volume
US

1.1238
14,827,402

Dollars/Pound
1.1091
Pounds
12,719,114•

Name _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Title _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Company _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Address _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
City/St/Zip _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
E-Mail Phone _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Name _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

AA Butter

1.4905

Block
Cheese

J

Dec. 19

1.6639
10,270,992

NDM

44.500
44.575
44.600
45.150
45.700

New Subscriber Info

13,744,468

Dry
Whey

13.85
13.82
13.82
13.71
13.75

1.1089
13,906,901

1.1048
19,200,523•

Old Subscriber Info

1.6671

Dollars/Pound
1.6639
Pounds
11,019,418

Class
IV

16.70
16.55
16.39
16.31
16.22

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price
US
Sales Volume
US

Class
III

Jan 21
Jan 21
Jan 21
Jan 21
Jan 21

Interest Jan. 14

$1.40

*Cash Settled

1-8
1-11
1-12
1-13
1-14

$17

‘16
‘17
‘18
‘19
‘20
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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

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

January 15, 2021

Page 19

CHEESE REPORTER

DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - JAN. 8: Cheese markets received a bullish jolt early in the week, with the
announcement of the governmental food box program continuation. Cheese producers are
busy. With the hefty amount of discounted spot milk available, a number of cheese makers
reported taking on extra milk and adding days to their workweeks. Spot milk prices ranged
from $8.50 to $4 under Class. Cheese inventories are mixed from plant to plant. Demand
notes were mixed, as they have been since the onset of COVID-19. Foodservice sales
struggle, but both retail and pizza cheese makers relay customers remain active.

NORTHEAST - JAN. 13: Cheese prices have slightly firmed on various market
exchanges this week. On the CME, Cheddar cheese block and barrel spot prices are ranging around the $1.6500 and $1.9500 marks. Manufacturers’ cheese orders have increased
at this time. Retail demands are reportedly steady. Foodservice sales are slower, although
restaurants continue to work through take out/delivery options. In the East, milk supplies are
readily available for processing needs. Class III operations are near or at capacity. Cheese
production is fairly strong in the region. Cheese markets hold a stable tone.

NATIONAL - CONVENTIONAL DAIRY PRODUCTS
Total conventional ad numbers decreased 12 percent, while total organic dairy ads increased
by 12 percent. Conventional 8-ounce shred cheese was again the most advertised dairy item,
followed closely by conventional Greek yogurt in 4- to 6-ounce containers. The holiday favorite,
egg nog, disappeared from the retail survey this week.
Ads for conventional 1-pound butter decreased by 13 percent but increased 32 percent for
organic butter. The average price for 1-pound conventional butter was $3.54, up $.77 from
last week. The average price for 1-pound organic butter was $5.04, up 5 cents from last week.
The average advertised price for conventional 8-ounce shred cheese was $2.26, up 2 cents
from last week. Organic 8-ounce shred cheese was $3.50, resulting in an organic premium of
$1.24. The average advertised price for conventional 8-ounce block cheese was $2.32, down
7 cents from last week. Organic 8-ounce block cheese was $4.99, resulting in an organic premium of $2.67. Conventional bottled milk ad numbers increased 109 percent, while organic
milk ad totals increased 54 percent from last week.

RETAIL PRICES - CONVENTIONAL DAIRY - JANUARY 15
Commodity

US

NE

SE

MID

SC

SW

NW

3.29

3.00

2.99

3.99

3.80

4.41

2.27

2.31

2.10

2.49

2.38

Butter 1#

3.54

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.2325 - $2.5200 Process 5-lb sliced: $1.6950 - $2.1750
Muenster:		
$2.2200 - $2.5700 Swiss Cuts 10-14 lbs: $3.8725 - $4.1950

Cheese 8 oz block

2.32

2.40

Cheese 1# block

4.60

4.74

NA

NA

3.99

NA

NA

Cheese 2# block

6.80

7.99

NA

NA

7.99

5.99

6.99

MIDWEST AREA - JAN. 13: Midwestern

cheese makers relay similar notes as last
week. Sales are ticking up for some producers, but East Coast customers are still slower
to pick up as COVID-19 restrictions continue to curb foodservice/restaurant business there.
Some inventory concerns have been alleviated. Producers who weeks ago had some extra
loads now relay they are booked through the first quarter. Production has picked up since
the holidays. Milk is plentiful. Spot sales remain exclusively at discounts, but the top end of
the price range has moved higher by a few dollars by midweek. Cheese market tones have
brightened after the announcement of the continuation of food box programs early last week.

Cheese 8 oz shred

2.26

2.23

2.26

2.24

2.44

2.19

2.31

Cheese 1# shred

3.74

3.56

3.99

1.20

3.99

NA

1.99

Cottage Cheese

1.93

2.15

1.80

1.70

NA

2.49

1.69

Cream Cheese

1.96

1.93

1.91

1.66

2.02

NA

2.26

Flavored Milk ½ gallon 1.83
Flavored Milk gallon
3.72

NA

NA

NA

NA

1.99

NA

NA

3.50

3.99

NA

NA

NA

Ice Cream 48-64 oz

2.73

2.85

2.16

2.78

3.04

3.02

2.50

Wholesale prices delivered, dollars per/lb:
Brick 5# Loaf:		
$2.1475 - $2.5725
Monterey Jack 10#:
$2.1225 - $2.3275
Muenster 5#		
$2.1475 - $2.5725
Grade A Swiss 6-9#:
$3.3875 - $3.5050

Milk ½ gallon

1.54

2.50

2.50

1.13

.99

1.99

NA

Milk gallon

2.16

NA

NA

NA

2.24

NA

1.99

Sour Cream 16 oz

1.73

1.73

1.73

1.38

1.52

2.07

1.99

Yogurt (Greek) 4-6 oz

.92

.93

.93

.87

.94

1.00

.94

Yogurt (Greek) 32 oz

3.92

3.97

3.97

NA

4.02

3.88

3.56

Yogurt 4-6 oz

.47

.49

.48

.42

.50

.50

.50

Yogurt 32 oz

2.32

2.37

NA

2.42

2.63

2.21

2.00

Cheddar 40# Block:
Mozzarella 5-6#:
Process 5# Loaf:
Blue 5# Loaf:

$1.8700 - $2.2700
$1.9475 - $2.8925
$1.6800 - $2.0400
$2.4150 - $3.4850

WEST - JAN. 13: While western cheese makers contend with plenty of milk, they are
trying to determine the best course of action. The recent announcement for more government food box purchases has propelled cheese prices upwards in some cash markets and
prompted a few manufacturers to ramp up their production processes. However, industry
contacts suggest there is some hesitancy to push production too far. Cheese inventories
are readily available, and some market participants have set aside cheese stocks with the
anticipation of filling part of the government allocation. Market demand outside the program
purchases is sluggish. Retail sales are softer following the winter holiday season. Foodservice sales remain weak. Pizza sales and short order foodservice sales are clearing decent
volumes of cheese, but cannot overcome the decrease in other sectors. Without a bit more
reliable demand, cheese manufacturers are cautious to extend production and expose themselves to potential cheese market price volatility.
Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts:
Cheddar 40# Block:
$1.8600 - $2.3500 Monterey Jack 10#:
Process 5# Loaf:		
$1.6975 - $1.9525 Swiss 6-9# Cuts:

$2.1075 - $2.3075
$2.0950 - $2.3700
$3.6800 - $4.1100

FOREIGN -TYPE CHEESE - JAN. 13:

Western European sources report that during
2020, even with COVID-19 factors present, total internal EU cheese consumption increased.
Home pizza delivery is specifically cited as being a noteworthy factor. Cheese manufacturing
capacity in Western Europe increased during 2020. It is expected that milk to fill expanded
capacity will lead to increased 2021 cheese production. Looking ahead, sources note that in
recent years, the US has been the largest single export destination for Western European
cheese. That share has been declining. During 2021, many cheese manufacturers expect
the UK to step into a top place among cheese export destinations from Western Europe.
Selling prices, delivered, dollars per/lb:		Imported
Blue:			 $2.6400 - 5.2300
Gorgonzola: 		 $3.6900 - 5.7400
Parmesan (Italy):		 0
Romano (Cows Milk):		 0
Sardo Romano (Argentine):		 $2.8500 - 4.7800
Reggianito (Argentine):		 $3.2900 - 4.7800
Jarlsberg (Brand):		 $2.9500 - 6.4500
Swiss Cuts Switzerland:		 0
Swiss Cuts Finnish:		 $2.6700- 2.9300

Domestic
$2.2400 - 3.7275
$2.7475 - 3.4650
$3.6275 - 5.7175
$3.4300 - 5.5850
0
0
0
$3.9075 - 4.2325
0

WHOLESALE BUTTER MARKETS - JANUARY 13
WEST:

Manufacturing plants are seeing an
increase in butter production. With heavier
than needed inventories on hand, a few butter plants are seizing the opportunity to carry
out maintenance activities. Cream supplies
are readily available and spark competitive
offerings amongst suppliers in the market.
Butter producers note cream multiples at the
flat market in some instances. Retail sales
are soft as stores work off holiday hangover butter. Foodservice channels continue
to feel the impact of COVID-19. Drive up
restaurant activity is growing.

CENTRAL: Butter producers continue to
relay plentiful cream supplies are available.
With foodservice demand remaining somewhat quiet, the extra cream is being put into
bulk production. Cream multiples have inched
up according to most contacts at least when

compared to previous holiday weeks, but that
was expected. Regionally, butter stocks are
growing. Some contacts contend that market
tones may show little to no improvement until
the March 1 “new butter” deadline. Following
the announcement of the food box programs,
butter market prices got a slight bump, but
have steadily declined since early last week.

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

ORGANIC DAIRY - RETAIL OVERVIEW
National Weighted Retail Avg Price:		 Yogurt 32 oz:
Butter 1 lb:
$5.04
Greek Yogurt 4-6 oz:
Cheese 8 oz shred:
$3.50
Milk UHT 8 oz:
Cheese 8 oz block:
$4.99
Milk ½ gallon:
Cream Cheese 8 oz:
NA
Milk gallon:
Cottage Cheese 16 oz:
$3.86
Sour Cream 16 oz:
Yogurt 4-6 oz:
$0.69
Ice Cream 48-64 oz:

$3.33
$1.33
$0.97
$3.91
$5.29
$2.19
$5.93

NDM PRODUCTS - JANUARY 14
NDM - CENTRAL: Low/medium heat
NDM prices remained steady on the
range, but continued to shift up on the
mostly. Production has picked up following the holidays, and there is plenty of
condensed skim to keep dryers active.
Mexican buyers are keeping NDM producers and traders busy. Contacts say export
demand is strong through the first quarter.
Some domestic end users report holding
off until markets settle somewhat. That
said, producers report domestic demand
is not slowing either.
NDM - WEST: Western low/medium heat
NDM prices shifted higher on the range
and mostly price series. Trading activities
are active on various market exchanges.
Low/medium heat NDM markets are settling towards a bullish tone. Low/medium
heat NDM production is active in the
region. Manufacturers’ inventory levels
are fairly balanced with buyers’ demands.
High heat NDM prices are higher on the
top of the price range. Buyers’ demands
are mixed. Some market participants are
purchasing spot loads for their immediate
needs. Scheduled drying time is limited.
High heat NDM markets are stable.

NDM - EAST: Low/medium heat NDM
prices shifted higher on the top of the
mostly price series this week. Several buyers are purchasing spot loads around the
mid to high $1.10s this week. Low/medium
heat NDM market conditions are stable for
the near term. Condensed skim supplies
are available for processing needs. Low/
medium heat NDM production schedules
are active in the East. Low/medium heat
NDM market conditions are stable. Drying
schedules are short at this time. There is
a good balance between buyers’ demands
and manufacturers’ available supplies.
LACTOSE:

While there is an uncertain
feel to the lactose market, participants
note that prices have seemed to stabilize.
This is typically a quiet time of the year for
new lactose sales. As the lunar holiday
approaches, orders from Southeast Asia
subside. However, they say they are getting a few more buyer inquiries from other
market segments and that is helping keep
things in better balance. Demand from
standardization markets has improved.
Lactose inventories are considered a bit
of a mixed bag and vary between manufacturers.

NORTHEAST:

Butter manufacturers in
the East note a slight jump in butter output as plants churn seven-day schedules.
Output coincides with in-house cream supplies that extend beyond volumes needed
for customers’ near term butter demand.
Freezer stocks are growing and heavier
than some manufacturers planned. Butter
facilities continue to work around COVID-19
staffing issues. On the demand side, print
sales are good.

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

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

01/11/21
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
01/01/21
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
51,257
45,415
5,842
13

CHEESE
82,577
77,986
4,591
6
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Forecasts Raised

CME CASH PRICES - JANUARY 11 - 15, 2021

(Continued from p. 1)

Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
January 11

$1.6525
(NC)

$1.9625
(+4½)

TUESDAY
January 12

$1.6500
(-¼)

WEDNESDAY
January 13

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

$1.3100
(-7)

$1.1850
(-½)

$0.5000
(NC)

$1.9575
(-½)

$1.3100
(NC)

$1.1850
(NC)

$0.5000
(NC)

$1.5800
(-7)

$1.9100
(-4¾)

$1.2875
(-2¼)

$1.1875
(+¼)

$0.5100
(+1)

THURSDAY
January 14

$1.5750
(-½)

$1.9000
(-1)

$1.3000
(+1¼)

$1.2000
(+1¼)

$0.5100
(NC)

FRIDAY
January 15

$1.5725
(-¼)

$1.8300
(-7)

$1.2900
(-1)

$1.2000
(NC)

$1.5300
(+2)

Week’s AVG $
Change

$1.6060
(+0.0095)

$1.9120
(+0.1330)

$1.2995
(-0.1100)

$1.1915
(+0.0120)

$0.5100
(+0.0240)

Last Week’s
AVG

$1.5965

$1.7790

$1.4095

$1.1795

$0.4860

2020 AVG
Same Week

$1.5145

$1.8595

$1.8955

$1.2575

$0.3295

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Eight cars of blocks were sold Monday, the last at $1.9625,
which set the price. No blocks were sold Tuesday; the price declined on an uncovered offer of 1 car at $1.9575. No blocks were sold Wednesday; the price dropped
on an uncovered offer of 1 car at $1.9100. No blocks were sold Thursday; the price
fell on an uncovered offer of 1 car at $1.9000. Five cars of blocks were sold Friday,
all at $1.8300, which dropped the price. A total of 49 carloads of blocks have been
traded so far this month. The barrel price declined Tuesday on an uncovered offer at
$1.6500, dropped Wednesday on a sale at $1.5800, fell Thursday on an uncovered
offer at $1.5750, and declined Friday on a sale at $1.5725.
Butter Comment: The price dropped Monday on a sale at $1.3100, declined
Wednesday on a sale at $1.2850, rose Thursday on a sale at $1.3000, then fell
Friday on a sale at $1.2900.
Nonfat Dry Milk Comment: The price fell Monday on a sale at $1.1850, increased
Wednesday on a sale at $1.1875, and rose Thursday on a sale at $1.2000. A total
of 70 carloads of NDM have been traded this month at the CME.
Dry Whey Comment: The price increased Wednesday on a sale at 51.0 cents, and
rose Friday on a sale at 53.0 cents.

WHEY MARKETS - JANUARY 11 - 15, 2021
RELEASE DATE - JANUARY 14, 2021
Animal Feed Whey—Central: Milk Replacer:

.3600 (+2) – .4100 (+3)

Buttermilk Powder:
Central & East:
1.0400 (+4) – 1.1000 (NC)
Mostly:
1.0400 (+1) – 1.0600 (+2)

West: 1.0300 (+2) – 1.0700 (+2)

Casein: Rennet:

Acid: 3.3100 (-19) – 3.6250 (-7½)

3.4600 (-1) – 3.4900 (-¾)

Dry Whey—Central (Edible):
Nonhygroscopic:
.4200 (+1½) – .5200 (+2)

Mostly: .4700 (+3) – .5000 (+3¾)

Dry Whey–West (Edible):
Nonhygroscopic:
.4300 (+2) – .5450 (+2½)

Mostly: .4600 (+1) – .5000 (+3)

from $1.7586 per pound in 2019
and $1.5377 per pound in 2018;
butter, $1.5808 per pound, down
from $2.2431 per pound in 2019
and $2.2572 per pound in 2018;
nonfat dry milk, $1.0417 per
pound, down fractionally from
2019’s $1.0419 per pound but up
from 79.45 cents per pound in
2018; and dry whey, 36.21 cents
per pound, down from 2019’s 37.99
cents per pound but up from 2018’s
34.22 cents per pound.
Also in 2020, the Class III milk
price averaged $18.16 per hundredweight, up from $16.96 per
hundred in 2019 and $14.61 per
hundred in 2018; and the Class IV
price averaged $13.45 per hundred,
down from $16.30 cwt in 2019 and
$14.23 per hundred in 2018.
USDA’s forecast for the 2020 all
milk price average is $18.30 cwt
(the December 2020 all milk price
will be released later this month).
For 2021, cheese, butter, nonfat
dry milk and dry whey price forecasts are all raised from last month
on firm domestic demand.
The cheese price forecast is
raised by 10.5 cents from last
month, to $1.7400 per pound,
while the butter price forecast is
raised by 3.5 cents per pound, to
$1.6050 per pound, the nonfat dry

milk price forecast is also raised by
3.5 cents per pound, to $1.1000
per pound, and the dry whey price
forecast is raised by 4.5 cents per
pound, to 45.0 cents per pound.
The 2021 Class III price forecast
is raised from last month by $1.30,
to $16.90 cwt, while the Class IV
price forecast is raised by 50 cents,
to $14.10 cwt, on higher forecast
product prices.
The 2021 all milk price forecast
is raised from last month by $1.05,
to $17.65 per hundred.
USDA’s 2020/21 US corn
outlook is for lower production,
reduced corn used for ethanol,
smaller feed and residual use and
exports, and decreased ending
stocks. Corn production is estimated at 14.182 billion bushels,
down 324 million on a lower yield
and reduction in harvested area.
The season-average corn price
received by producers is raised
to $4.20 per bushel, up from a
2019/20 estimated price of $3.56
per bushel.
Soybean and soybean product prices are forecast higher this
month. The US season-average
soybean meal price is projected
at $3.90 per short ton, up $20.00,
while the US season-average soybean price for 2020/21 is projected
at $11.15 per bushel, up 60 cents,
as cash prices in Central Illinois
reach six-year highs.

Powder
Processing
Solutions
Offering highly specialized
engineered solutions and
exceptional technical support
for powder processing systems.
 Whey, Whey Permeate

Dry Whey—NorthEast: .4100 (NC) – .4750 (+½)

 Lactose

Lactose—Central and West:
Edible:
.3100 (NC) – .5500 (NC)

Mostly: .3500 (NC) – .4600 (NC)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: 1.1300 (NC) – 1.2000 (NC)
High Heat:
1.2000 (NC) – 1.3000 (NC)
Nonfat Dry Milk —Western:
Low/Medium Heat: 1.1300 (+3) – 1.2275 (+1)
High Heat:
1.2100 (NC) – 1.3550 (+1)
Whey Protein Concentrate—Central and West:
Edible 34% Protein: .9100 (+8) – 1.1025 (NC)

Mostly: 1.1400 (NC) – 1.1850 (+2)

 Whey Protein Concentrate
 Milk Powders
 Infant Formula
 Cheese Powders
 Protein

Mostly: 1.1400 (+1) – 1.1800 (+2)

Mostly: .9400 (+3) – .9900 (+2)

Whole Milk—National: 1.4500 (NC) – 1.6000 (NC)
Visit www.cheesereporter.com for historical dairy, cheese, butter, & whey prices

 Flavors

Whether you need an upgrade
to existing equipment or a new
processing system, EDT is
ready to provide - from concept
to completion - a sanitary,
efficient, system.

HISTORICAL MONTHLY AVG BUTTER PRICES
‘08
‘09
‘10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19
‘20

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

1.2246
1.1096
1.3950
2.0345
1.5077
1.4933
1.7756
1.5714
2.1214
2.2393
2.1587
2.2481
1.8813

1.2088
1.1097
1.3560
2.0622
1.4273
1.5713
1.8047
1.7293
2.0840
2.1534
2.1211
2.2659
1.7913

1.3454
1.1770
1.4641
2.0863
1.4895
1.6241
1.9145
1.7166
1.9605
2.1392
2.2011
2.2773
1.7235

1.3905
1.2050
1.5460
1.9970
1.4136
1.7197
1.9357
1.7937
2.0563
2.0992
2.3145
2.2635
1.1999

1.4750
1.2526
1.5896
2.0724
1.3531
1.5997
2.1713
1.9309
2.0554
2.2684
2.3751
2.3366
1.4710

1.5001
1.2235
1.6380
2.1077
1.4774
1.5105
2.2630
1.9065
2.2640
2.5688
2.3270
2.3884
1.8291

1.5385
1.2349
1.7787
2.0443
1.5831
1.4751
2.4624
1.9056
2.2731
2.6195
2.2361
2.3897
1.6925

1.6279
1.2000
1.9900
2.0882
1.7687
1.4013
2.5913
2.1542
2.1776
2.6473
2.3009
2.2942
1.5038

1.6973
1.2199
2.2262
1.8724
1.8803
1.5233
2.9740
2.6690
1.9950
2.4370
2.2545
2.1690
1.5163

1.7320
1.2830
2.1895
1.8295
1.9086
1.5267
2.3184
2.4757
1.8239
2.3293
2.2600
2.1071
1.4550

1.6165
1.5008
1.9295
1.7356
1.7910
1.6126
1.9968
2.8779
1.9899
2.2244
2.2480
2.0495
1.3941

Dec
1.2007
1.3968
1.6327
1.6119
1.4848
1.5963
1.7633
2.3318
2.1763
2.2078
2.2071
1.9736
1.4806

Evaporator Dryer
Technologies, Inc.
www.evapdryertech.com
info@evapdryertech.com
715.796.2313
For more information, visit www.evapdryertech.com

