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House Panel Passes Child Nutrition 
Measure Praised By IDFA, NMPF

      Vol. 147, No. 7 •  July 29, 2022  • Madison, Wisconsin

Biden Signs Bill That Temporarily 
Suspends US Infant Formula Duties

Separately, USDA Announces More Funding For 
School Meals, Child and Adult Care Meals

in households participating in the 
Supplemental Nutrition Assis-
tance Program (SNAP) to be auto-
matically eligible for CACFP, and 
expanding food access for those 
experiencing homelessness or in 
emergency shelters by increasing 
the eligible age of reimbursement 
for these individuals from 18 to 25.

The International Dairy 
Foods Association (IDFA) and 
National Milk Producers Federa-
tion (NMPF) issued a joint state-
ment Wednesday commending the 
Healthy Meals, Healthy Kids Act.

“Child nutrition programs are 
critical to ensuring kids have access 
to nutritious food,” NMPF and 
IDFA noted. The Healthy Meals, 
Healthy Kids Act “includes provi-
sions to provide increased access 
and maintain existing access to 
healthful dairy foods.

“In addition to expanding eli-
gibility and increasing support to 
schools, the bill takes an important 
step in increasing students’ access 
to nutritious food by securing more 
permanently the ability for schools 
to serve all milk options consistent 

• See Child Nutrition Bill, p. 4

Washington—President Biden 
late last week signed into law the 
“Formula Act,” which amends 
the Harmonized Tariff Schedule 
(HTS) of the US to suspend tem-
porarily rates of duty on imports of 
certain infant formula products.

The bill was passed unani-
mously in the Senate last Thurs-
day after being approved by a 
421-2 vote in the House.

The new law provides that, 
through Dec. 31, 2022, articles of 
infant formula will not be subject 
to: any additional safeguard duties 
that may be imposed under sub-
chapter IV of chapter 99 of the 
HTS; or any other import quo-
tas, tariff-rate quotas, additional 
duties, or any other duties, fees, 
exactions,  or charges that other-
wise would apply to such articles.

Under the new law, importers 
have to provide the applicable 

and anticipated tariff classifica-
tions for articles of infant formula 
on applicable customs entry doc-
uments.

“Suspending tariffs on the 
importation of infant formula and 
relieving parents of steep price 
increases is a critical step to end-
ing the infant formula shortage,” 
said US Rep. Earl Blumenaur 
(D-OR), the lead House sponsor 
of the bill and chair of the House 
Ways and Means subcommittee 
on trade.

The infant formula crisis 
“requires a whole of government 
response,” Blumenaur said. “The 
Biden administration has taken 
important steps to increase supply 
and I applaud the FDA’s actions 
to import more formula. I am 
thrilled that Congress has moved 

• See Infant Formula, p. 5

Global Dairy Trade To 
Launch Pilot Version 
Of New Auction
Auckland, New Zealand—Global 
Dairy Trade (GDT) has been work-
ing on a new development with 
Fonterra that aims to enhance 
liquidity in GDT for the benefit 
of both buyers and sellers by pro-
viding price discovery on a more 
frequent basis, called GDT Pulse.

The pilot version of GDT Pulse 
is ready for launch, and the first 
GDT Pulse auction is scheduled 
for 1200 UTC on Aug. 9, 2022.

Initially, GDT Pulse will offer 
auctions on alternate weeks 
between GDT’s semi-monthly 
auctions for a period of six to 12 
months. The auctions will offer 
one product specification to bid 
on: Fonterra Whole Milk Powder 
Regular Contract Period 2. This 
will ensure a short total duration 

• See New GDT Auction, p. 4

USDA Raises Retail 
Dairy Price Forecast 
For 2022, Expects 
Small Rise Next Year
Washington—USDA’s Economic 
Research Service (ERS), in its 
monthly “Food Price Outlook” 
report released Monday, raised its 
forecast for retail dairy product 
prices to an increase of 12.0 per-
cent to 13.0 percent.

That’s the seventh straight 
month in which ERS has raised 
its forecast for retail dairy product 
prices. 

During the entire second half 
of last year, ERS was forecasting 
that the change to the Consumer 
Price Index (CPI) for dairy prod-
ucts would range from a decline of 
0.5 percent to an increase of 0.5 
percent.

But starting in January of this 
year, ERS raised its forecast to an 
increase of 1.5 to 2.5 percent, and 
it has continued to raise its price 
forecast every month since then. 
The agency’s forecast last month 
was for an increase of 10.5 to 11.5 
percent.

In June, the CPI for dairy and 
related products stood at a record-
hgigh 261.3 (1982-84=100), up 
1.4 percent from May and 13.5 
percent higher than in June 2021, 
the US Bureau of Labor Statistics 
(BLS) reported earlier this month. 
The dairy CPI has reached new 
record highs for seven consecutive 
months.

In June, the CPI for all food 
increased 1.0 percent from May, 

• See Retail Price Rises, p. 7
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Washington—The House Edu-
cation and Labor Committee on 
Wednesday advanced the Healthy 
Meals, Healthy Kids Act, which 
aims to eliminate child hunger by 
delivering a science-driven reau-
thorization of federal child nutri-
tion programs.

Specifically, the Healthy Meals, 
Healthy Kids Act will:
 Expand access to school 

meals by expanding the Commu-
nity Eligibility Provision so more 
school districts can provide free 
meals and ensuring children on 
Medicaid are automatically certi-
fied for free school meals. 
 Preserve the future of school 

meal programs by increasing the 
reimbursement rate for lunch by 
10 cents and providing commod-
ity support to the School Breakfast 
Program. 
 Modernize the Special Sup-

plemental Nutrition Program for 
Women, Infants, and Children 
(WIC) by expanding WIC eligi-
bility to age six, improving access 
to telehealth to reduce the physi-

cal presence requirement, and 
expanding the Breastfeeding Peer 
Counselor Program to ensure more 
mothers have access to breastfeed-
ing support. 
 Address food insecurity dur-

ing the summer by authorizing 
the Summer EBT (Electronic 
Benefit Transfer) Program at $75 
per month per child for eligible 
households, lowering the Summer 
Food Service Program (SFSP) area 
eligibility threshold so sites can 
serve more low- to middle-income 
neighborhoods, and increasing 
access to summer feeding through 
transportation assistance and 
mobile meal delivery. 
 Improve school meal capac-

ity and sustainability by provid-
ing grants to purchase kitchen 
equipment, supporting farm to 
school programs, and incentivizing 
scratch cooking. 
 Strengthen the Child 

and Adult Care Food Program 
(CACFP) by providing reimburse-
ment for an additional meal or 
snack per child, allowing children 

https://www.urschel.com/dairy.html?utm_source=Cheese+Reporter&utm_medium=web+banner&utm_campaign=WB2205CheeseShapingFutureCheeseReporter&utm_id=WB2205CheeseShapingFutureCheeseReporter
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it’s worth keeping in mind that, 
despite all of these shortcom-
ings, plant-based cheese products 
are only going to improve in the 
future.

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

Vegan ‘Cheese’ Draws A Large ACS Audience

D I C K  G R O V E S

Publisher / Editor
Cheese Reporter
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tw: @cheesereporter

EDITORIAL COMMENT

The American Cheese Society’s 
39th Annual Conference drew 
more than 1,000 cheese profession-
als to Portland, OR, last week, and 
conference-goers had the opportu-
nity to, among other things, attend 
more than 30 educational sessions 
in various tracks. 

One of those sessions was enti-
tled “Demystifying Plant-Based, 
Through the Vegan Cheese Look-
ing Glass.” The session drew what 
might be considered a fairly large 
crowd, considering that the focus of 
the ACS is on cheese derived from 
the milk of animals. But session 
moderator Rachel Perez of UNFI 
nicely summed up why the session 
attracted such a large, interested 
audience: because “plant-based 
cheese is here to stay.”

Perez asked the audience to 
identify their occupation, and the 
majority were retailers. There were 
also some cheese makers and dis-
tributors in the audience. Notably, 
and to considerable laughter, no 
hands went up when Perez asked 
who in the audience identified as 
a vegan.

Some statistics presented dur-
ing the session help illustrate the 
size of the plant-based business. 
UNFI’s Rebekah Baker presented 
some recently released sales sta-
tistics from the Plant Based Foods 
Association, the Good Food Insti-
tute and SPINS (for more details, 
please see the front-page story in 
our Mar. 25th issue). In 2021, retail 
sales of plant-based foods grew 6.2 
percent to a record $7.4 billion. 
Plant-based cheese sales last year 
reached a record $291 million.

Sales of these plant-based cheese 
alternatives continue to grow, 
despite the fact that, as most folks 
in the dairy industry know, these 
products are lacking in at least a 
couple of key areas. First, while 
taste remains the number one rea-
son consumers choose foods, it’s 
safe to say that plant-based cheese 
products simply fall well short of 
their traditional dairy counter-
parts in this regard. And it’s not 
just taste; most plant-based cheeses 

also are lacking in areas such as 
texture, aroma and functionality.

Also, plant-based cheeses can’t 
compare to dairy-based cheeses 
nutritionally. A random survey 
of a couple of plant-based cheese 
brands found, among other things, 
that these products contain zero 
grams of protein per serving. 

An equally random survey of 
dairy-based cheese products found, 
among other things, that these 
products contain several grams of 
protein, generally around six to 
eight grams, per serving. That’s a 
significant difference in protein 
content.

Further, most if not all plant-
based cheeses can’t compare to 
dairy cheeses when it comes to 
clean labels. In brief, dairy cheeses 
have pretty short ingredient lists, 
while plant-based cheeses not only 
have lengthier ingredient lists, but 
some of the ingredients in those 
products don’t sound all that appe-
tizing (and some aren’t all that easy 
to pronounce).

Finally, while plant-based 
cheeses garner consumer interest 
in part because they are suppos-
edly more sustainable and/or have 
a lower carbon footprint, it’s worth 
remembering that the key ingre-
dients in at least some of these 
products include such ingredients 
as coconut oil or cashews, which 
have to travel thousands of miles 
before reaching US consumers.

But it’s worth keeping in mind 
that, despite all of these shortcom-
ings, plant-based cheese products 
are only going to improve in the 
future. Starting off with flavor, 
it’s probably safe to say that some 
of the plant-based cheeses being 
introduced today taste a whole 
lot better than products that were 
introduced five years ago. 

Likewise, five years from now, 
plant-based cheeses will likely 
have improved their flavor profiles 
considerably compared to what’s 
on the market today.

It’s also worth remembering 
that perception plays a role here. 
That is, a new plant-based cheese 

product might be much more well-
received by a vegan than, say, 
someone who attended the “Meet 
the Cheesemaker” event at the 
ACS Conference, even though 
they’re sampling the same thing.

In the area of nutrition, it’s also 
safe to say that plant-based cheeses 
that are introduced in the future 
will likely have a more high-qual-
ity nutritional content than cur-
rent products. Some might say 
that’s not all that difficult, given 
the nutritional shortcomings of 
current plant-based products, but 
our guess is that, sometime in the 
not-too-distant future, we’ll see a 
significant number of plant-based 
cheeses that meet or exceed the 
protein content of dairy cheeses.

Similarly, we expect to see ingre-
dient lists of plant-based cheeses 
get shorter and less complicated in 
the future, for the simple reason 
that consumers will likely demand 
it. And that also applies to the 
sustainability of these products; at 
least some discerning consumers 
might start to balk at these plant-
based cheeses as they take a closer 
look at how far their ingredients 
have traveled.

One final note on plant-based 
cheese products: in the future, we’ll 
likely see more and more of these 
products adopt the “language” of 
cheese, even though their prod-
ucts are far removed from tradi-
tional cheeses in all of the ways 
noted earlier. Case in point: a news 
release issued Monday by a com-
pany rebranded from Conscious 
Cultures to Bandit discusses the 
company’s vegan cheeses that use 
cashews as their base. 

Here’s one interesting sentence 
from that news release: “The com-
pany’s signature cheeses include a 
cave-aged, double cream camem-
bert-inspired bloomy rind called 
Maverick and a cave-aged, veg-
etable ash ripened cheese with an 
ash inlay called Barn Cat.”

Retailer interest in this ACS 
session confirms that plant-based 
cheeses are here to stay, because 
consumers demand them.
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FDA Announces Fiscal 2023 Fee Rates 
For Reinspections, Recalls, VQIP, TPP
Rockville, MD—The US Food 
and Drug Administration (FDA) 
this week announced fiscal year 
2023 fee rates for certain domestic 
and foreign facility reinspections, 
failures to comply with a recall 
order, and importer reinspections.

Section 107 of the Food Safety 
Modernization Act (FSMA) pro-
vides FDA with the authority to 
assess and collect fees from, in 
part: the responsible party for each 
domestic facility and the US agent 
for each foreign facility subject to 
a reinspection to cover reinspec-
tion-related costs; the responsible 
party for a domestic facility and 
an importer who does not comply 
with a recall order to cover food 
recall activities associated with 
such order; and each importer 
subject to a reinspection to cover 
reinspection-related costs.

For fiscal 2023, which runs 
from Oct. 1, 2022, through Sept. 
30, 2023, the hourly fee is $281 
if domestic travel is required; and 
$334 if foreign travel is required.

For reinspections, the fee will 
be based on the number of direct 
hours spent on such reinspections, 
including time spent conducting 
the physical surveillance and/or 
compliance reinspection at the 
facility, or whatever components 
of such an inspection are deemed 
necessary, making preparations and 
arrangements for the reinspection, 
traveling to and from the facil-
ity, preparing any reports, analyz-
ing any samples or examining any 
labels if required, and performing 
other activities as part of the OAI 
(Official Action Indicated) rein-
spection until the facility is again 
determined to be in compliance.

The fee for noncompliance with 
a recall order will be based on the 
number of direct hours spent on 
taking action in response to the 
firm’s failure to comply with a 
recall order. Types of activities 
could include conducting recall 
audit checks, reviewing periodic 
status reports, analyzing the status 
reports and the results of the audit 
checks, conducting inspections, 
traveling to and from locations, 
and monitoring product disposi-
tion.

Also this week, FDA announced  
the fiscal 2023 annual fee rate for 
importers approved to partici-
pate in the Voluntary Qualified 
Importer Program (VQIP), which 
is a voluntary, fee-based program 
for the expedited review and 
importation of foods from import-
ers who achieve and maintain a 
high level of control over the 
safety and security of their supply 
chains.

Each fiscal year, VQIP fees are 
established based on an estimate of 
100 percent of the costs of admin-
istering the program for the year. 

After FDA approves a VQIP appli-
cation, the user fee must be paid 
before Oct. 1, the start of the fiscal 
year, to begin receiving benefits for 
that VQIP fiscal year.

The VQIP user fee for fiscal 2023 
is $12,962. This fee represents the 
estimated average cost of the work 
FDA performs in reviewing and 
evaluating a VQIP importer.

At this time, FDA is not offer-
ing an adjusted fee for small busi-
nesses.

Finally, FDA has announced 
the fiscal 2023 annual fee rate for 
recognized accreditation bodies 
and accredited certification bod-
ies, and the initial and renewal fee 
rate for accreditation bodies apply-
ing to be recognized in the Third-
Party Certification Program (TPP) 

that is authorized by the Federal 
Food, Drug, and Cosmetic Act, as 
amended by the FSMA. FDA also 
announced the fee rate for certifi-
cation bodies that are applying to 
be directly accredited by FDA.

TPP is a program in which FDA 
recognizes “accreditation bod-
ies” that may accredit third-party 
“certification bodies.” The certi-
fication bodies can conduct food 
safety audits and issue certifica-
tions of foreign food facilities.

Third-Party Certification Pro-
gram user fees are as follows:
 Initial application fee for 

accreditation body seeking recog-
nition: $45,040.
 Annual fee for recognized 

accreditation body: $2,088. To 
calculate this annual fee, FDA 
takes the estimated average cost 
of work the agency performs to 
monitor performance of a single 
recognized accreditation body and 

annualizes that over the average 
term of recognition. At this time, 
FDA assumes an average term of 
recognition of five years.
 Annual fee for accredited 

certification body: $2,611. To 
calculate the annual fee for a cer-
tification body accredited by a rec-
ognized accreditation body, FDA 
takes the estimated average cost 
of work the agency performs to 
monitor performance of a single 
certification body accredited by a 
recognized accreditation body and 
annualizes that over the average 
term of accreditation. At this time, 
FDA assumes an average term of 
accreditation of four years.
 Initial application fee for a 

certification body seeking direct 
accreditation from FDA: $45,040.
 Renewal fee for recognized 

accreditation body: $27,441.
For more information on any of 

these fees, visit www.fda.gov.
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Improve Yield, Appearance and Pro�tability of
Your Cheese Shreds
• Free Flow® anti-caking agents can be applied at higher

application rates to improve yield and pro�tability.

• A smart substitute for cellulose, Free Flow® can be applied 
at over twice the rate and remain signi�cantly less visible.

• Low airborne dust ensures safer working conditions, less 
equipment wear-and-tear and better package seal integrity.

• Free Flow® delivers excellent �owability for maximum line 
speeds, while preventing clumping.

• Free Flow® can be customized to co-deliver antimycotics
and oxygen scavenger systems to assure ongoing �avor
and freshness.

3% Cellulose

3% Free Flow® 1031 

3% Cellulose

3% Free Flow® 1031 

Reduce Your Costs with Free Flow®

Free Flow® looks better 
than cellulose at twice 
the application rate.

Free Flow® is nearly 
invisible at 3%.

At two to three times your current application rate, Free Flow®

anti-caking agents can reduce your costs dramatically.

For more information about Free Flow® and our complete line 
of anti-caking solutions, contact us today.

For more information, visit www.alliedblending.com
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from our 
archives

50 YEARS AGO
July 28, 1972: Chicago—The 
Fleischmann’s margarine ad 
appearing in newspapers and 
magazines has compelled the 
National Dairy Council to “reg-
ister a strong objection” to the 
Federal Trade Commission. The 
ad first appeared on the heels of 
nationwide publicity that the 
American College of Cardiol-
ogy served cholesterol-lowering 
meals at its annual meeting here, 
including margarine.

Colby, WI—The home of famous 
Colby cheese, critical to the local 
economy, hosted the first Cheese 
Days festival here. Sponsored by 
the Central Wisconsin Cheese 
Makers Association, more than 
600 pounds of cheese and free 
milk was given away during the 
three-day celebration.

25 YEARS AGO
Aug. 1, 1997: West Allis, WI—
Robert Bobach of Roth Kase 
USA, Monroe, was named Grand 
Master Cheese Maker during the 
Wisconsin State Fair’s Cheese & 
Butter Auction here this week. 
With his Gruyere entry earning 
top honors, Bobach became the 
second Roth Kase cheese maker 
in three years to capture the 
Grand Master title. Two years 
ago, Bruce Workman won the 
title for his Gruyere entry.

Washington—C. Scott Mayfield, 
Jr., president of Mayfield Dairy 
Farms, Athens, TN, a division 
of Dean Foods Company, was 
elected chair of the National 
Fluid Milk Processor Promotion 
Board.

10 YEARS AGO
July 27, 2012: Acton England—
A German Montagnolo made 
by Kaserei Champignon and 
imported into the UK by Elite 
Imports was crowned Supreme 
Champion in this year’s Inter-
national Cheese Awards. Belton 
Cheese won the National West-
minster trophy for the highest 
number of Gold awards.

Chicago—In just a few months, 
Pastoral Artisan Cheese, Bread 
& Wine will open the doors to 
its new neighborhood bistro here 
created to celebrate small-scale 
producers of cheese and fine food 
from around the world. Since 
the first Pastoral retail shop was 
launched in 2004, customers 
have encouraged owners to cre-
ate a dine-in area.

New GDT Auction
(Continued from p. 1)

of 15 to 30 minutes.
The pilot will allow GDT to 

validate whether: there is a cred-
ible level of participation; credible 
prices are published; and trading 
has increased in the dairy futures 
market.

Prices determined from GDT 
Pulse will not be included in the 
settlement price of the SGX-NZX 
dairy derivatives, GDT noted.

The current GDT auction, 
known as GDT Events, will con-
tinue to be the large-volume, 
high-liquidity events that the 
dairy industry watches, while GDT 
Pulse intends to provide interim 
price discovery for core commodity 
products between the GDT Events 
auction, GDT explained. Prices 
discovered through the GDT Pulse 
auctions will be complementary to 
the price discovery provided by 
GDT Events.

Fonterra has been invited to 
participate in the pilot and it has 
indicated it will offer Whole Milk 
Powder Regular, Contract Period 
2. The following key metrics will 
be displayed via a new page under 
the existing “Results” tab on the 
GDT website, www.globaldairy-
trade.info, immediately following 
the first GDT Pulse auction: whole 
milk powder average price; num-
ber of winning bidders; number of 
participating bidders; number of 
bidding rounds; duration of GDT 
Pulse auction; minimum supply; 
maximum supply; and quantity 
sold.

After the second GDT Pulse 
auction, whole milk powder aver-
age prices will be displayed as a 
graph view and a historical data 
file capturing the above-men-
tioned key metrics will be available 
for download.

In 2021, the main milk powders, 
whole milk powder and skim milk 
powder, accounted for 79 percent 

of the quantity traded on GDT 
Events, according to GDT’s 2021 
annual report. Whole milk pow-
der accounted for 57 percent of 
the quantity traded, and skim milk 
powder accounted for 22 percent 
of the quantity traded. Following 
those milk powders were anhy-
drous milkfat at 9 percent and but-
ter at 7 percent.

After the pilot period, GDT will 
assess the merit of GDT Pulse and 
the future potential for more fre-
quent price discovery from Global 
Dairy Trade.

If the pilot is deemed success-
ful, it is envisaged that GDT will 
invest in platform upgrades to 
enable scalability of the service 
offering and the potential for daily 
auctions. 

Other sellers will be invited to 
offer products at this time.

A more detailed overview of the 
GDT Pulse pilot and frequently 
asked questions is available on the 
GDT website.

Child Nutrition Bill
(Continued from p. 1)

with the Dietary Guidelines,” the 
IDFA-NMPF statement contin-
ued. “Milk consumption increases 
when more varieties are available; 
protecting the ability for schools to 
choose the milk options that best 
serve their students is crucial.

“Increased milk consumption 
means more intake of milk’s essen-
tial nutrients. And schools that 
have seen a rise in milk consump-
tion have, in many cases, seen 
overall school-meals participation 
rise as well,” IDFA and NMPF 
pointed out.

The Healthy Meals, Healthy 
Kids Act also maintains the 
requirement that milk substitutes 
by nutritionally equivalent to real 
milk, unless the student is being 
offered a substitute for medical or 
other diet-related needs. NMPF 
and IDFA said they “will continue 
our efforts to further strengthen 
nutritional equivalency require-
ments to protect access to milk’s 
essential nutrients in child nutri-
tion programs.”

Plant-Based Food Options
According to the Physicians Com-
mittee for Responsible Medicine 
(PCRM), the Healthy Meals, 
Healthy Kids Act includes a new 
pilot grant program that would 
provide plant-based meals in pub-
lic schools. Other provisions would 
give parents more control over 
their child’s diet and allow schools 
to better accommodate students 
who are unable to process lactose 
or cannot consume dairy.

“By expanding access to plant-
based meals and removing bar-
riers that prevent students from 
accessing non-dairy milk, this leg-
islation will not only provide for 
healthier school meals, but it will 

also expand equity and put parents 
more in control of their children’s 
diet,” said Neal Barnard, MD, 
PCRM’s president.

“We thank the committee for 
advancing this to the House floor 
because youth around the coun-
try want to be able to access non-
dairy milk and plant-based foods at 
schools, which is something that 
is currently not an option,” said 
Genesis Butler, founder of Youth 
Climate Save, which is described 
as the first youth-led climate 
movement that focuses on climate 
change and its connection to ani-
mal agriculture.

“There is growing demand for 
plant-based foods and nondairy 
milk by youth and our parents 
because we care about our health 
and our future on this planet,” But-
ler added.

“At the same time as we invest 
urgently in the transition to renew-
able energy, we must build sustain-
able food systems at every level of 
our society, and our public educa-
tion system can lead the way,” said 
US Rep. Jamaal Bowman (D-NY). 
“As usual, our young people under-
stand this best: students and their 
families have been clamoring for 
healthy, plant-based, and cultur-
ally appropriate meal options at 
school.”

More Money For School Meals
Meanwhile, the USDA last Friday 
announced an increase in funding 
to help schools continue to serve 
kids healthy meals this coming 
school year and provide financial 
relief for schools and child crea 
providers.

Effective July 1, 2022, the reim-
bursement schools receive for 
each meal served will increase by 
approximately 68 cents per free/
reduced-price lunch and 32 cents 
per free/reduced-price breakfast.

This increase includes both a 
required annual adjustment in 
reimbursement rates to reflect the 
cost of food and an extra tempo-
rary per-meal boost in reimburse-
ments from the recent Keep Kids 
Fed Act. Combined, USDA said 
this will pump an estimated $4.3 
billion more into school meal and 
child care meal programs across the 
US this school year, in addition to 
the nearly $2 billion in additional 
funding USDA has already pro-
vided.

“The boost in reimbursements 
will help provide financial relief for 
schools so they can continue serv-
ing high-quality meals to students 
amid higher food costs and persis-
tent supply chain challenges,” said 
Stacy Dean, deputy USDA under 
secretary for food,  nutrition, and 
consumer services. “USDA is fully 
committed to using every resource 
in its toolbelt to ensure kids get the 
healthy meals they need to grow, 
learn, and thrive.”

USDA’s actions will pump an 
additional $4.3 billion into school 
and child care meals this year 
through “substantial increases 
to free/reduced-price lunch and 
breakfast reimbursements,” noted 
Michael Dykes, IDFA’s president 
and CEO. 

“IDFA applauds USDA for tak-
ing the significant boost in funding 
provided by the bipartisan Keep 
Kids Fed Act and adding what 
resources they could to truly bol-
ster the balance sheets of school 
meals professionals dealing with 
inflationary pressures,” Dykes con-
tinued.

“US dairy is committed to play-
ing a proactive role in enhancing 
access to nutritious foods for kids, 
in particular where the nutrition 
gap is deepest for our nation’s most 
vulnerable and underserved indi-
viduals,” Dykes added.
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USDA Announces 
Purchase Awards 
For Cheese, Yogurt 
Products For 
Delivery This Year
Washington—The US Depart-
ment of Agriculture (USDA) on 
Tuesday announced the awarding 
of a contract to Sorrento Lactalis
for a total of 493,500 pounds of 
low moisture, part skim Mozzarella 
cheese for delivery in September 
2022.

The Mozzarella is being pur-
chased in support of USDA domes-
tic food distribution programs.

The price for the Mozzarella 
being purchased under this award 
is $1.8500 per pound. The total 
price of the award is $912,975.00.

Also on Tuesday, USDA 
announced the awarding of con-
tracts to five companies for the 
purchase of various cheese and 
yogurt products for delivery from 
Aug. 16 through Dec. 31, 2022.

The purchases include 81,600 
pounds of white Cheddar 40-pound 
blocks; 37,440 pounds of yellow 
sliced Cheddar; 938,400 pounds of 
yellow Cheddar 40-pound blocks; 
155,200 pounds of shredded Pep-
per Jack cheese; 162,090 pounds 
of high protein blueberry yogurt, 
24/4-ounce cups; 159,816 pounds 
of high protein strawberry yogurt, 
24/4-ounce cups; 178,320 pounds 
of high protein vanilla yogurt, 24/4-
ounce cups; and 23,724 pounds of 
high protein vanilla yogurt, 6/32-
ounce tubs.

Contracts were awarded as fol-
lows:

Chobani: 352,350 pounds of 
high protein yogurt, at a total price 
of $607,667.58.

Dairy Farmers of Amer-
ica:155,200 pounds of shredded 
Pepper Jack cheese, at a total price 
of $466,531.20.

De Lune Corp.: 171,600 pounds 
of high protein yogurt, at a total 
price of $293,650.08.

Masters Gallery Foods: a total 
of 1,020,000 pounds of cheese, 
including 81,800 pounds of white 
Cheddar 40-pound blocks and 
938,400 pounds of yellow Cheddar 
40-pound blocks, at a total price of 
$2,393,842.08.

Winona Foods: 37,440 pounds 
of yellow sliced Cheddar, at a total 
price of $113,948.64.

USDA is still inviting offers to 
sell cheese and butter for use in 
domestic feeding programs. The 
agency is seeking 806,400 pounds 
of yellow shredded Cheddar, 
6/2-pound packages; and 82,080 
pounds of print salted butter, for 
delivery between Oct. 1 and Dec. 
31, 2022. Bids are due by 1:00 p.m. 
on Wednesday, Aug. 3.

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

Infant Formula
(Continued from p. 1)

to temporarily suspend tariff bar-
riers so families across the country 
can access affordable formula.”

“By suspending the tariff on 
formula imports, we are provid-
ing cheaper access to formulas to 
individual consumers and retail-
ers alike,” said US Sen. Mike Lee 
(R-UT), the bill’s lead Senate 
sponsor.

“The baby formula crisis under-
scores the fragility of our sup-
ply chains when there is intense 
industry consolidation. Washing-
ton state in particular has felt the 
brunt of the formula shortage with 
parents facing empty shelves ear-
lier and more acutely than other 
states,” said US Rep. Suzan Del-
Bene (D-WA), a member of the 
House Ways and Means trade sub-

committee. “This legislation will 
help alleviate this crisis by lower-
ing the price of imported baby for-
mula from safe and trusted partners 
abroad while our domestic produc-
tion catches up.”

“The Formula Act makes infant 
formula more accessible and afford-
able by allowing it to be imported 
duty-free through the end of the 
year,” said US Rep. Adrian Smith 
(R-NE), the top Republican on 
the Ways and Means trade sub-
committee. 

FDA recently announced 
the availability of educational 
resources for parents and caregiv-
ers with questions about using the 
hundreds of millions of bottles 
worth of imported infant formula 
headed to the US.

“Parents and caregivers should 
have confidence that our collec-
tive work with federal partners, 

manufacturers and retailers means 
more infant formula that is safe 
and nutritious, including product 
coming in from other countries, is 
on shelves nationwide,” said FDA 
Commissioner Robert M. Califf, 
M.D. 

In other infant formula-related 
developments, USDA announced 
Thursday that it is extending a 
key funding flexibility in the WIC 
program that has allowed state 
agencies and their infant formula 
manufacturers to work together 
to provide more options for WIC 
families in need of formula.

Under this flexibility, which is 
now extended through the end of 
September, USDA is covering the 
added cost of non-contract formula 
to make it financially feasible for 
states to allow WIC participants 
to purchase alternate sizes, forms, 
or brands of infant formula.
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PERSONNEL
STEVEN LEFKOWITZ  has 
been hired by Minerva Dairy
to serve as the creamery’s chief 
financial officer. Lefkowitz has 
previously held financial leader-
ship roles with several companies 
over the past 40 years, including 
Tire Centers, Monarch Steel, 
Alco Manufacturing, and Chro-
maScape, where he served as 
CFO since 2019. 

STEPHEN FAMOLARO has 
joined Organic Valley as the 
cooperative’s new chief finan-
cial officer. Famolaro comes to 
Organic Valley/CROPP Coop-
erative with over 30 years of 
financial experience, having 
served as chief financial officer 
for Naked Juice and Century 
Snacks. He also has dairy indus-
try experience, previously work-
ing for Dean Foods.

LORI CAPTAIN has been hired 
as executive vice president of 
global sustainability strategy, 
science and industry for Dairy 
Management, Inc. (DMI). 
Captain has experience in sus-
tainability, corporate communi-
cations, media relations, policy 
and executive and stakeholder 
engagement. Captain will work 
to advance the vision of the US 
dairy industry, aligning industry-
wide support and engagement for 
its 2050 Environmental Goals.

The Central Wisconsin Cheese-
makers & Buttermakers Associ-
ation (CWCBA) has announced 
four scholarship winners for 
2022, each receiving $1,500. 
Winners of the Marshfield Area 
Community Foundation Award 
are AMANDA DURRESTEIN
of Grassland Dairy and JUS-

TIN MARTIN with Innovative 
Machine Specialists. The Uni-
versity of Wisconsin-River Falls 
Scholarship went to EMMA 
HINTZ, and the Clark County 
Community Foundation Schol-
arship was awarded to ASHLEE 
PISKOW of Nasonville Dairy. 

The CWCBA also announced 
that JIM MILDBRAND has 
stepped down, for possibly the 
third time, from the role of  secre-
tary/treasurer of the association. 
He will be succeeded by PEGGY 
NOELDNER of Nasonville Dairy. 
Noeldner will serve with presi-
dent  DAVE LINDGREN and 
vice president STEVE BECHEL. 
Other  CWCBA directors include 
ANDY KOENIG, Lake Country 
Dairy; JOSH MULLINS, Mullins 
Cheese; and GREG ALBERTS, 
Kelley Supply.

Ken Johnston, 93, of Clinton, 
MO, July 16. Johnston began his 
cheese industry career in 1952 
as a cheese hauler, eventually 
purchasing his own truck titled 
“Money Maker NO. 1.” John-
ston was later hired as a sales-
man for Clearfield Cheese in 
1957. Four years later, he was 
in charge of transportation for 
Clearfield. Johnston was made 
senior vice president of opera-
tions and president of transpor-
tation Clearfield facilities in 
Clinton, MO; Logan, UT; and 
Curwensville, PA. Johnston also 
held leadership roles for the 
company’s multiple raw cheese 
plants, and served as transporta-
tion manager for the Clearfield 
orange juice plant in Dune-
din, FL, in 1983. Additionally, 
Johnston served as a director of 
the National Cheese Institute. 
(NCI) for more than 25 years.

OBITUARIES

Hartford, CT—The Connecticut 
Milk Promotion Board has awarded 
three grants totaling $500,000 to 
projects that align with its strate-
gic vision to increases purchases 
and expand the access of milk and 
dairy products to consumers, retail-
ers, institutions, and other appli-
cable outlets.

The board’s mission is to 
develop, coordinate and imple-
ment promotional, research, and 
other programs designed to pro-
mote Connecticut dairy farms and 
milk consumption. The awards are 
determined through a competitive 
bidding process.

Camelo Communications 
received a $200,000 award to 
develop and execute a compre-
hensive multimedia promotion 
plan that focuses on increasing 
the consumption of milk and dairy 
products in Connecticut through 
highlighting the benefits of dairy 
products and dairy farming to key 
consumer demographics.

The New England Dairy Pro-
motion Board received a $200,000 
award to increase the purchase 
of fluid milk and dairy products 
by consumers, retailers, institu-
tions, and other applicable out-
lets by developing, coordinating, 
and implementing promotional, 
research and other programs 

designed to promote Connecticut 
dairy farms and Connecticut milk 
consumption.

And New England Dairy Pro-
motion Board received a $100,000 
award to increase engagement 
and communication channels 
with state dairy farmers on the 
use of Connecticut’s dairy check-
off funds and deliver strategies for 
dairy farms to interact with each 
other, and the public, to promote 
increased milk and dairy product 
consumption.

“The Connecticut Milk Promo-
tion Board is pleased to announce 
these awards which will build 
upon the work over the past year 
in alignment with our strategic 
vision plan,” said Paul Miller, the 
board’s chairman. “These awards 
are funded by dairy farmer check-
off dollars to increase awareness, 
access, and consumption of milk 
and dairy products.”

Created in 2009, the Con-
necticut Milk Promotion Board 
is a nine-member board of dairy 
farmers, state officials, and nutri-
tion specialists formed to promote 
Connecticut dairy farms and the 
consumption of milk. The board 
is funded by Connecticut’s dairy 
farmers through checkoff dollars 
that can only be used for this pur-
pose.

Madison—A new round of Dairy 
Business Builder grants is coming 
in September 2022 for small- to 
medium-sized dairy farmers, manu-
facturers, and processors in 11 mid-
western states.

The funding is administered 
by the Dairy Business Innovation 
Alliance (DBIA), a partnership 
between the Wisconsin Cheese 
Makers Association (WCMA) 
and Wisconsin Center for Dairy 
Research (CDR). 

Grants will be available to busi-
nesses in 11 states: Wisconsin, 
Illinois, Indiana, Iowa, Michi-
gan, Minnesota, Missouri, North 
Dakota, Ohio, South Dakota, and 
Kansas. The reimbursement grants 
of up to $100,000 each aim to sup-
port recipients in diversifying on-
farm activity, creating value-added 
products, enhancing dairy byprod-
ucts, and creating or enhancing 
dairy export programs.

Application materials for the 
Dairy Business Builder grants will 
be made available online on Sept. 
19, 2022, at cdr.wisc.edu/dbia. 
Applications will be due by 5:00 
p.m. Central time on Nov. 10, 
2022. Successful applicants will be 
notified by Dec. 15, 2022.

The DBIA said prospective

grant applicants will benefit from 
an informational webinar hosted 
by DBIA staff, to be held inSep-
tember.

“The Dairy Business Builder 
grant program offers targeted 
investments that help dairy entre-
preneurs take their businesses to the 
next level,” said John Umhoefer, 
the WCMA’s executive director. 

“The Dairy Business Builder 
program will help individual busi-
nesses like farmsteads and small 
cheese makers as they invest in 
innovations and other opportuni-
ties to grow their operations,” said 
John Lucey, CDR director.

DBIA announced that 38 com-
panies and cooperatives had been 
selected to receive Dairy Business 
Builder grants totaling $1.7 mil-
lion. In that funding round, reim-
bursement grants of up to $50,000 
each were awarded following a 
competitive review process.

The DBIA is supported by fund-
ing from the US Department of 
Agriculture and was created in 
the 2018 farm bill. Since then, 
the DBIA has administered over 
$3.7 million in 79 grants to dairy 
farms and businesses in its original 
five-state region. The program also 
offers technical assistance.

Connecticut Milk Promotion Board 
Awards Grants To Boost Dairy Sales

DBIA To Launch New Round Of Dairy 
Business Builder Grants Sept. 19
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Sales@KuselEquipment.comKuselEquipment.com

For more information, visit www.kuselequipment.com
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Ag Transportation Working Group 
Backs Draft Freight Rail Shipping Act
Washington—Numerous members 
of the Agricultural Transportation 
Working Group (ATWG) told 
leaders of the House Transporta-
tion and Infrastructure Committee 
this week that they “strongly sup-
port” the draft Freight Rail Ship-
ping Fair Market Act (FRSFMA) 
being circulated by US Rep. Peter 
DeFazio (D-OR), the committee’s 
chairman.

The ATWG is comprised of 
associations that represent farm-
ers, ranchers, food and beverage 
manufacturers, processors, package 
suppliers, farm supply dealers and 
agricultural product marketers that 
support and sustain millions of US 
jobs. 

“Our members provide safe, 
abundant, affordable, and sustain-
ably produced human and animal 
food, fiber, and agricultural prod-
ucts essential to the health and 
well-being of tens of millions of 
US and global consumers,” noted 
the ATWG letter, which was sent 
to DeFazio as well as US Reps. Sam 
Graves (R-MO), the committee’s 
top Republican; Donald Payne Jr. 
(D-NJ), chairman of the railroads, 
pipelines, and hazardous materials 
subcommittee; and Eric A. “Rick” 
Crawford (R-AR), that subcom-
mittee’s top Republican.

“Competitive and reliable rail-
road freight transportation is essen-
tial to meet these objectives,” the 
letter added.

The letter was signed by, among 
others, the International Dairy 
Foods Association, National Milk 
Producers Federation, Consumer 
Brands Association, American 
Farm Bureau Federation, National 
Council of Farmer Cooperatives, 
Agriculture Transportation Coali-

tion, and the National Association 
of State Departments of Agricul-
ture.

“With wheat harvest in prog-
ress and fall harvest approaching, 
agricutural stakeholders need our 
partners in freight rail to be suc-
cessful in delivering adequate and 
resilient service,” the letter said. 
“However, already this summer one 
Class I railroad has implemented a 
service embargo of ag commodities 
into California.”

In a separate case involving 
another Class I railroad, an ag 
shipper was forced to file an emer-
gency service order with the Sur-
face Transportation Board (STB) 
“to alleviate severe harm to poul-
try, dairy, and feed yard livestock,” 
the letter added.

“The status quo is not working 
for agricultural shippers and con-
sumers, and we urge the House 
Transportation and Infrastruc-
ture Committee to work together 
to address this significant supply 
chain problem,” the letter said. 
The draft FRSFMA would reau-
thorize the STB and help address 
insufficient, unreliable freight rail 
service for the US agricultural 
value chain.

The most recent STB reautho-
rization expired almost two years 
ago, and the draft FRSFMA rep-
resents an “important update” to 
the Staggers Rail Act of 1980 to 
reflect today’s freight transporta-
tion needs, the letter continued. 
The following provisions of that 
draft would provide “fair treat-
ment” for agricultural shippers and 
foster more competition in the cur-
rent freight rail system:

Section 101 would increase the 
authorized appropriations levels to 

$255.75 million over five years for 
the STB’s “abundant workload.”

Section 203 would result in 
service delivery standards and 
remedies being included in rail 
contracts without dictating spe-
cific terms.

Section 204 provides for a level 
of fairness currently lacking in the 
freight rail system by allowing for 
shippers that own or lease railcars, 
not just rail carriers, to charge 
demurrage to ensure both sides of 
the transaction are incentivized to 
perform.

Section 205 further defines 
the common carrier obligation 
to establish minimum rail ser-
vice standards. These updates are 
“sorely needed” to enable indus-
tries, such as agriculture, to receive 
reliable and dependable rail service 
to help drive the US economy for-
ward.

Section 207 contains a policy 
statement in support of freight car 
GPS and other telemetry systems 
to inform shippers where in the 
freight rail system their cargo is 
located. Continued improvement 
on freight car whereabouts and 
anticipated arrival is important for 
shipper planning.

Agricultural Transportation 
Working Group  associations “take 
immense pride in fulfilling our role 
within the agricultural value chain 
to feed people around the world 
and provide an affordable supply 
of food and fiber for the American 
consumer here at home. However, 
unreliable, inadequate freight rail 
service harms our ability to deliver 
on this mission,” the letter stated.

“The ATWG endorses the 
draft FRSFMA that includes sev-
eral sensible and necessary policy 
measures to level the playing field 
for agricultural shippers currently 
operating in a non-competitive 
system,” the letter added.

Retail Price Rises
(Continued from p. 1)

and food prices were 10.4 percent 
higher than in June 2021, ERS 
noted. The food-at-home CPI 
increased 1.0 percent from May to 
June and was 12.2 percent higher 
than in June 2021, while the food-
away-from-home CPI increased 
0.9 percent in June and was 7.7 
percent higher than in June 2021.

This year, food price increases 
are expected to be above the 
increases in 2021 and 2021. In 
2022, food-at-home prices are pre-
dicted to increase between 10.0 
and 11.0 percent, and food-away-
from-home prices are predicted to 
increase between 6.5 and 7.5 per-
cent.

In 2020, food-at-home prices 
increased 3.5 percent and food-
away-from-home prices increased 
3.4 percent. 

This convergence was largely 
driven by a rapid increase in 
food-at-home prices, while food-
away-from-home price inflation 
remained within 0.3 percentage 
points of the 2019 inflation rate, 
ERS noted.

In 2020, the largest price 
increases were for meat catego-
ries: beef and veal prices increased 
by 9.6 percent, pork prices by 6.3 
percent, and poultry prices by 5.6 
prcent. Dairy prices rose by 4.4 
percent.

Last year, the CPI for all food 
increased an average of 3.9 percent, 
with food-at-home prices rising 3.5 
percent and food-away-from-home 
prices increasing 4.5 percent. 

Of all the CPI food-at-home 
categories tracked by ERS, the beef 
and veal category had the largest 
relative price increase (9.3 per-
cent), and the fresh vegetables cat-
egory the smallest (1.1 percent). 
No food categories decreased in 
price in 2021 compared with 2020.

Retail dairy product prices 
increased by 1.4 percent last year.

In its first forecast of 2023 food 
prices, ERS is projecting that 
food-at-home prices will increase 
between 2.0 and 3.0 percent, and 
food-away-from-home prices will 
increase between 3.0 and 4.0.

ERS is forecasting that retail 
dairy product prices will rise 1.5 to 
2.5 percent next year.

Between the 1970s and early 
2000s, food-at-home prices and 
food-away-from-home prices 
increased at similar rates. 

Since 2009, however, their rates 
of growth have mostly diverged; 
while food-at-home prices deflated 
in 2016 and 2017, monthly food-
away-from-home prices have been 
rising consistenly since then, ERS 
said.

The divergence is partly due to 
differences between the costs of 
serving prepared food at restau-
rants and retailing food in super-
markets and grocery stores, ERS 
explained.
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Monroe, WI—Spirits were high 
last Sunday as the 2022 Green 
County Fair Cheese Auction 
brought in a record-breaking 
$75,847.50 – up from the previous 
2021 record of $52,985.

The cheese contest’s Grand 
Champion, 40 pounds of Baby 
Swiss made by Richard Buss Jr. 
of Chalet Cheese Cooperative, 
Monroe, WI, sold for an average 
of $234.38 per pound for a total of 
$9,375.00.

The auction drew 31 bidders on 
79 pieces of cheese, or a total of 
416 pounds.

Spring Grove Dairy entered the 
highest bid per pound of $325.00 
for a six-pound Muenster made by 
Matt Henze, Decatur Dairy, Inc., 
Brodhead, WI.  

A 9-pound piece of Buholzer 
Brothers Dill Havarti entered by 
Luke Buholzer garnered the high-
est lot price of $2,430.00, with the 
winning bid from Faith Engineer-
ing, Inc.  

Regez Supply Company was the 
top purchaser at this year’s fair auc-
tion. 

“Thanks go to all bidders and 
purchasers who made this auction 
such a success,” said Gail Zeitler,  
executive director for the Foreign 
Type Cheesemakers’ Association, 
contest host. “Foreign Type is very 
proud of their cheese makers and 
the excellent cheese they pro-
duce.”

We also must thank Dave and 
Rena Koning, Paul Beach, Joe Mel-
lem and Cal Shaver for conducting 
an excellent auction, Zeitler said. 
Monroe’s Alpine Slicing provided 
services in cutting and packaging 
all of the cheese for auction. 

Cheese that was not sold at the 
auction – roughly 240 pounds – 
was donated to the Monroe and 
Green County Food Pantries for 
community distribution. 

 Buyers of the winning products 
were as followed:

Lot 1: $2,870.00 Total
First place: Sandy Speich, Hoard’s 
Dairy Farm, one pound of St. Sav-
iour was purchased by Beast Buffet 
for $260.00
Second place: Kristi Wuethrich, 
Klondike Cheese, nine pounds 
of Odyssey Feta was purchased 

by Voegeli Chevrolet-Buick for 
$1,260.00
Third place: Steve Webster, 
Klondike Cheese, nine pounds of 
Odyssey Feta was purchased by 
Wisconsin Bank & Trust, Wood-
ford State Bank and Colony 
Brands, Inc. for $1,350.00.

Lot 2: $5,535.00 Total
First place: Decatur Dairy, nine 
pounds of Dill Havarti was pur-
chased by Bartels & Co Tap, LLC, 
for $1,215.00
Second: Steve Stettler, Decatur 
Dairy, nine pounds of Dill Havarti 
was purchased by Faith Engineer-
ing for $1,890.00
Third place: Luke Buholzer, Klon-
dike Cheese, nine pounds of Dill 
Havarti was purchased by Faith 
Engineering for $2.430.00

Lot 3: $4,780.00 Total
First place: Emmi Roth USA, 16 
pounds of Roth Grand Cru Reserve 
was purchased by Precision Drive 
& Control, Green County Ag 
Chest, Dr. David Reeson, and 
Regez Supply Co., for $2,440.00
Second place winner: Chalet 
Cheese, 12 pounds of German 
Brick was purchased by Dairy Con-
nection and Son of a Beach Beef 
for $2,340.00 

Lot 4: $4,785.00 Total
First place: Steve Stettler, Nine 
pounds of Smoked Gouda was pur-
chased by R. Mueller Service & 
Equipment and Precision Drive & 
Control for $1,845.00
Second place: Matt Henze, Deca-
tur Dairy, 14 pounds of Smoked 
Butterkase was purchased by 
R&S Farms and Regez Supply for 
$2,940.00

Lot 5: $4,515.00 Total
First place: Matt Henze, Deca-
tur Dairy, nine pounds of Pepper 
Havarti was purchased by the Bank 
of New Glarus for $1,350.00
Second place: Steve Stettler, 
Decatur Dairy, nine pounds of 
Pepper Havarti was purchased by 
Regez Supply for $1,575.009
Third place: Matt Erdley, Klond-
ike Cheese, nine pounds of Sweet 
Heat Feta was purchased by Faith 
Engineering, Precision Drive & 
Control and  Coplien Painting for 
$1,590.00

Green Co. Fair Cheese Contest Auction 
Raises Record-Breaking $75,847.50

Richard Buss Jr. of Chalet Cheese Coopera-
tive is recognized at the Green County Fair 
Cheese Contest Auction last weekend. His 
winning 40-pound Baby Swiss entry sold 
for an average of $234.38 per pound, or 
$9,375.00 total. Photo credit: Ron Goecke.

Lot 6: $1,000.00 Total
First place winner: Steve Stettler, 
Decatur Dairy, Brodhead, WI, two 
pounds of Stettler Swiss Spread 
was purchased by Hardware Hank 
for $400.00
Second place: Steve Stettler, 
Decatur Dairy, two pounds of 
Colby Swiss Cheese Spread was 
purchased by Farmer’s Wife Pho-
tography for $600.00

Lot 7: $4,175.00 Total
First place: Sandy Speich, 
Hoard’s Dairy Farm, 40 pounds 
of Mild Cheddar was purchased 
by Ruchi Stainless, Dairy Con-
nection, Beach’s Auto Services, 
Cal Shaver Auctions, Maple Leaf 
Cheese Store, Wisconsin Bank & 
Trust, and Cory Bidlingmaier for 
$2,825.00
Second place winner: Matt Henze, 
Decatur Dairy, 12 pounds of White 
Cheddar was purchased by Sugar 
River Cold Storage and Wash-
ington Implement Co. for a total 
$1,350.00

Lot 8: $6,200.00 Total
First place: Ron Bechtolt, Klon-
dike Cheese, 15 pounds of Gouda 
was purchased by Faith Engineer-
ing, Regez Supply and ALPMA for 
$2,600.00
Second place: Steve Buholzer, 
Klondike Cheese, 15 pounds of 
Gouda was purchased by Bank 
for New Glarus, Woodford State 
Bank, and Precision Drive & Con-
trol for $1,850.00
Third place: Adam Buholzer, 
Klondike Cheese, 15 pounds of 
Gouda was purchased by Wiscon-
sin Bank & Trust, Coplien Paint-
ing and Sugar River Cold Storage 
for $1,750.00

GRAND CHAMPION:
$12,137.50 Total

First place winner: Richard Buss 
Jr., Chalet Cheese, 40 pounds 
of Baby Swiss was purchased by 
Ruchti Stainless, Colony Brands, 
Bank of New Glarus, Regez Sup-
ply, Precision Drive & Control, 
Faith Engineering, Badger State 
Propane, and Hasse Surveying for 
$9,375.00
Second place winner: Sarah Nos-
bisch, White Hill Cheese Com-
pany, 13 pounds of Baby Swiss 
Wheel was purchased by Wash-
ington Implement Company and 
Sugar River Cold Storage for 
$2,762.50

Lot 10: $9,300.00 Total
First place: Decatur Dairy,12 
pounds of Brick was purchased by 
the Bank of New Glarus and R&S 
Farms for $2,550.00
Second place winner: Dave Buhol-
zer, Klondike Cheese, 12 pounds 
of Brick was purchased by Coplien 
Painting and Ruchti Stainless  for 
$3,300.00
Third place: Steve Buholzer, Klon-
dike Cheese, 12 pounds of Brick 
was purchased by Badger State 
Propane and Colony Brands  for 
$3,450.00

Lot 11: $10,050.00 Total
First place: Steve Stettler, Deca-
tur Dairy, 12 pounds of Muenster 
was purchased by A-1 Electric and 
Colony Brands for $3,300.00
Second place winner: Steve 
Bechtolt, Klondike Cheese, 12 
pounds of Muenster was purchased 
by A-1 Electric and Regez Supply 
for $3,000.00
Third place: Matt Henze, Decatur 
Dairy, 12 pounds of Muenster was 
purchased by Spring Grove and 
R&S Farms for $3,750.00

Lot 12: $5,100.00 Total
First place winner: Steve Stet-
tler, Decatur Dairy, nine pounds of 
Havarti was purchased by Wash-
ington Implement for $1,125.00
Second place: Decatur Dairy, nine 
pounds of Havarti was purchased 
by Spring Grove for a total of 
$1,125.00
Third place: Steve Bechtolt, Klon-
dike Cheese, 12 pounds of Havarti 
was purchased by Washington 
Implement and A-1 Electric for 
$2,850.00

Lot 13: $3,300.00 Total
First place: John Randy Pitman, 
Mill Creek Cheese, six pounds 
of Queso Frier and six pounds of 
Blanco was purchased by Sugar 
River Cold Storage and R. Mueller 
Service & Equipment for $900.00 
each, respectively.
Second place: V&V Supremo 
Foods, Browntown Team, 12 
pounds of Chihuahua Cheese was 
purchased by Sugar River Cold 
Storage and Regez Supply for 
$1,500.00

Lot 14: $2,100.00 Total
First place: Steve Stettler, Deca-
tur Dairy, four pounds of Fresh 
White Cheese Curd was purchased 
by Wisconsin Bank & Trust for 
$900.00
Second place: Steve Stettler, 
Decatur Dairy, four pounds of 
Tomato Basil Bacon White Cheese 
Curd was purchased by the Bank of 
New Glarus for $600.00
Third place winner: Matt Henze, 
Decatur Dairy, four pounds of 
Fresh White Ranch Cheese Curd 
was purchased by Colony Brands 
for $600.00
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Equipment for Sale

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 info.

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

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

FOR SALE: 1500 and 1250 cream 
tanks. Like New. (800) 558-0112. 
(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, (920) 863-3306 
or e-mail drlambert@dialez.net.

Equipment Wanted

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

Replacement Parts

CRYOVAC ROTARY VALVE 

RESURFACING: Oil grooves 

measured and machined to 

proper depth as needed. Faces 

of the steel and bronze plates 

are machined to ensure perfect 

flatness. Quick turnaround. Contact 

Dave Lambert, GREAT LAKES 

SEPARATORS (GLS) at 920-863-

3306; or Rick Felchlin, MARLEY 

MACHINE, A  Division of GLS, at 

marleymachine2008@gmail.com

or call 920-676-8287.

Real Estate

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

Interleave Paper, Wrapping

SPECIALTY PAPER 
MANUFACTURER specializing in 

cheese interleave paper, butter wrap, 

box liners, and other custom coated 

and wax paper products. Made in 

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

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

Cheese Moulds, Hoops

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

Conversion Services

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

Warehousing & Storage

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

space available in it’s refrigerated 

buildings. Temperature’s are 36, 35 

and 33 degrees. Sugar River Cold 

Storage is SQF Certified and works 

within your schedule. Contact Kody 

at  608-938-1377 or visit our website

www.sugarrivercoldstorage.com.

Walls & Ceiling

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

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.

Promotion & Placement

PROMOTE  YOURSELF - By 

contacting Tom Sloan & Associates.
Job enhancement thru results 

oriented professionals. We place 

cheese makers, production, technical, 

maintenance, engineering  and sales 

management  people. Contact Dairy 

Specialist David Sloan, Tom Sloan 

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

Watertown, WI 53094. Phone: (920) 

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

by email: tsloan@tsloan.com.

Cheese & Dairy Products

KEYS MANUFACTURING: Dehydra-
tors of scrap cheese for the animal 
feed industry. Contact us for your 
scrap at (217)465-4001 or email key-
smfg@aol.com.

Gasket Material
for the

Dairy Industry

TC Strainer Gasket

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

www.gmigaskets.com

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

*USDA Project 
Number 13377

Western Repack

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

Handling cheese both as a
service and on purchase.

Bring us your special projects

Western Repack, LLC
(801) 388-4861

We Purchase Fines and Downgraded Cheese

►  Impact provides enough vibration to   
      remove powder deposits

►  Maintains product flow by dislodging            
      blockages

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

Evaporator Dryer Technologies, Inc.  
www.evapdryertech.com

Removes Powder Deposits 

while maintaining the integrity 
of your powder processing 
equipment.

PNEUMATIC HAMMER

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

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

MODEL 1805 VERTICAL
CUTTER
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Built to last.
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DAIRY PRODUCT SALES

Week Ending July 23 July 16 July 9 July 2
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 2.1373 2.1648• 2.2041 2.2237 
Sales Volume 
US 12,280,077 13,471,214• 10,736,887 11,371,538

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

Weighted Price  Dollars/Pound 
US 2.3360 2.3485 2.3559 2.3614 
Adjusted to 38% Moisture  
US 2.2101 2.2236 2.2306 2.2361 
Sales Volume  Pounds
US 14,096,936 15,300,639 14,345,977 13,325,436 
Weighted Moisture Content Percent
US 34.47 34.52 34.52 34.53

AA Butter
Weighted Price  Dollars/Pound
US 2.9450 2.9674 2.9740 2.9233
Sales Volume                                     Pounds
US 4,270,702 3,919,142 2,065,253 3,212,125

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pound
US 0.5494 0.5427 0.5286• 0.5877
Sales Volume
US 4,868,204 5,629,519 5,399,466 4,384,985

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.7959 1.8268• 1.8440• 1.8179•
Sales Volume  Pounds
US 19,007,022 18,618,628• 10,485,217• 22,953,587• 
     
     

July 27, 2022—AMS’ National Dairy Prod-
ucts Sales Report. Prices included are pro-
vided each week by manufacturers. Prices 
collected are for the (wholesale) point of 
sale for natural, unaged Cheddar; boxes 
of butter meeting USDA standards; Extra 
Grade edible dry whey; and Extra Grade 
and USPH Grade A nonfortified NFDM.     

•Revised

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

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

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

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

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

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

Stocks in All  June 30, 2022 Warehouse
Warehouses as a % of Stocks 

  
June 30 May 31 June 30 June 30 May 31 June 30

 2021 2022 2022 2021 2022 2022

Butter  414,654 312,579 331,803 80 103 319,813

Cheese
 American  809,825 857,893 847,682 105 99 
 Swiss 22,623 25,840 24,614 109 95 
 Other  602,698 629,183 633,787 105 101 

Total 1,435,146 1,512,916 1,506,083 105 100 1,207,255

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘14 1.7663 1.7799 1.7694 1.7682 1.7530 1.6612 1.6089 1.5549 1.4355 1.3358 1.2751 1.2326
‘15 1.1727 1.0970 1.0031 .9439 .9103 .8620 .7863 .6473 .5610 .5333 .5313 .5300
‘16 .5445 .5750 .5852 .6076 .6239 .6616 .6937 .7151 .7305 .7706 .7961 .8608
‘‘17 .9318 .9905 .9681 .9425 .9138 .9013 .8919 .8486 .8231 .8063 .7757 .7490
‘18 .7268 .7211 .6960 .7027 .7502 .7949 .8092 .8144 .8437 .8658 .8817 .8851
‘19 .8929 .8995 .9025 .9025 .9074 .9244 .9297 .9444 .9465 .9530 .9597 .9854
‘20 1.0017 1.0140 1.0148 1.0027 .9590 .9356 .8945 .8591 .8500 .8810 .9124 .9255
‘21 .9693 1.0134 1.0487 1.0977 1.1328 1.1513 1.1551 1.1548 1.1450 1.1540 1.2149 1.3174 
‘22 1.4378 1.5904 1.7102 1.7920 1.8160 1.8269

AVERAGE MONTHLY WPC MOSTLY PRICES: USDA

40-Pound Cheddar Block/Barrel Price Tracker –
2022 CME Weekly Averages Blocks / Barrel 
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DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

7-22 July 22 22.52 25.86 54.100 180.500 2.151 2.2040 295.650
7-25 July 22 22.54 25.86 54.100 180.100 2.151 2.2070 295.175
7-26 July 22 22.50 25.86 54.100 180.200 2.151 2.2020 294.375
7-27 July 22 22.51 25.86 54.500 180.050 2.151 2.2020 294.425
7-28 July 22 22.54 25.81 54.500 180.050 2.151 2.2020 294.975

7-22 Aug 22 20.23 24.47 48.750 172.000 2.000 2.0000 282.000
7-25 Aug 22 20.70 24.55 49.500 172.050 2.005 2.0470 282.250
7-26 Aug 22 21.17 24.58 49.500 172.475 2.005 2.0860 287.000
7-27 Aug 22 20.67 24.86 50.500 172.475 2.005 2.0320 291.000
7-28 Aug 22 20.17 24.81 50.550 171.075 1.970 1.9810 286.000

7-22 Sept 22 19.89 23.30 44.500 163.675 2.052 2.0070 270.000
7-25 Sept 22 20.55 23.60 45.250 164.850 2.070 2.0570 273.000
7-26 Sept 22 20.74 23.87 46.000 166.500 2.100 2.0800 276.075
7-27 Sept 22 20.32 23.91 47.950 165.200 2.090 2.0270 280.275
7-28 Sept. 22 19.83 23.74 47.400 162.000 2.000 1.9800 278.500

7-22 Oct 22 20.40 22.37 43.750 158.000 2.085 2.0700 259.750
7-25 Oct 22 20.80 22.59 44.500 159.350 2.120 2.1040 262.250
7-26 Oct 22 21.01 22.92 45.200 161.250 2.120 2.1230 265.025
7-27 Oct 22 20.74 22.97 45.200 160.000 2.120 2.0720 270.000
7-28 Oct 22 20.18 22.69 45.200 157.700 2.020 2.0360 268.000

7-22 Nov 22 20.54 21.90 42.000 157.000 2.115 2.0920 250.500 
7-25 Nov 22 20.87 22.03 42.000 158.000 2.167 2.1310 252.675
7-26 Nov 22 21.17 22.29 45.175 158.525 2.167 2.1450 255.525
7-27 Nov 22 20.90 22.37 45.175 158.000 2.167 2.1030 260.000
7-28 Nov 22 20.45 22.03 44.475 155.000 2.100 2.0640 253.000

7-22 Dec 22 20.06 21.40 43.250 154.525 2.095 2.0620 245.000 
7-25 Dec 22 20.40 21.54 43.100 156.500 2.095 2.0660 244.000
7-26 Dec 22 20.93 21.70 45.750 156.575 2.111 2.1800 246.025
7-27 Dec 22 20.58 21.74 45.750 156.575 2.111 2.0920 250.000
7-28 Dec 22 20.25 21.55 45.750 154.000 2.092 2.0640 245.000

7-22 Jan 23 19.46 20.72 43.000 151.950 2.025 1.9940 235.000 
7-25 Jan 23 19.69 20.75 43.000 153.775 2.025 2.0100 234.500
7-26 Jan 23 19.99 20.94 45.375 153.850 2.027 2.1060 234.500
7-27 Jan 23 19.85 21.06 45.375 153.850 2.027 2.0120 240.975
7-28 Jan 23 19.57 20.74 43.375 153.000 2.022 2.0480 238.400

7-22 Feb  23 19.23 20.38 43.000 151.750 2.040 1.9720 230.000
7-25 Feb  23 19.47 20.48 43.000 151.750 2.040 1.9910 230.000
7-26 Feb  23 19.64 20.50 45.625 152.000 2.040 2.0400 229.000
7-27 Feb  23 19.49 20.61 45.625 152.025 2.040 1.9930 232.000
7-28 Feb  23 19.30 20.40 45.625 150.000 2.036 1.9880 231.000

7-22 Mar  23 19.05 20.10 44.975 151.175 2.040 1.9650 228.000 
7-25 Mar  23 19.30 20.21 43.500 151.175 2.040 1.9650 228.000
7-26 Mar  23 19.36 20.31 46.000 152.025 2.040 2.0000 227.500
7-27 Mar  23 19.43 20.43 46.000 152.025 2.040 2.0000 230.000
7-28 Mar  23 19.10 20.10 46.000 150.800 2.012 1.9550 233.575

7-22 Apr 23 18.85 19.75 44.975 150.000 2.074 1.9340 226.000 
7-25 Apr 23 19.07 19.97 44.975 150.000 2.074 1.9370 225.000
7-26 Apr 23 19.29 20.15 44.975 151.000 2.074 1.9870 227.500
7-27 Apr 23 19.37 20.30 44.975 151.000 2.074 1.9880 233.575
7-28 Apr 23 19.21 20.12 45.700 151.000 2.074 1.9420 225.000

7-22 May 22 18.77 19.75 45.975 150.975 2.055 1.9310 226.000
7-25 May 22 18.99 19.79 45.975 150.975 2.055 1.9320 226.000
7-26 May 22 19.02 19.92 45.975 150.975 2.055 1.9380 225.000
7-27 May 22 19.18 20.05 45.975 150.975 2.055 1.9380 225.000
7-28 May 22 19.18 20.00 45.975 150.000 2.055 1.9300 225.000

Interest -       32,292 14,477 3,135 8,943 806 21,036 10,775 
July 28
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

NATIONAL: Cream is available in the Cen-
tral region, though contacts report invento-
ries are tightening in the Northeast and West. 
Butter and ice cream makers are keeping 
demand robust in the West. Plant manag-
ers in the Central region say labor shortages 
may be a new normal. Some butter makers 
in the Northeast are running active sched-
ules, while others are running below capacity 
due to labor shortages, high cream multiples, 
and softening domestic demand. Meanwhile, 
some contacts in the West say labor short-
ages are causing them to run below capacity. 

WEST: Milk output is declining and contrib-
uting to lighter cream production in the West. 
Stakeholders say seasonally higher tempera-
tures in parts of the region are contributing 
to this reduced output. Demand for cream is 
strong from both ice cream and butter mak-
ers. Butter production is steady to lower, and 
some plant managers report labor shortages 
as preventing them from running at or near 
capacity. Demand for butter from both retail 
and foodservice customers is softening. Bulk 
butter demand is strong, as purchasers are 
wary of tightening inventories in the coming 
months. Bulk butter overages range from 2.0 
to 15.0 cents above the CME market value, 
in the West.

CENTRAL: Tight cream supplies and 
higher multiples, 1.31-1.33, for Class IV spot 
cream loads encourage the procurement of 
spot butter by butter manufacturers. While but-
ter stocks align with seasonal sales expecta-
tions, some butter manufacturers underscore  
the relief of locating available spot butter for 
micro-fixing. Loads are being purchased, 
out of the West, in order to counter-balance 
rather limited new production output and but-
ter inventory levels, for future use. On the 
demand side, retail sales continue to edge 
lower, while foodservice displays a solid spike 
in sales. The Central region’s butter market 
undertones are fairly steady this week.
   
NORTHEAST: Eastern cream is tighter. 
Butter production is mixed but output is 
generally down. For some dairy processing 
plants, typically lower seasonal production 
levels are further reduced by staffing short-
ages that curtail operating capacity. Some 
market participants do not anticipate but-
ter production will ramp up appreciably in 
the near term, anticipating persistent labor 
pool issues, tighter cream flows, and higher 
multiples. Regional butter supplies remain 
snug. Inventories are trending down year 
over year. Contacts relay softer demand 
from both the foodservice and retail sectors. 

NATIONAL - JULY 22:  Milk production is declining throughout the US, but Class III milk 
remains available for cheesemaking. In the Central region, spot loads of Class III are being 
traded for as low as $4 under. In the Northeast and West, cheese production is steady. I  
the Midwest, plant updates/maintenance, along with employee and supply shortages, have 
contributed to some production setbacks. Cheese inventories are available in the Northeast 
and West, but curd and barrel inventories are tight in the Midwest. 

NORTHEAST - JULY 27:  Steady milk supplies are clearing to Class III operations. 
Cheese stocks are sturdy. Some cheese makers are cautious about continuing to grow 
inventories while demand is down across sectors, but production is fairly active for now. 
Market participants relay a slow-down in orders from retail outlets. Consumer demand is 
weaker amid inflationary pricing pressures. Some grocers are reducing order quantities and/
or scaling back products offered. Foodservice demand is flat to down. Staffing issues and 
high input costs persist, and some eateries are limiting menu offerings and hours of service. 

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb block: $2.4075 - $2.6950 Process 5-lb sliced: $2.0875 - $2.5675
Muenster:  $2.3950 - $2.7450 Swiss Cuts 10-14 lbs: $4.2000 - $6.5225

MIDWEST AREA - JULY 27:  Barrel cheese producers suggest there’s still a good 
amount of buyer inquiries, and sales for curds and other easily-consumed cheese products 
are strong. Midwest demand is steady, and cheese makers note a little variability in buyer 
interest with the ebb and flow of cheese prices. Without a lot of urgency, the market seems 
to be settling into a summer steady mode. Cheese makers have plenty of milk available for 
their production needs and are mostly content with the milk on hand. A few discounted loads 
are available, but there is not a strong impetus for cheese makers to take on additional loads 
as they do not want to build more inventory in a market that has the potential to move lower.

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $2.4500 - $3.6600 Mozzarella 5-6#: $1.9800 - $3.0675
Brick 5# Loaf:  $2.1800 - $2.7475 Muenster 5#: $2.1800 - $2.7475
Cheddar 40# Block: $1.9025 - $2.4450 Process 5# Loaf: $1.9650 - $2.4325
Monterey Jack 10#: $2.1550 - $2.5025 Swiss 6-9# Cuts:  $3.7150 - $3.8175
       
WEST - JULY 27: Demand for cheese from foodservice and retail markets is unchanged. 
Some contacts report domestic sales are below previously forecasted levels, as higher prices 
have caused some customers to alter their purchasing habits. International demand for 
cheese is steady; purchasers from Asian countries continue to secure loads for shipment in 
Q2 of 2023. Despite milk output declining in the region, cheese makers say loads are avail-
able for them to run busy production schedules. Some plant managers say they are running 
below capacity due to labor shortages and delayed production supplies. Spot purchasers say 
inventories are ample and loads of both barrels and blocks are available on the spot market.

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#: $2.2700 - $2.5450
Cheddar 10# Cuts : $2.2825 - $2.4825 Process  5# Loaf: $2.0900 - $2.2450
Cheddar 40# Block: $2.0350 - $2.5250 Swiss 6-9# Cuts: $3.0075 - $4.4375

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

Variety   Date:   7/27 7/20  Variety Date:   7/27 7/20
Cheddar Curd  $2.57 $2.58 Mild Cheddar $2.56 $2.56
Young Gouda  $2.30 $2.29 Mozzarella $2.27 $2.27
 
FOREIGN -TYPE CHEESE - JULY 27:  European cheese demand has moderated as 
the summer holiday season takes hold. Export orders are under some price pressures, and 
retail sales have decreased for some specialty items due to high inflation rates. That said, 
cheese sales are healthy enough to keep manufacturers and cheese purveyors content. 
Overall, supply and demand are in good balance. Cheese production is steady to lower, 
tracking with the seasonally lower milk intakes. With a calmer sales arena, aging facilities 
have been able to catch up on supplies. Contacts say the age profile within the warehouses 
has lengthened and is in better equilibrium across the cheese stocks. Contacts also think 
they need to build inventories, because, as holiday travelers return from their vacations, mar-
ket participants think the pull on cheese supplies will increase, especially for retail cheese.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.2650 - 3.7525
Gorgonzola:    $3.6900 - 5.7400 $2.7725 - 3.4900
Parmesan (Italy):  0 $3.6525 - 5.7425
Romano (Cows Milk):  0 $3.4550 - 5.6100
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $4.2350 - 4.5600
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - JULY 28
NDM - CENTRAL: Demand for low/
medium heat NDM is steady to lower. Pur-
chasers in Mexico are hesitant to purchase 
at current market prices. Spot inventories 
of low/medium heat NDM are available and 
building. Condensed skim is available for 
drying operations to run steady schedules. 
Some plant managers say staffing and sup-
ply chain shortages are affecting their pro-
duction schedules. High heat NDM prices 
were unchanged amid limited trading.

NDM - WEST: Demand for low/medium 
heat NDM is steady to lower in domestic 
and international markets. Spot purchas-
ers say loads of low/medium heat NDM are 
available on the spot market. Production 
of low/medium heat NDM is steady. Some 
plant managers report labor shortages and 
delayed deliveries of production supplies are 

causing them to run below capacity. The 
price range for high heat NDM slid lower this 
week, amid limited trading. Contacts note 
that demand is unchanged, and inventories 
remain tight. Some high heat NDM produc-
ers say they are moving loads quickly fol-
lowing production. Stakeholders say this is 
due to light high heat NDM production, as 
drying operation schedules are focused on 
the production of low/medium heat NDM.

NDM - EAST: Prices for low/medium heat 
NDM shifted lower in all facets. Spot traders 
have been quiet this week. Some purchas-
ers are, reportedly, reluctant to buy loads 
of low/medium heat NDM at current market 
prices. Production is unchanged this week, 
despite continued reports of labor shortages 
and supply chain concerns. High heat NDM 
makers report limited availability.

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

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

07/25/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  58,902 82,187
07/01/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  62,342 86,183
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -3,440 -3,996
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -6 -5

ORGANIC DAIRY - RETAIL OVERVIEW 

Total conventional dairy ads jumped 163 percent this week, and organic dairy ads are up 
84 percent. The most advertised dairy item is conventional butter in a one-pound package, 
featuring a national weighted average advertised price of $4.87, $0.68 more than the previ-
ous period. Ads for butter in a one-pound package skyrocketed 717 percent from last week. 
Conventional ice cream in 48- to 64-ounce containers is featured in 20 percent fewer ads 
this week, with a weighted average advertised price down a dime to $3.38. 

Conventional cheese ads are up 88 percent. Organic cheese is not advertised. This week’s 
most advertised cheese item is conventional 8-ounce shred cheese, with 132 percent more 
ads compared to last week. The average advertised price for conventional 8-ounce shred 
cheese is $2.49, down $0.20 from the previous period.     

Total conventional milk ads surged 607 percent. Organic milk ad numbers climbed 62 per-
cent. Milk in gallon containers is the most advertised conventional milk item with 657 percent 
more ads than last week. Organic half-gallon milk is the most advertised organic item.

National Weighted Retail Avg Price:  
Butter 1 lb: $8.61
Ice Cream 48-64 oz: NA
Cheese 8 oz block: NA
Cottage Cheese 16 oz: NA
Yogurt 4-6 oz: NA
Yogurt 32 oz: $3.94

Greek Yogurt 4-6 oz: NA
Greek Yogurt 32 oz: $4.43
UHT Milk 8 oz: $2.39
Milk ½ gallon: $5.38
Milk gallon: $5.57
Sour Cream 16 oz: NA
Cream Cheese 8 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - JULY 29

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

NATIONAL - CONVENTIONAL DAIRY PRODUCTS

Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Flavored Milk ½ gallon

Flavored Milk gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW 

4.87 4.64 4.85 3.53 4.99 3.43 4.88 

2.58 2.50 2.51 3.28 2.25 2.29 2.34 

4.03 4.49 3.67 3.60 3.50 3.49 3.49 

7.01 NA 5.98 7.49 5.99 7.48 5.68

2.49 2.40 2.40 3.05 2.36 2.49 2.27

3.86 3.98 3.89 3.60 3.88 3.82 3.69 

2.46 2.78 2.33 NA NA 1.98 NA

2.14 2.08 2.13 2.13 2.14 1.48 2.29 

2.09 2.74 1.87 NA 1.87 1.76 2.74

3.20 3.12 3.12 4.77 3.12 2.92 3.12 

3.38 3.24 2.98 3.61 4.12 3.65 3.10

2.66 2.29 2.63 NA 2.77 1.76 2.49 

3.62 3.42 3.60 NA 3.62 4.45 3.60 

2.11 2.16 2.19 1.83 2.12 2.06 1.91 

.97 1.06 .97 .87 1.02 .80 .99 

4.55 4.61 4.56 4.99 4.56 3.53 4.56 

.64 .65 .65 .55 .64 .55 .62 

2.48 2.72 2.37 2.29 2.38 2.79 2.36

 

 

WHOLESALE BUTTER MARKETS - JULY 27
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 CME CASH PRICES - JULY 25 - 29, 2022
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.9375 $1.9550 $2.9300 $1.6700 $0.4475
July 25 (+1¾) (+4½) (+2¼) (-1½) (-¾)

TUESDAY $1.9900 $1.9975 $2.9575 $1.6800 $0.4650
July 26 (+5¼) (+4¼) (+2¾) (+1) (+1¾)

WEDNESDAY $1.9575 $1.9375 $2.9925 $1.6650 $0.4550
July 27 (-3¼) (-6) (+3½) (-1½) (-1)

THURSDAY $1.8450 $1.8500 $2.9550 $1.6550 $0.4450
July 28 (-11¼) (-8¾) (-3¾) (-1) (-1)

FRIDAY $1.8875 $1.8800 $2.9900 $1.6400 $0.4450
July 29 (+4¼) (+3) (+3½) (-1½) (NC)

Week’s AVG $ $1.9235 $1.9240 $2.9650 $1.6620 $0.4515
Change (-0.0665) (-0.0250) (+0.0345) (-0.0115) (-0.0115)

Last Week’s $1.9900 $1.9490 $2.9305 $1.6735 $0.4630
AVG

2021 AVG $1.4030 $1.6335 $1.6365 $1.2575 $0.5195
Same Week

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Three cars of blocks were sold Monday, the last at $1.9550, 
which set the price. Five cars of blocks were sold Tuesday, the last at $1.9975, 
which raised the price. On Wednesday, 2 cars of blocks were sold at $1.9375, which 
lowered the price. Two cars of blocks were sold Thursday, the last at $1.8500, which 
dropped the price. One car of blocks was sold Friday at $1.8800, which raised the 
price. The barrel price rose Monday on a sale at $1.9375, increased Tuesday on a 
sale at $1.9900, fell Wednesday on a sale at $1.9575,dropped Thursday on a sale 
at $1.8450, then rose Friday on an unfilled bid at $1.8875.

Butter Comment: The price increased Monday on a sale at $2.9300, rose Tuesday 
on a sale at $2.9575, climbed Wednesday on a sale at $2.9925, declined Thursday 
on a sale at $2.9550, then increased Friday on a sale at $2.9900.

NDM Comment: NDM declined Monday on an uncovered offer at $1.6700, increased 
Tuesday on a sale at $1.6800, fell Wednesday on a sale at $1.6650, fell Thursday on 
an uncovered offer at $1.6550, and declined Friday on a sale at $1.6400.

Dry Whey Comment: The price fell Monday on an uncovered offer at 44.75 cents, 
rose Tuesday on a sale at 46.50 cents, declined Wednesday on an uncovered offer 
at 45.50 cents, and fell Thursday on an uncovered offer at 44.50 cents.

WHEY MARKETS - JULY 25 - 29, 2022
RELEASE DATE - JULY 28, 2022

Animal Feed Whey—Central: Milk Replacer:   .4000 (-2) – .4500 (NC) 

Buttermilk Powder:
 Central & East:   1.8900 (NC) – 1.9950 (-½)    West: 1.8100 (NC) –1.9500 (NC)
 Mostly:   1.8300 (-1) – 1.9050 (-½)

Casein: Rennet:   5.4500 (NC) – 5.7800 (NC)  Acid: 6.7000 (NC) – 7.2000 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .4200 (-2) – .5300 (-1)     Mostly: .4700 (-½) – .5000 (-2)

Dry Whey–West (Edible):
Nonhygroscopic: .4125 (-¾) – .6025 (+1½)  Mostly: .4700 (NC) – .5500 (NC)

Dry Whey—NorthEast:  .4725 (-2¾) – .5575 (-6¼) 

Lactose—Central and West:
 Edible:   .3800 (NC) – .5700 (NC)    Mostly:  .4100 (NC) – .5000 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.6500 (-3) – 1.7600 (-3)   Mostly: 1.6900 (-2) – 1.7400 (-4)
 High Heat: 1.9000 (NC) – 1.9400 (NC) 
Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.6225 (-2¾)  – 1.7750 (-1)   Mostly: 1.6500 (-3) – 1.7200 (-4)
 High Heat:  1.7625 (-2¾) – 1.9100 (-3)

Whey Protein Concentrate—34% Protein:  
 Central & West:  1.5000 (NC) – 2.0100 (NC)   Mostly: 1.7400 (-1) –1.9150 (NC)

Whole Milk—National:  2.1000 (NC) – 2.4500 (NC)

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

HISTORICAL MONTHLY AVG BARREL PRICES
 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘08 1.8774 1.9560 1.7980 1.8010 2.0708 2.0562 1.8890 1.6983 1.8517 1.8025 1.6975 1.5295
‘09 1.0832 1.1993 1.2738 1.1506 1.0763 1.0884 1.1349 1.3271 1.3035 1.4499 1.4825 1.4520
‘10 1.4684 1.4182 1.2782 1.3854 1.4195 1.3647 1.5161 1.6006 1.7114 1.7120 1.4520 1.3751
‘11 1.4876 1.8680 1.8049 1.5756 1.6902 2.0483 2.1124 1.9571 1.7010 1.7192 1.8963 1.5839 
‘12 1.5358 1.4823 1.5152 1.4524 1.4701 1.5871 1.6826 1.7889 1.8780 2.0240 1.8388 1.6634 
‘13 1.6388 1.5880 1.5920 1.7124 1.7251 1.7184 1.6919 1.7425 1.7688 1.7714 1.7833 1.8651
‘14 2.1727 2.1757 2.2790 2.1842 1.9985 1.9856 1.9970 2.1961 2.3663 2.0782 1.9326 1.5305
‘15 1.4995 1.4849 1.5290 1.6135 1.6250 1.6690 1.6313 1.6689 1.5840 1.6072 1.5305 1.4628
‘16 1.4842 1.4573 1.4530 1.4231 1.3529 1.5301 1.7363 1.8110 1.5415 1.5295 1.7424 1.6132
‘17 1.5573 1.6230 1.4072 1.4307 1.4806 1.3972 1.4396 1.5993 1.5691 1.6970 1.6656 1.5426
‘18 1.3345 1.4096 1.5071 1.4721 1.5870 1.4145 1.3707 1.5835 1.4503 1.3152 1.3100 1.2829
‘19 1.2379 1.3867 1.4910 1.5925 1.6278 1.6258 1.7343 1.7081 1.7463 2.0224 2.2554 1.8410
‘20 1.5721 1.5470 1.4399 1.0690 1.5980 2.3376 2.4080 1.4937 1.6401 2.2213 1.8437 1.4609
‘21 1.5141 1.4442 1.4811 1.7119 1.6923 1.5639 1.4774 1.4158 1.5319 1.8008 1.5375 1.6548
‘22 1.8204 1.9038 2.0774 2.3489 2.3567 2.2077 2.0581  

Let’s start a dialog…
• Are you thinking about retiring?
• Do you know how to ID the ideal buyer?
• Would you like to avoid costly missteps? 
• Do you know what it takes to 

create goodwill in the marketplace?

Successful outcomes require 
preparation and a plan!

Call Bob Wolter, cheese and dairy’s 
proven mergers & acquisition advisor, at 
312.576.1811 today.

Business Brokerage Specialists in Cheese & Dairy Since 1979

Bob Wolter
312.576.1811

bwolter@cbs-global.com

TIME TO SELL YOUR BUSINESS?

For more information, visit www.cbs-global.com

Washington—The National Res-
taurant Association’s Restaurant 
Performance Index (RPI) stood at 
101.3 in June, down 1.3 percent 
from May and the lowest level 
in 16 months, the association 
reported today.

A majority of restaurant opera-
tors continued to report higher 
same-store sales compared to year-
ago levels, but customer traffic 
readings turned negative for the 
first time since February 2021. 
Looking ahead, operators’ outlook 
for sales growth and the economy 
continued to deteriorate.

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

The RPI consists of two compo-
nents: the Current Situation Index 
and the Expectations Index. The 
Current Situation Index, which 
measures current trends in four 
industry indicators (same-store 
sales, traffic, labor and capital 
expenditures), stood at 101.7 in 
June, down 1.8 percent from May.

Although a majority of restau-
rant operators continued to report 
positive same-store sales in June, 
the results were somewhat damp-
ened compared to May’s readings, 
the association reported. Some 
64 percent of operators said their 
same-store sales rose between June 
2021 and June 2022, down from 
71 percent who reported similarly 
in May. And 22 percent of opera-
tors said their sales were lower in 
June, compared to 20 percent who 
reported a sales decline in May.

In contrast to the  sales readings, 
restaurant operators reported a net 
decline in customer traffic in June 
for the first time since February 
2021. Only 31 percent of opera-
tors said their customer traffic 
rose between June 2021 and June 
2022, down from 55 percent who 
reported similarly in May.

And 50 percent of operators 
said their customer traffic declined 
in June, up from 31 percent who 
reported lower traffic in May.

The Expectations Index, which 
measures restaurant operators’ 
six-month outlook for four indus-
try indicators (same-store sales, 
employees, capital expenditures 
and business conditions), stood at 
100.9 in June, down 0.7 percent 
from May and the sixth straight 
monthly decline.

Restaurant operators’ outlook 
for sales growth deteriorated some-
what in recent months. Some 48 
percent of operators expect their 
sales volume in six months to be 
higher than it was during the same 
period in the previous year. That 
was down from 55 percent who 
reported similarly in May.

Twenty-nine percent of opera-
tors expect their sales volume in 
six months to be lower than it 
was during the same period in the 
previous year, up from 16 percent 
in May and the highest negative 
reading since December 2020.

Restaurant operators are even 
less optimistic about the direction 
of the overall economy, according 
to the association. Only 20 per-
cent of operators said they expect 
economic conditions to improve in 
six months, while 43 percent think 
economic conditions will worsen 
during the next six months.

Restaurant Performance Index Fell 
1.3% In June; Customer Traffic Dropped




