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PPDs All Positive In June; Class III
Volume Highest Since Dec. 2020
June PPDs Ranged From 9 Cents To $1.29 Per
Hundred; Class III Volume Is 2.3 Billion Pounds
Washington—The volume of milk
pooled in Class III on the seven
federal milk marketing orders that
pay dairy farmers a producer price
differential (PPD) totaled 2.33 billion pounds in June, up 879 million
pounds from May and 1.06 billion
pounds higher than in June 2020,
according to the statistical uniform
price announcements from those
orders.
That’s the first time Class III
volume in those seven orders has
been above 2.0 billion pounds
since December 2020, when it
totaled 2.4 billion pounds. During
the first five months of this year,
Class III volume was under 1.5 billion pounds four times and totaled
1.55 billion pounds in March.
All seven federal orders that pay
dairy producers a PPD reported
positive PPDs in June, ranging from
nine cents per hundredweight for
the California order to $1.29 per
hundred for the Northeast order.
The last time all seven of those
orders posted positive PPDs was in
January 2020. During the first five

USDA Lowers All
2021 Dairy Product,
Milk Price Forecasts,
Most 2022 Forecasts
Washington—The US Department of Agriculture (USDA), in
its monthly supply-demand estimates released Monday, lowered
all of its dairy product and milk
price forecasts for 2021 and most of
its dairy product and all of its milk
price forecasts for 2022.
USDA’s milk production forecast for 2021 is lowered by 300
million pounds from last month,
to 228.2 billion pounds, as slowerexpected growth in milk per cow
more than offsets higher forecast
cow numbers.
But the 2022 milk production
forecast is raised by 500 million
pounds from last month, to 231.6
billion pounds, on higher cow
• See Forecasts Lowered, p. 10

months of 2021, all seven orders
posted negative PPDs in January,
April and May, while six of the
seven orders also posted negative
PPDs in February and March but
the Northeast order posted positive PPDs in those months.
On the California federal order
in June, the statistical uniform
price was $17.30 per hundred and
the PPD was nine cents per hundredweight.
Class III volume on the California order in June totaled 64.7
million pounds, up 40.7 million
pounds from May and up almost
53 million pounds from June 2020.
That’s the highest Class III volume
on the California order since January of 2020, when it totaled 416
million pounds. Class III volume
on the California order had been
under 30 million pounds every
month from June 2020 through
May 2021.
Class III utilization on the California order in June was 3.4 percent,
up from 1.2 percent in May and 0.7
percent in June 2020. That’s the

first time California’s Class III utilization has been above 3 percent
since January 2020, when it was
17.8 percent.
A total of 1.93 billion pounds
of milk was pooled on the California order in June, down 100.8 million pounds from May and down
218.2 million pounds from June
2020. That marked the third time
this year that the volume of milk
pooled on the California order fell
below 2.0 billion pounds.
Class IV volume on the California order in June totaled 1.36
billion pounds, down 127.2 million pounds from May but up 213
million pounds from June 2020.
Class IV utilization in June
was 70.6 percent, down from
73.4 percent in May but up from
67.2 percent in June 2020. Class
IV utilization on the order has
now topped 70 percent for seven
straight months.
On the Upper Midwest order in
June, the statistical uniform price
was $17.38 per hundredweight and
the PPD was 17 cents per hundred.
Class III volume on the Upper
Midwest order in June totaled
• See Positive PPDs, p. 9

Executive Order, Legislation Target
Competition, Large Farms, Checkoffs
Washington—President Biden
last Friday signed an executive
order aimed at promoting competition in the US economy,
including in agriculture.
“Consolidation in the agricultural industry is making it too
hard for small family farms to
survive,” according to the executive order. Farmers are squeezed
between concentrated market
power in the agricultural input
industries — seed, fertilizer, feed,
and equipment suppliers — and
concentrated market power in
the channels for selling agricultural products.
To ensure that farmers have
greater opportunities to access
markets and receive a fair return
for their products, not later than
180 days after the date of the
executive order, the secretary of
agriculture will submit a report to

the chair of the new White House
Competition Council, with a
plan to promote competition in
the agricultural industries and to
support value-added agriculture
and alternative food distribution systems through such means
as, among others: the creation
or expansion of useful information for farmers, such as model
contracts, to lower transaction
costs and help farmers negotiate
fair deals; measures to encourage
improvements in transparency
and standards so that consumers
may choose to purchase products that support fair treatment
of farmers and agricultural workers and sustainable agricultural
practices; and enhanced tools,
including any new legislative
authorities needed, to protect
• See Executive Order, p. 6

IDFA Raises Several
Objections To FDA’s
Final Rule Amending
Yogurt Standard;
Requests Hearings
Washington—The International
Dairy Foods Association (IDFA)
this week submitted a formal
objection to the US Food and Drug
Administration’s (FDA) recently
released final rule to amend the
standard of identity for yogurt.
In its objection filed with FDA,
IDFA said is “generally supportive” of the final rule and believes
that “in a number of respects the
amended standard reflects the
basic nature and essential characteristics of yogurt and thus will
promote honesty and fair dealing in the interest of consumers,
enabling manufacturers to deliver
the product consumers expect.
“In several ways, however, we
are concerned that the revised
standard is inconsistent with current manufacturing processes and
the products consumers both desire
and with which they are familiar,” IDFA’s objection continued.
As such, there are several provisions to which IDFA is objecting
“because they do not reflect the
basic nature and essential characteristics of yogurt.”
In light of its longstanding desire
for this final rule, IDFA said it does
not raise these objections lightly.
But IDFA is concerned that, in a
number of respects, the final rule
“reflects the extensive time frame
for this rulemaking and the cum• See IDFA’s Objections, p. 11
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...there’s mounting evidence
that industries that don’t have to
comply with standards are doing
quite well without them.
Take, for instance, plant-based
dairy alternatives.

Standards Of Identity: Help Or Hindrance?
Standards of identity for dairy products have been around for so long
that they’re sometimes taken for
granted by the dairy industry. But
every once in a while something
happens that brings standardsrelated issues to the forefront,
and prompts some thoughts about
whether standards are actually
helping or hindering the industry.
At the Wisconsin Dairy Products Association’s 2021 Dairy
Symposium in Egg Harbor, WI,
this week, Paul Ziemnisky of Dairy
Management, Inc., noted that
one advantage dairy’s competitors
have is less government oversight;
that is, these competitors are less
regulated than are dairy products.
Ziemnisky specifically mentioned
product naming and standards
of identity, along with nutrition
claims, advertising claims, and sustainability claims.
It was his specific mention of
standards of identity that got us
thinking about whether standards
for dairy products have outlived
their usefulness, and are doing
more harm than good, especially
considering the aggressiveness and
success of dairy’s new competitors.
There are at least a couple of
reasons why the usefulness of dairy
standards should be evaluated
from time to time. The first reason is simply because they’ve been
around for so long.
Indeed, federal standards of
identity for some dairy products,
especially cheese, date back many
decades. As such, some of these
standards might be a bit on the
dated side. It is, after all, not all
that easy to change federal standards of identity, as the dairy
industry has learned over the past
21-plus years while a petition to
amend the yogurt standard made
its way, agonizingly slowly, through
the US Food and Drug Administration’s standards revision process.
The bottom line regarding standards of identity for dairy products
is that they’ve been around for a
long time, haven’t changed much
if at all for decades, and are prob-

ably somewhat outdated in at least
some respects.
The second reason why the usefulness of dairy standards should
be evaluated from time to time is
because there’s mounting evidence
that industries that don’t have to
comply with standards are doing
quite well without them.
Take, for instance, plant-based
dairy alternatives. According to
data released earlier this year by
the Plant Based Foods Association
and The Good Food Institute, sales
of plant-based “cheese” grew 42
percent in 2020, to $270 million,
while sales of plant-based “yogurt”
grew 20 percent, to $343 million,
and sales of plant-based “butter”
increased 35.5 percent, to $275
million.
These plant-based products, of
course, aren’t regulated by standards of identity. So, for example,
Dairy-Free Cheddar from Follow
Your Heart has as its main ingredients the following: filtered water,
organic palm fruit oil, modified
corn and potato starches and natural flavors. Also, this product contains zero grams of protein.
Meanwhile, Cutting Board
Cheddar Style Shreds from Daiya
have as their main ingredients the
following: filtered water, tapioca
flour, coconut oil, expeller pressed
canola and/or safflower oil, vegan
natural flavors, chickpea protein,
and salt. Daiya’s Cutting Board
Cheddar Style Shreds also contain
zero grams of protein.
So the bottom line with at least
some of these dairy-free cheese
alternatives is that they are made
from a variety (and lengthy list)
of different ingredients, and they
don’t contain any protein. Oh, and
sales of these products are increasing at a pretty impressive pace.
All of which prompts the question of whether standards are actually holding back sales of cheese
and other dairy products, while
plant-based dairy-free alternatives
are seeing their sales skyrocket.
But it’s worth keeping in mind
that the plant-based dairy alterna-

tives business is still in its infancy.
Sales increases look impressive,
but they are starting from a relatively low base.
It’s also worth keeping in mind
that per capita cheese consumption reached a record high of 38.6
pounds in 2019 (the most recent
year for which figures are available), has set new records for nine
straight years, and has more than
doubled since 1980.
With those points in mind, it
could be argued that cheese sales
and consumption keep rising
because of standards of identity,
not despite standards of identity.
Standards of identity are intended,
as FDA points out, to promote
honesty and fair dealing in the
interest of consumers. Consumers
buying Cheddar cheese can be reasonably certain of what they are
getting, from the standpoints of
ingredients, nutrition and flavor.
Consumers of plant-based
Cheddar alternatives don’t really
have those same assurances. And
at some point in the future, consumers might start to balk at the
lack of consistency from product
to product, at least when it comes
to the aforementioned ingredients,
nutrition and flavor.
As the National Milk Producers
Federation pointed out to FDA a
year ago (in comments submitted
on food standards modernization),
standards of identity “are central to
consumers’ perception of products,
ensuring the product has the ingredients and nutrition they expect.”
But NMPF also noted that,
if FDA sincerely believes the
employment of general standards
principles is a “sound and logical
approach, the agency needs to
acknowledge that the marketing of
plant-based imitation dairy products utilizing standardized dairy
terms is inconsistent with virtually
every one of the principles.”
It would seem that properly
enforced standards of identity help,
rather than hinder, consumers as
well as industry. But they currently
aren’t being properly enforced.
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FDA Releases Draft Guidance On Food
Systems Recognition Arrangements
Silver Spring, MD—The US Food
and Drug Administration (FDA)
last Friday announced the availability of a draft guidance for FDA
staff entitled “FDA Oversight of
Food Products Covered by Systems
Recognition Arrangements.”
The draft guidance provides recommendations related to the agency’s regulatory activities for food
products imported from countries
whose food safety systems FDA has
recognized in Systems Recognition
Arrangements (SRAs).
The Food Safety Modernization
Act (FSMA) recognizes the role of
the food safety regulatory system
in exporting countries to assure
compliance with FDA food safety
standards for a given food. Systems recognition is consistent with
FSMA because it takes a risk-based
approach to the safety of imported
food, the guidance noted. To the
extent practicable, FDA will leverage the work done by foreign competent authorities to help ensure
the safety of imported foods.
One way FDA is leveraging the
efforts of some foreign competent
authorities is through an SRA.
Systems recognition takes into
account whether another country’s
food safety system provides a similar, though not necessarily identical, system of protections as the
US system under FDA’s jurisdiction; and the country’s food safety
authority or authorities provide
similar oversight and monitoring
activities for food produced under
its jurisdiction as FDA provides.
Systems recognition is based
on the conclusion that food safety
systems with similar elements and
similar levels of oversight lead to
similar food safety outcomes, the
guidance explained.
Systems recognition allows
FDA to avoid duplicating certain
food safety-related work in countries with an SRA. Accordingly,
for food products covered by an
SRA and imported from a country with an active SRA, FDA said
it intends to adjust its regulatory
oversight activities as follows:
In-Country Food Establishment Inspections. FDA does not
intend to prioritize foreign establishment inspections in countries
with an SRA. Therefore, FDA’s
routine inspections of foreign food
establishments for food products
covered by an SRA will be rare.
FDA said it intends to continue
to conduct inspections in countries
with SRAs in certain situations.
Automated Screening and Risk
Targeting and Review of Imported
Food. FDA intends to adjust its
risk-based screening and targeting
criteria for import entries of food
products covered by an SRA to
reflect the agency’s determination
of the comparability of the regula-
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tory system covered by an SRA,
and to allow for more effective use
of FDA’s import investigation and
screening resources.
The existence of an SRA with a
foreign competent authority does
not automatically affect whether
there appears to be a violation
of FDA requirements. Therefore,
food products and establishments
subject to Detention Without
Physical Examination (DWPE)
under an existing Import Alert
(IA) will not be automatically
removed from the IA when an
SRA is signed.
Examination and Sampling of
Imported Food. Generally, FDA
won’t prioritize import samples and

field examinations of food products covered by an SRA. However,
there are some situations where
FDA will prioritize sampling a
shipment of food from a country
with an SRA, including, among
others: food that FDA is targeting for sampling on a surveillance
basis (e.g., a particular commodity
for which FDA is targeting both
domestic and import samples);
and food exported from a country
whose food safety system is covered
by an SRA but the specific type of
food isn’t covered by the SRA.
Relevance of Importer Verification Programs. In accordance
with FDA’s risk-based inspections,
when verifying an importer’s compliance with importer verification
requirements, FDA will make riskbased decisions about which foods
to target.

FDA does not intend to prioritize inspections of importers
with Foreign Supplier Verification
Program (FSVP) compliance or
compliance with juice and seafood
HACCP importer requirements
with respect to imported foods covered by an SRA. FDA may verify
food products covered by an SRA
are in compliance with FSVP and
HACCP importer requirements.
Regulatory
Compliance
Actions. FDA may pursue regulatory actions adding establishments or food products to DWPE,
and refusing products offered
for import, as appropriate. This
applies to food products and establishments not covered by an SRA;
and when food covered by an SRA
that appears violative is offered
for import in the US and/or is
intended for use in the US.

Let’s innovate together
to grow your
product offering.
Tetra Pak’s membrane filtration test facilities around the world
and rental pilot plants provide you the flexibility to innovate
when and where it suits you.
Combined with decades of expertise, you’ll have countless,
advanced possibilities to expand your plant based, milk, and
whey based product portfolio.

Contact us at:
Tetra Pak Filtration Solutions
Phone +1 763 421 2721
E-mail Filtration.info@tetrapak.com

For more information, visit www.tetrapak.com/en-us
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Food Safety Net Services To Merge With
Certified Group; Receives Global Investor
New York—Warburg Pincus, a
global growth investor, recently
announced an investment in Food
Safety Net Services (FSNS), a provider of laboratory testing services
for customers in the food and beverage markets.
FSNS serves a broad range of
product categories within the food
and beverage sector, including
dairy, meat, nutraceuticals, readyto-eat and others.
As part of the investment, FSNS
will merge with Certified Group,
a North American platform provider of testing and regulatory consulting services. Certified Group,
which was established in 1926 as a
dairy laboratory in New York City,
provides testing and regulatory
consulting services to the food and
beverage and other markets.

Warburg Pincus and Tilia Holdings, a private investment firm
focused on the food and nutrition
supply chain, first invested in Certified Group in 2018.
The merger will create a leading, national testing platform,
according to Warburg Pincus. The
merger will bring Certified Group’s
employee base to approximately
1,580 employees, across 20 states
and provinces in over 30 laboratories.
At the close of the transaction,
John Bellinger, CEO of FSNS, will
assume the role of CEO across
all respective companies. Steven
Mitchell, CEO of Certified Group,
will become vice chairman of the
combined company.
“The investment from Warburg
Pincus reflects the current success

of our company and underscores
our top-tier position as a leading
North American platform provider
of testing and regulatory consulting services,” Bellinger said. “The
combined businesses position our
company with the broadest footprint and most diversified service
offering in the industry.”
“I am excited by the opportunities the combined companies will
achieve as our platform strengthens and grows,” Mitchell said. “I
look foward to working with John
and the team as we continue to
deliver on the sophisticated needs
of our clients.”
“The investment in FSNS
reflects our ongoing mission to
invest in companies that help make
the food supply chain safer for customers and address the growing
market opportunity,” said Stephanie Geveda, managing director,
head of business services, Warburg
Pincus.

CVC Capital Partners
To Be Majority Owner
Of Greek Dairy
Company Dodoni

The partnership will leverage SIF,
and Dodoni, as a platform to grow
the presence in particular in the
specialty cheese and related sectors
through investments and possibly
acquisitions in Greece and abroad.
Dodoni, which is described as
the best-selling Greek Feta PDO
brand, was privatized by the Greek
State and sold to SI Foods Ltd, a
group of private investors, including the partners of Lime Capital
Partners Ltd. Since its privatization, the subsequent owners have
significantly restructured Dodoni,
investing in its production facilities, organization, and sales and
marketing, according to CVC

Capital Partners.
As a result, Dodoni’s revenues have almost doubled, with
about 50 percent being generated
through exports, CVC Capital
Partners noted.
“We are proud to enter into this
exciting partnership with CVC
enabling us to take the next step
in our long-term strategy to transform Dodoni,” said Tom Seepers,
CEO of Dodoni. “The current
shareholders and management of
Dodoni remain committed to their
long-term strategy of growing the
company and providing stability
and security to its suppliers and
employees.”

The annual garden party returns
to the home of Jim and Annette
Ostrom here on Saturday, July 31
beginning at 6:30 p.m.
The event includes cocktails,
hors d’oeuvres and garden tours;
pool-side reception, auction and
fireworks finale.
Reservations for the Dairy Cares
event should be received by July
23. The suggested donation is $150
per person.
For a more socially-distanced
approach, Dairy Cares will also
offer smartphone auction-anddonation technology.

Last year, the virtual campaign
raised $225,000, Dairy Cares organizers stated.
Participants can text “dairy” to
76278 to donate or bid on auction
items.
Dairy Cares auction items
include donations from $50 to
$2,500, along with a one-night
stay in the Woodland Suite at The
Osthoff Resort, Elkhart Lake, WI;
a semi-load of feed grade wheat
straw from northern Minnesota;
two rounds of golf with a cart at
North Shore Golf Club in Menasha, WI; a wake surfing package;
and a gift tote with cheese board,
wine opener, two wine tumblers,
two bottles of wine, and a $25 gift
card to Simon’s Cheese in Little
Chute, WI, Dairy Cares organizers
stated.
Dairy industry members can also
participate in the effort through
Amazon.
By logging on to www.amazonsmile.com and choosing “Dairy
Cares” when purchasing items, a
small portion of every transaction
will be donated to Children’s Wisconsin.
For more information, visit
www.dairycaresofwisconsin.org.

Athens, Greece—SI Foods, the
majority shareholder of Dodoni
SA, and CVC Capital Partners VII
have agreed to the joint ownership
of SI Foods Holding Ltd (SIF),
whereby CVC Fund VII will hold
a majority interest in Dodoni.
The current SI Foods owners
wll remain active shareholders and
will continue to manage Dodoni,
its subsidiaries and its operations.

11th Dairy Cares
Features In Person,
Virtual Campaign
De Pere, WI—Dairy Cares of
Wisconsin will host its traditional
garden party later this month in
tandem with the virtual campaign
format the organization formed
last year.
Over the past decade, Dairy
Cares has raised more than $1.5
million for Children’s Wisconsin
Children’s pediatric acute care
hospital in Milwaukee, WI.

1933 Cofrin Drive Green Bay, WI 54302
920.468.6261
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from our
archives
50 YEARS AGO

July 16, 1971: Columbus, OH—
Recent reports on the inability of
many humans to metabolize the
major carbohydrate of milk – lactose –has caused concern about
the adequacy of nutrition of literally millions of people because
dairy foods are not included in
their diets.
Madison—Clyde Amundson,
food science professor at the
UW-Madison, is the recipient
of the first Dairy Research Inc.
Award for outstanding dairy food
product research over the past
year. Amundson was selected by
a special committee representing the American Dairy Science
Association (ADSA).

25 YEARS AGO

July 19, 1996: West Allis,
WI—Dave Henning of Land
O’Lakes, Kiel, WI, earned the
Governor’s Sweepstakes Award
for his top Cheddar entry in the
Wisconsin State Fair Cheese &
Butter Contest. Ron Sullivan
of Old Wisconsin Cheese, Platteville, took home the top spot
in the Swiss category, and Jeff
Wideman, Maple Leaf Cheese,
Monroe, earned first place in the
Colby/Monterey Jack category.
Monroe, WI—Josh Erickson
of Prairie Hill Cheese has been
named Grand Champion Cheese
Maker at the Green County
Fair Cheese Competition for
his Muenster entry with a score
of 98.50. Judges for this year’s
contest were George Anton of
Armour Dairy Products and John
Dahmen, Beatrice Foods.

10 YEARS AGO

July 15, 2011: Washington—US Rep. Collin Peterson
(D-MN), the top Democrat on
the House Ag Committee, this
week released a dairy reform discussion draft that incorporates
key elements of the National
Milk Producers Federation’s
(NMPF) Foundation for the
Future (FFTF) program. Peterson’s draft legislation would
replace both the dairy product price support and the Milk
Income Loss Contract programs.
Greenville, TN—Dean Foods
and Southeast Dairy Farmers
announced this week that they
have agreed to a $140 million
settlement in a class action antitrust lawsuit. The case dates back
to July 2007.
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Welcome Dairy
Holdings Acquires
North Star
Processing
Boston, MA—Welcome Dairy
Holdings, a New Heritage Capital portfolio company, last Friday
announced that it has acquired
North Star Processing of Litchfield, MN.
Founded in 2000, North Star
Processing is a provider of spray
drying services for the food ingredient industry. The acquisition
extends Welcome’s capabilities
and will enable it to provide services spanning initial flavor formulation through full-scale ingredient
manufacturing, according to the
announcement.
“Similar to Welcome, North
Star shares a customer-first
approach and has made a name for
itself as a trusted, valuable partner to its customers,” said Terry
Schneider, Welcome’s president.
“We’re thrilled to bring spray drying capabilities in-house.
“We now offer the full spectrum
of dairy ingredients to our customers, including dairy flavors, dry
blend and spray dried dairy and
non-dairy seasonings, shelf stable
and refrigerated sauces, and functional cheese products,” Schneider continued. “This full offering
means we can better address our
customers’ most important product
development needs.”
“We’ve spent the last 20 years
building a business that puts its
customers and employees first,”
said Tim Nicholson, former CEO
and co-owner of North Star Processing. “We’re excited to have
found a partner in Welcome Dairy
who shares those same values and
will continue to do right by our
customers and employees in the
future.”
“Welcome has continued to
demonstrate tremendous organic
growth since we partnered with
the founders of the business two
years ago,” said Melissa Barry,
partner at New Heritage Capital.
“We’re excited to be executing on
our investment thesis and growing
Welcome through the acquisition
of North Star. We look forward to
continuing to invest in the growth
of Welcome Dairy.”
Welcome Dairy Holdings represents the combined interests of
Welcome Dairy, LLC, and Gamay
Food Ingredients, LLC, two companies that worked together for
years and officially merged in
2016. Welcome Dairy Holdings is
a provider of dairy and non-dairy
flavors and ingredients.
Welcome Dairy traces its roots
back to 1899, when it was first
established as a manufacturer of
Colby cheese in Colby, WI.
For more information, visit welcomedairy.com and gamayfoods.
com.
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Dairy CPI Fell 0.1% In June; Retail
Cheddar Price Fell, Whole Milk Rose
Washington—The Consumer
Price Index (CPI) for dairy and
related products was 230.1 in June
(1982-84=100), down 0.1 percent
from May but 0.8 percent higher
than in June 2020, the US Bureau
of Labor Statistics (BLS) reported
Tuesday.
That marked the third straight
month that the dairy CPI has been
above 230.
In June, the CPI for all items
was 271.7, up 0.9 percent from
May and 5.4 percent higher than
in June 2020. June’s CPI for food
at home was 257.4, up 0.7 percent
from May and 0.9 percent higher
than in June 2020. June’s CPI for
food away from home was 305.6,
up 0.7 percent from May and 4.2
percent higher than in June 2020.
The June CPI for cheese and
related products was 240.1, up
0.1 percent from May but down
0.9 percent from June 2020. The
cheese CPI has been above 240 in
five of the first six months of 2021.
The average retail price for a
pound of natural Cheddar cheese
in June was $5.39, down more than
three cents from May and down
more than 23 cents from June
2020. That was the lowest average
retail Cheddar price since March
2020, when it was $5.33 per pound.
Average retail Cheddar prices
in the major regions in June, with
comparisons to a month earlier
and a year earlier, were as follows:
Northeast: $5.84 per pound,
down slightly from May and down
more than 94 cents from June
2020.
Midwest: $5.01 per pound,
down almost 17 cents from May
and down almost seven cents from
June 2020.

South: $5.20 per pound, down
more than 14 cents from May and
down almost 58 cents from June
2020.
West: $5.54 per pound, up
almost 12 cents from May and up
22 cents from June 2020.
The average retail price for
a pound of American processed
cheese in June was $3.99, down
almost six cents from May and
down more than 23 cents from
June 2020.

and up more than 26 cents from
June 2020.
West: $3.54 per gallon, down
more than five cents from May but
up more than 14 cents from June
2020.
Butter CPI Declines
June’s CPI for butter was 249.3,
down 1.6 percent from May but up
1.3 percent from June 2020. The
butter CPI has been above 245
every month this year.

Average Cheddar
Cheese Price
Retail vs. CME40-pound Block
June: 2011 – 2021;
Price per pound

Retail Whole Milk Price Rises
June’s CPI for whole milk was
222.9, down 0.2 percent from May
but 7.5 percent higher than in June
2020. That was the second straight
month in which the whole milk
CPI was above 220.
The June CPI for “milk” was
153.6 (December 1997=100),
unchanged from May but 5.6 percent higher than in June 2020.
June’s CPI for milk other than
whole was 157.4, up 0.1 percent
from May and 4.5 percent higher
than in June 2020.
The average retail price for a
gallon of whole milk was $3.56, up
six cents from May and up almost
36 cents from June 2020. That’s
the highest average retail price for
a gallon of whole milk since January 2015, when it was $3.76.
Average retail whole milk prices
in the three major regions (no
average price is reported for the
Midwest) in June, with comparisons to a month and a year earlier,
were as follows:
Northeast: $3.95 per gallon, up
almost 10 cents from May and up
almost 38 cents from June 2020.
South: $3.52 per gallon, up
more than five cents from May

Retail

CME

$6.00
$5.50
$5.00
$4.50
$4.00
$3.50
$3.00
$2.50
$2.00
$1.50
$1.00

11

12

13

14

15

16

17

18

19

20

The June CPI for ice cream and
related products was 228.2, up
0.4 percent from May but down
1.6 percent from June 2020. That
was the second straight month
in which the ice cream CPI was
under 230.
In June, the average retail price
for a half-gallon of regular ice
cream was $4.89, up more than
20 cents from May but down more
than 20 cents from June 2020.
The June CPI for other dairy
and related products was 152.5
(December 1997=100), down 0.7
percent from May and down 0.8
percent from June 2020.

Looking Forward
To seeing all of you in person again

We will ALWAYS have
YOUR best interests in mind,
continuing to take all the
precautions seriously...
But LOOKING FORWARD
to talking with you -in personabout your next project.
AUTOMATION I PLANT SANITATION I FOOD INGREDIENTS I PACKAGING I SAFETY SUPPLIES I CHEMICALS

BUY 4 GET 1 FREE, HAND SANITIZER

Help prevent the spread of COVID-19 and other viruses with this Enviro Tech Bac Stop 3A pH-balanced hand sanitizer.
Manufactured in the United States with an active ingredient of 70% ethanol, this germ-killing sanitizer exceeds
FDA/USDA efficacy guidelines for E3 hand sanitizers and antiseptic hand treatments. The 1-gallon container
of hand sanitizer with glycerin conveniently turns into a ready-to-use hand sanitizer by attaching the
misting hand pump lid (sold separately).
• Premium pH balanced hand sanitizer with glycerin won’t dry hands
• Active ingredient of 70% ethanol
• USDA Rated E3
• Misting hand pump sold separately
Buy 4 cases and get 1 free C581205

1-800-782-8573
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www.KelleySupply.com

For more information, visit www.kelleysupply.com
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Executive Order
(Continued from p. 1)

whistleblowers, monitor agricultural markets, and enforce relevant
laws.
To improve farmers’ and smaller
food processors’ access to retail
markets, not later than 300 days
after the date of the executive
order, the secretary of agriculture
will be required to, in consultation with the chair of the Federal
Trade Commission (FTC), submit
a report to the chair of the White
House Competition Council on
the effect of retail concentration
and retailers’ practices on the conditions of competition in the food
industries.
“After suffering corporate abuse
for so many years, it is reassuring
that farmers may finally get a level
playing field,” said Rob Larew,
president of the National Farmers Union (NFU). “This executive
order will offer them more autonomy in their relationships with
corporations, protections from mistreatment, fairer and more accurate
labeling, the right to repair their
machinery, and more robust local
markets — which, taken together,
will go a long way towards building the resilient, equitable food
system that farmers and consumers
deserve.”
“We appreciate President
Biden’s executive order addressing
the nation’s competition policy,
specifically its focus on the food
sector. A diverse, competitive food
retail marketplace benefits not
only independent community grocers, but consumers, wholesalers,
manufacturers, suppliers, and farmers,” said Greg Ferrara, president
and CEO of the National Grocers
Association (NGA), which earlier
this year released a white paper

that concluded that big box stores
and e-commerce giants have used
their dominance in the grocery
market to gain special treatment
and disadvantage their independent competitors.
The executive order “marks the
first time in more than 20 years
the executive branch has taken
action to prohibit conduct that
violates the Robinson-Patman
Act, a law that was stood up to
protect consumers as well as food
entrepreneurs from dominant grocery chains who take advantage of
their size to amass greater power
and limit customer options,” Ferrara continued. “We look forward to
working with the FTC as it reviews
these violations and takes action
to end these power buyers’ anticompetitive tactics.”
Farm System Reform Act
In other developments potentially
affecting agriculture, legislation
introduced in both the House and
Senate this week would, among
other things, place an immediate
moratorium on new and expanding
large concentrated animal feeding
operations (CAFOs), and phase
out by 2040 the largest CAFOs as
defined by the Environmental Protection Agency (EPA).
For large dairy CAFOs, the size
threshold would be 700 mature
dairy cows, milked or dry.
The legislation would also
restore mandatory country of origin labeling requirements for beef
and pork and extend country of
origin labeling to include dairy
products.
The Farm System Reform Act
(FSRA) was introduced by US
Sen. Cory Booker (D-NJ) and US
Rep. Ro Khanna (D-CA). Original
cosponsors include US Sens. Bernie Sanders (I-VT) and Elizabeth
Warren (D-MA) and US Reps.

Cedar Grove
Warehouse, Inc.

Chefs’ Warehouse
Acquires Arizona
Based Nicola Imports

Jamie Raskin (D-MD), Cori Bush
(D-MO), Mondaire Jones (D-NY),
Mark Pocan (D-WI), Carolyn
Maloney (D-NY), Rashida Tlaib
(D-MI) and Andy Levin (D-MI).
“If Congress doesn’t act soon,
we risk losing an entire generation
of family farms to multinational
farming corporations,” Khanna
said. “The Farm System Reform
Act is the clear way to ensure the
American food system maintains
fair competition, high animal welfare standards, and a dependable
food chain. We must fix this broken system.”

Ridgefield, CT—The Chefs’
Warehouse, Inc., a distributor of
specialty food products in North
America, recently announced that
it has acquired substantially all of
the assets of Nicola Imports, based
in Phoenix, AZ.
Since its inception in 2007, Nicola Imports has been a purveyor
of specialty food products, including a wide variety of domestic and
imported cheeses, in Arizona and
Colorado.
“We are very excited to join the
Chefs’ Warehouse as our combined
businesses will create a larger platform from which we can better
serve our customers and support
the long-term growth of both our
employees and vendor partners,”
said Nick Bramini, founder and
CEO of Nicola Imports.
“We are thrilled to welcome
Nick Bramini, Jayson James and
the Nicola Imports team into our
growing family of companies,” said
Christopher Pappas, CEO of the
Chefs’ Warehouse. “This acquisition is particularly exciting as it
deepens the company’s commitment to serving the growing Arizona market and marks our entry
into Denver, which has been a
long-term objective of our company.”
Founded in 1985, the Chefs’
Warehouse is a distributor of specialty food products in the US and
Canada focused on serving the specific needs of chefs who own and/or
operate independent restaurants,
fine dining establishments, country clubs, hotels, caterers, culinary
schools, bakeries, patisseries, chocolatiers, cruise lines, casinos and
specialty food stores. The Chefs’
Warehouse carries and distributes
more than 55,000 products to more
than 34,000 customer locations
throughout the US and Canada.

Checkoff Reform Legislation
Last week, US Reps. Dina Titus
(D-NV) and Nancy Mace (R-SC)
introduced the Opportunities
for Fairness in Farming (OFF)
Act, which is aimed at ensuring
accountability and transparency
throughout USDA’s checkoff programs.
Specifically, according to the
Organization for Competitive
Markets (OCM), which supports
the legislation, the OFF Act would
amend the authorizing checkoff
laws to ensure the programs cannot contract with organizations
that engage in lobbying, conflicts
of interest, or anti-competitive
activities that harm other commodities.
It would also require that they
publish all budgets and disbursements of funds for the purposes
of public inspection and submit
them to periodic audits by the US
Department of Agriculture.
“The checkoff is an example
of how farmers lost their voice,”
commented Mike Eby, the OCM’s
executive director and chairman
of the National Dairy Producers Organization. “We are disappointed that, historically, the
USDA and Congress appear to
have little regard for the millions
of farmer dollars that are being
used for purposes that are not
being made public.”

Penn Dairy
Honest, Dependable.

Dry, Cold and
Frozen Storage
 CME Cer�ﬁed Loca�ons
 Cross-Docking Rail/Container
 Experts in Rail Transporta�on
 Family-owned providing superior service
We support all of your needs from full-service dock-to-dock solu�ons,
railcar cross-docking, to freezer, dry and refrigerated storage.

920-668-6016

info@cedargrovewarehouse.com  www.cedargrovewarehouse.com
Modesto
California

Wendell & Buhl
Idaho

Cedar Grove, Oostburg, Waldo, Plymouth & Schoﬁeld
Wisconsin

For more information, visit www.cedargrovewarehouse.com

specialized manufacturer with large
co-packing & private label production capacity.
highly







Specializing in co-packing yogurt
& keﬁr
Known for our famous Swiss cheese,
we also cra� Cheddar, Colby, Jack,
Mozzarella, Gouda, Muenster,
Paneer & Labneh
SQF Cer�ﬁed; IMS Grade A ra�ng
Non-GMO Project Veriﬁed, Organic,
Halal Circle K Kosher, Super Kosher

We work with Private Label customers and partners in co-packing.
Penn Dairy’s award-winning products
are the result of our innovation
570-524-7700 • Sales@penndairy.com
and commitment to the industry.
www.penndairy.com • Winﬁeld, PA 17889
For more information, visit www.penndairy.com
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Concerns Voiced Over Impact Of Future
School Meal Sodium Reductions
Arlington, VA—A School Nutrition Association (SNA) survey
of 1,368 US school meal program
directors found serious financial
and operational challenges for the
upcoming school year and major
concerns regarding the impact of
future sodium reduction regulations.
Only 26.2 percent of responding school meal program directors
reported that they are prepared
to meet the Target 2 sodium limits for the 2021/22 school year.
Almost half of responding districts
reported that their program is not
prepared to meet Target 2 sodium
limits for school year 2021/22.
Some 93.3 percent of all respondents said they were moderately
or extremely concerned about
the impact Target 2 sodium limits will have on their school meal
program. The top three challenges
respondents identified as serious
concerns to meeting the Target
2 sodium limits included student
acceptance of reduced sodium
menu options, negative impact on
student participation, and sodium
levels in condiments.
Other challenges cited by
respondents included product/
ingredient availability, higher
costs, pandemic disruptions, natu-
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rally occuring sodium in foods such
as milk and lowfat cheese, and
scratch cooking limitations.
Just over one out of 10 responding programs said they anticipate
their school nurition program will
be able to meet the Final Target
sodium limits when they take
effect in July 2022. Almost 45 percent of respondents said they were
not sure if their school nutrition
program would be able to meet the
Final Target sodium limits when
they take effect.
Some 97 percent of respondents
reported moderate or extreme concern regarding the impact Final
Target sodium limits will have on
their school meal program. Some
74 percent of respondents reported
extreme concern.
The three most significant challenges respondents identified as
serious concerns to meeting the
Final Target sodium lmits were student acceptance of reduced sodium
menu options, negative impact on
student participation, and sodium
levels in condiments.
US Department of Agriculture
(USDA) waivers allow states to
provide targeted flexibility for
school meal programs struggling
to meet sodium and other meal
pattern mandates through school

year 2021/22; however, the School
Nutrition Association is urging
Congress and USDA to delay Target 2 mandates until July 2024,
eliminate Final Target sodium
limits and restore the mandate
that half of all grains offered with
school meals be whole grain rich.
USDA recently extended key
COVID-19 waivers through school
year 2021/22, including the option
for schools to offer free meals to all
students. Survey respondents noted
significant benefits associated with
free meal service, with large majorities reporting: increases in student
access to meals, meal participation
rates and equity among students;
along with declines in unpaid meal
debt for families and stigma for
low-income students.
SNA is urging Congress to permanently offer free school meals
for all students to support learning.
Despite waiver extensions, the
survey found that school nutrition directors still face significant
concerns for the upcoming school
year:
 97 percent are concerned
about continued pandemic supply
chain disruptions, with 65 percent
citing this as a serious concern.
 90 percent worry about staff
shortages.
 82 percent are concerned
about low meal participation.
 Large majorities also reported
concerns about pandemic meal ser-

vice modifications, barriers to serving distance learners and meeting
school nutrition standards.
The financial sustainability of
school meal programs also ranked
as a concern for 86 percent of
responding school nutrition directors. School meal programs have
always operated on extremely tight
budgets, but pandemic-related
losses and rising costs have tipped
the balance, according to the
SNA.
USDA data shows that in the
first full year of the pandemic
(March 2020 through February
2021), schools served 2.2 billion
fewer meals compared to the prior
year, equating to a $2.3 billion loss
in federal revenue.
“School meal programs, which
are critical to the health and success of millions of America’s students, face an uncertain future
following the pandemic. Congress
must act to ensure these programs
are financially sustainable to benefit future generations,” said Reggie Ross, SNA president.
“With research showing children receive their healthiest meals
at school, Congress and USDA
must focus on supporting meal
participation rather than mandating severe sodium reductions that
will result in fewer students eating
healthy meals and further financial
losses for school meal programs,”
Ross added.
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Try Our
Clean Label
Cold Pack
Cheese Spreads
NO Preservatives
NO Artiﬁcial Colors
NO Artiﬁcial Flavors
NO Added Hormones

Gourmet Cheese Spread Crafted One Batch at a Time
2020 World Championship
Cheese Contest Winners

pineriver.com
10134 Pine River Road
Newton, WI 53063
pineriver@pineriver.com (800) 722-4217 x122

For more information, visit www.pineriver.com

• Jalapeno - Best In Class
• Pepper Jack - Best In Class
• Aged Asiago - 2nd Place
• Spicy Beer - 2nd Place
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Follow The Cheddar Brick Road:
Indiana Launches New Cheese Trail
Osceola, IN—American Dairy
Association Indiana, Inc. and
Indiana’s artisan cheese community have teamed up to create the
state’s first Cheese Trail.
The guide directs visitors to participating creameries, with information on which sites include
indoor dining, on-site retail and
public plant tours.
The 10 artisan cheese companies along the Cheese Trail route
include:
Crystal Springs Creamery,
Osceola, Indiana, features yogurt,
cheese curds and glass-bottled
milk, along with other dairy and
specialty products.
With its Amish roots, Heritage
Ridge Creamery in Middlebury
offers traditional, award-winning
cheeses and butter.
Schnabeltier in Rochester is the
state’s only facility to focus on beer,
cheese, and wine production under
the same roof.
Visitors can enjoy outdoor
seating to sample Schnabeltier’s
cheeses paired with award-winning
wines and craft brews.
Fair Oaks Farms has been recognized as a top agri-tourism destination in the Midwest.
It features the Fair Oaks Farm
Dairy Adventure where visitors
can see the future of dairy farming
in the Robotic Dairy and choose
from three dining options: the
Farmhouse Restaurant, Cowé &
Ice Cream Shop with the farm’s
celebrated grilled cheese and ice
cream, and the Delicatessen Stop
& Go Store for take-out sandwiches and salads.
Founded in 2014 by Netherlands native Fons Smits and Laura

Davenport, Tulip Tree Creamery of Indianapolis makes artisan
cheese by hand, using vegetarian,
microbial rennet and traditional
European recipes.
As Indiana’s first certified
organic dairy farm, Trader’s Point
Creamery of Zionsville, IN, features organic, grass-fed dairy products packaged in glass, as well as
farm-to-table dining and a retail
store.
Along the Cheese Trail you will
also find multi-generational Hufford Family Dairy in Manchester,
IN. Hufford Family Dairy offers raw
milk Cheddar, Colby and Gouda
in both traditional and flavored
varieties.
Golfo Di Napoli Dairy, Warren,
serves a variety of Italian dishes
that showcase its locally-sourced,
organic Italian cheeses.
Jacobs & Brichford Farmstead
Cheese is located in the Whitewater Valley in Connersville.
Jacobs & Brichford makes milk
cheese from grass-fed dairy cows.
The farm has been in the family
since 1819. Visitors can contact
the creamery for an appointment
to see the operation and purchase
award-winning cheese in person.
Steckler Grassfed, LLC of
Dale, IN, produces grass-fed, raw
milk artisan cheese with its Dutch
Belted dairy herd. Each small
batch of Steckler cheese is made
by hand, on site since the creamery
first opened in 2011.
Steckler’s lineup includes Bright
Meadow Cheddar, Clover Field
Colby, Meadow Gold original and
Rockin’ Red Top Pepper Jack.
For more information, visit
www.IndianaCheeseTrail.com.

Clean Easier with Complete Washdown
Solutions from Nelson-Jameson
Our extensive selection of
equipment ranging from
mixing stations to hoses
and nozzles ensure faster
uptime!

Visit our website or call our Product
Specialists for more information!
1-800-826-8302 • nelsonjameson.com
sales@nelsonjameson.com
For more information, visit www.nelsonjameson.com

Jeff Giffin, Ron Kremer Receive
WDPA Presidents Awards

Egg Harbor, WI—Jeff Giffin and Ron Kremer were honored during the Wisconsin Dairy
Products Association’s (WDPA) 2021 Dairy Symposium here this week with the WDPA
Presidents Award. Giffin was the 2020 recipient of the award, but because the WDPA Dairy
Symposium was cancelled due to the coronavirus pandemic, he wasn’t formally presented
with the award until this year’s Dairy Symposium. Kremer is the 2021 recipient of the WDPA
Presidents Award. In the photo above are, left to right: Brad Legreid, executive director, WDPA;
Ron Kremer; Jeff Giffin; and Pete Kondrup of Westby Cooperative Creamery, the 2021 WDPA
president.

PERSONNEL
JEFF STRASSBURG has been
re-elected board chairman of the
Dairy Farmers of Wisconsin
(DFW). Strassburg, along with
the newly-elected executive committee, will lead DFW through
the next fiscal year, which began
July 1 and will conclude June 30,
2022. DFW’s executive committee includes JANET CLARK,
vice chair; JULIE MAURER,
secretary; and MARK CRAVE,
treasurer. STACY EBERLE has
been elected chair of DFW’s
communications committee;
DAVID BANGART will chair
the channel management committee; KAY ZWALD is chair of
DFW’s policy/bylaw committee;
and MARK LEDER will serve
as chair of the Center for Dairy
Research (CDR) liaison committee. Newly-elected directors
include DANIEL HINZ and
KYLE LEVETZOW.
HOWARD FRIEDMAN has
been appointed executive vice
president and chief operations
officer for Post Holdings, Inc.
In this newly-created position,
Friedman will work with each of
Post’s businesses for better collaboration, cost reduction and
revenue opportunities. He joined
Post in July 2018 as president and
CEO of Post Consumer Brands.
Prior to that, Friedman served as
the executive vice president of
the refrigerated dairy and meat
business at The Kraft Heinz Company, where he spent the majority of his career. His experience
with Kraft Heinz spanned gen-

eral management and sales and
marketing roles, including serving as head of the Walmart sales
team. Post also announced that
NICO CATOGGIO will succeed
Friedman as president and CEO
of Post Consumer Brands. Catoggio currently serves as managing
director and senior partner at
Boston Consulting Group. He
began his career at Unilever, and
advises consumer products companies on demand generation,
organizational design and go-tomarket strategies.
EMILY SMITH has been
appointed chief financial officer
for Vanguard Renewables. Smith
joined Vanguard from Energy
Recovery, Inc., where she served
as senior vice president of coporate development and operations.
She also worked as vice president of corporate development,
vice president of marketing, and
director of financial planning and
analysis with Energy Recovery.
DANE TWINING, director of
public relations for the Private
Label Manufacturing Association (PLMA), retired June 30
after 30 years of service.

RECOGNITION
MARY CASELLA, a cheese
monger living in Brooklyn, NY,
has been selected as the first
recipient of the Daphne Zepos
Research Award. Her research
project will be centered around
the vital role of women in the
global cheese and dairy industry.
Casella will debut her findings in
2022.
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Positive PPDs
(Continued from p. 1)

711.8 million pounds, up 386.1
million pounds from May and up
170 million pounds from June
2020. That’s the highest Class III
volume on the Upper Midwest
order since December 2020, when
it totaled 1.13 billion pounds.
Still, June’s Class III volume was
some 2.2 billion pounds below the
Class III volume in June of 2019.
Class III utilization on the
Upper Midwest order in June was
55.5 percent, up from 34.7 percent
in May and 49.9 percent in June
2020. That’s the first time Class III
utilization has been above 50 percent since December 2020, when
it was 66 percent.
A total of 1.28 billion pounds
of milk was pooled on the Upper
Midwest order in June, up 345
million pounds from May and up
197 million pounds from June
2020. That was the first time since
January that more than 1 billion
pounds of milk was pooled on the
Upper Midwest order.
On the Southwest federal order
in June, the statistical uniform
price was $18.05 per hundredweight and the PPD was 84 cents
per hundred.
Class III volume on the Southwest order in June totaled 74.2
million pounds, up 41.6 million
pounds from May and up 69 million pounds from June 2020. That’s

the highest Class III volume on the
order since April 2020, when it
totaled 203 million pounds.
Class III utilization on the
Southwest order in June was 7.7
percent, up from 3.2 percent in
May and 0.6 percent in June 2020.
That’s the highest Class III utilization on the Southwest order since
April 2020, when it was 17.4 percent.
In June, a total of 968.2 million
pounds of milk was pooled on the
Southwest order, down 40 million
pounds from May but up 154 million pounds from June 2020. June
marked just the second month this
year in which the volume of milk
pooled on the Southwest order was
under 1 billion pounds; the other
month was February (941.1 million pounds).
On the Central federal order in
June, the statistical uniform price
was $17.44 per hundredweight and
the PPD was 23 cents per hundred.
Class III volume on the Central order in June totaled 281.2
million pounds, up 242.1 million
pounds from May and up 224
million pounds from June 2020.
That’s the highest Class III volume
on the Central order since May
2020, when it totaled 548 million
pounds. Class III volume on the
order was under 60 million pounds
in each of the first five months of
this year.
Class III utilization on the Central order in June was 25.7 percent,

up from 4.25 percent in May and
6.9 percent in June 2020. That’s
the first time Class III utilization
has been above 20 percent since
May 2020, when it was 39.3 percent. Class III utilization was
under 6 percent in each of the first
five months of this year.
In June, a total of 1.1 billion
pounds of milk was pooled on
the Central order, up 175 million
pounds from May and up 261 million pounds from June 2020. That’s
the first time more than 1 billion
pounds of milk has been pooled on
the Central order since December
2020.
On the Mideast order in June,
the statistical uniform price was
$17.81 per hundredweight and the
PPD was 60 cents per hundred.
Class III volume on the Mideast
order in June totaled 463.5 million
pounds, up 207.9 million pounds
from May and up more than 336
million pounds from June 2020.
That’s the highest Class III volume
on the Mideast order since May
2020, when it totaled 592 million
pounds.
Class III utilization on the Mideast order in June was 29 percent,
up from 18 percent in May and 9.8
percent in June 2020. That’s the
highest Class III utilization on the
order since May 2020, when it was
33.1 percent.
In June, a total of 1.6 billion
pounds of milk was pooled on
the Mideast order, up 175 million

pounds from May and up 305 million pounds from June 2020.
On the Northeast order in June,
the statistical uniform price was
$18.50 per hundredweight and the
PPD was $1.29 per hundred.
Class III volume on the Northeast order in June was 554.9 million pounds, down 34.4 million
pounds from May but up 211 million pounds from June 2020. Class
III utilization was 24.9 percent,
down from 25.3 percent in May
but up from 18.5 percent in June
2020.
A total of 2.23 billion pounds
of milk was pooled on the Northeast order in June, down 93 million
pounds from May but up 376 million pounds from June 2020.
On the Pacific Northwest order
in June, the statistical uniform
price was $17.32 per hundredweight and the PPD was 11 cents
per hundred.
June Class III volume on the
Pacific Northwest order totaled
175.5 million pounds, down 5.1
million pounds from May and
down more than 8 million pounds
from June 2020. Class III utilization was 29.3 percent, up from
28.6 percent in May and up from
29.0 percent in June 2020.
In June, a total of 598.3 million pounds of milk was pooled
on the Pacific Northwest order,
down almost 34 million pounds
from May and down 16.1 million
pounds from June 2020.

Custom dairy and food processing systems from concept to completion

Plant Layout | Process | Mechanical | Electrical | Software
Engineering Services
Start-up and Commissioning | 24/7 Controls Support Number
Controls & Automation
Custom | Specialized | Quality Assurance Standards
Custom Fabrication
Hands-on expertise | Layout | Project Coordination
Complete Installation

Employee Owned and Operated with facilities in Minnesota, Idaho & California.
For more information, visit www.APT-Inc.com
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Virginia Starts Reimbursement Program For
Farmers In Dairy Margin Coverage Program
Richmond, VA—The Virginia
Department of Agriculture and
Consumer Services (VDACS)
has established a new reimbursement program to assist state dairy
producers that participate in the
federal Dairy Margin Coverage
(DMC) program.
The VDACS’s new Dairy Producers Margin Coverage Premium
Assistance Program reimburses
Virginia dairy farms for the premium payment they have made
for the DMC program at the Tier
1 level.
USDA’s DMC program offers
protection to dairy producers when
the difference between the all milk
price and the average feed price
falls below a certain dollar amount
selected by the producer.
Applications for the new
VDACS program will be available

this fall. Eligible dairy producers
will receive notification of the
application’s availability directly
and should submit program applications to VDACS by Feb. 1, 2022.
To become eligible for the new
program, Virginia dairy farms have
to meet the following criteria:
 Have a resource management
plan or nutrient management
plan that is certified or is undergoing certification by the Virginia
Department of Conservation and
Recreation or a local soil and water
conservation district.
 Participate in USDA’s DMC
program at the Tier I level.
“I encourage all dairies in Virginia to participate in the federal
Dairy Margin Coverage program,
work with your local soil and water
conservation district to implement
a qualifying conservation practice,

and apply to take advantage of
this reimbursement funding,” said
Brad Copenhaver VDACS commissioner.
“Virginia’s dairy farmers have
experienced volatile and increasingly depressed milk prices in
recent years due to factors outside
of their control,” said Eric Paulson,
executive secretary, Virginia Dairymen’s Association. “This program
will assist producers by removing
some of the volatility and provide
risk management for their farms.”
“This program offers the opportunity for producers to participate
in the Dairy Margin Coverage
program while having their Tier
1 premium payments returned to
them,” commented Kyle Shreve,
executive director, Virginia Agribusiness Council. “Participation
would certainly help producers
with aid should prices continue to
fall and input costs continue to rise
and the Council is proud to support the program.”

Lineage Logistics To
Acquire Kloosterboer
Group Of Rotterdam

the handling of temperature-controlled food products, including
dairy products. The Kloosterboer
family will continue to be involved
in the future of the company.
“Welcoming Kloosterboer into
the Lineage family marks a monumental step toward achieving our
vision to become the world’s most
dynamic temperature-controlled
logistics company with the capability to serve customers in different countries around the world,”
said Mike McClendon, Lineage’s
president of international operations and EVP of network optimization.
“Kloosterboer’s strong entrepreneurial culture and management
team, combined with their stateof-the-art, strategically located
facility network perfectly complement Lineage’s international footprint and innovative spirit, which

will deliver incredible value to our
combined customers,” he added.
“Kloosterboer has long focused
on providing innovative and sustainable solutions, and we see great
alignment with Lineage’s commitment to both the customer and the
environment,” said the Kloosterboer family members. “We have
known the founders of Lineage
since 2014 and are confident Lineage is the right partner to help
continue to serve our customers’
end-to-end logistical needs and
accelerate the growth of Kloosterboer’s best-in-class capabilities. We
are excited for a bright future full
of opportunities for our team.”
Lineage Logistics has a global
network of over 350 facilities
totaling over 2 billion cubic feet
of capacity spanning 16 countries
across North America, Europe and
Asia-Pacific.

Novi, MI, and Rotterdam,
Netherlands—Lineage Logistics announced it has reached an
agreement to acquire Kloosterboer
Group, an independent integrated
platform for temperature-controlled storage, logistics and valueadded services in Europe.
Based in Rotterdam, Kloosterboer consists of 11 facilities across
the Netherlands, France, Germany, Canada and South Africa,
totaling 6.4 million cubic meters of
capacity and 790,000 pallet positions and employing over 900 team
members.
The Kloosterboer Group is a
family-owned company with more
than 95 years of experience in
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Forecasts Lowered
(Continued from p. 1)

numbers. If that forecast holds, it
would mean that 2022 US milk
production will be 8.4 billion
pounds higher than 2020 milk
production and 13.2 billion pounds
higher than 2019 milk production.
Dairy imports on both fat and
skim-solids bases are raised for 2021
and 2022 on stronger expected
imports of cheese and butterfatcontaining products.
Dairy exports on a skim-solids
basis are also raised for 2021 and
2022, reflecting stronger exports of
whey, skim/nonfat dry milk powder, and lactose. Fat basis exports
are unchanged from last month.
For 2021, cheese, butter, nonfat dry milk and dry whey price
forecasts are lowered from last
month on relatively high stocks
and weaker-than-previouslyexpected demand. Product price
forecasts for 2021 are now as follows: cheese, $1.6550 per pound;
butter, $1.6900 per pound; nonfat
dry milk, $1.2100 per pound; and
dry whey, 57.0 cents per pound.
As a result of these lower product price forecasts, 2021 Class III
and Class IV price forecasts are
lowered, to $16.80 per hundredweight and $15.40 per hundred,
respectively, and the 2021 all milk
price forecast is lowered to $18.30
per hundred.
For 2022, price forecasts for
cheese and butter are reduced
from last month, to $1.6800 per
pound and $1.7500 per pound,
respectively, on larger expected
stocks and higher production, but
price forecasts for nonfat dry milk
and dry whey are unchanged, at
$1.2200 per pound and 51.0 cents
per pound, respectively.
With lower cheese and butter
prices, 2022 Class III and Class
IV price forecasts are reduced, to
$16.75 per hundred and $15.75 per
hundred, respectively, and the all
milk price forecast is lowered to
$18.50 per hundred.
This month’s 2021/22 US corn
outlook is for larger supplies, greater
feed and residual use, increased
exports, and higher ending stocks.
Corn production for 2021/22 is
forecast 175 million bushels higher
based on greater planted and harvested area from USDA’s June 30
“Acreage” report.
USDA’s season-average farm
price received by producers for
corn is lowered 10 cents to $5.60
per bushel.
Soybean production is projected
at 4.4 billion bushels, unchanged
from last month. Soybean supply
and use forecasts are unchanged
from last month.
The US season-average soybean
price for 2020/21 is forecast at
$11.05 per bushel, down 20 cents,
as early-season sales at lower prices
continue to weigh on the seasonaverage forecast.
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New York Counties
To Study Feasibility
Of New Dairy
Processing Facility
Washington, DC, and Cobleskill,
NY—The Appalachian Regional
Commission (ARC) recently
announced the approval of a
$25,000 grant to the Schoharie
Economic Enterprise Corporation
(SEEC) to fund, in part, a regional
independent food processing feasibility study.
SEEC and Carver Companies
have teamed up to underwrite
the balance of the initiative. The
study will result in a business plan
to develop local food processing
efforts that may serve at least 28
farm businesses and improve nine
ag-related operations.
New York state is the fourth
largest milk producer in the US
and, according to the most recent
Census of Agriculture, milk from
dairy cows generates more than
$75 million in annual sales revenue for the project’s three-county
service area of Schoharie, Delaware, and Otsego.
“This is a terrific opportunity
for our regional economy that also
prepares us for a more secure food
distribution system and helps to
stabilize the local agricultural market,” said Steve Harris, chief executive officer at Sterling Insurance
and founding member of SEEC.
“We have heard talk of the need
for an independent facility over
the years; SEEC is pleased to help
advance the effort.”
The private sector will lead the
initiative. SEEC and Carver Companies will leverage ARC grant
funding to hire a consultant that
outlines steps necessary to develop
and fund local food processing on
a marketable scale. The consultant
will update previous market studies, interview farmers, interview
grocers and identify a profitable
financial model paying special
attention to the dairy sector.
“The Farm Bureau, and our
members, learned firsthand the
struggles our processing industry
had during the COVID pandemic
last year. Processing for dairy and
livestock has become more and
more centralized and become a
problem for smal, local farms, and
that was emphasized last year,”
said John VanDerwerken, president of the Schoharie County
Farm Bureau. “We are excited to
see this project continue and the
change that will come from it, and
we thank SEEC for their hard work
and dedication to the agricultural
community.”
Established by the private sector, the SEEC was organized as a
not-for-profit to strengthen Schoharie county by fostering economic
growth. For more information,
visit seecny.org.
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IDFA’s Objections
(Continued from p. 1)

bersome nature of using formal
rulemaking to amend dairy standards of identity.”
A 1981 final rule, a 1982 stay of
certain provisions, a 2000 citizen
petition, a 2003 advanced notice
of proposed rulemaking, a 2009
proposed rule with enforcement
discretion and then a final rule in
2021 “reflects a 40-year process
cumulatively,” IDFA said.
And yet, the final rule is not
reflective of current manufacturing
processes that have been in place
for many years “and will not allow
for innovation,” IDFA added.
IDFA raised the following specific objections:
— IDFA objects to the requirement to achieve either a titratable
acidity of not less than 0.7 percent,
expressed as lactic acid, or a pH
of 4.6 or lower prior to the addition of bulky flavoring ingredients.
IDFA objects to this requirement
“because it is simply not practical
for flavored yogurts and does not
reflect consumer taste preferences
or current industry practice in the
US and internationally.”
IDFA recommends that this
provision be modified to require a
titrable acidity of not less than 0.6
percent, expressed as lactic acid,
measured in the white mass of the
yogurt, or a pH of 4.6 or lower
measured in the finished product
within 24 hours after filling.
If FDA doesn’t modify the final
rule as requests, IDFA requests a
hearing on several factual issues
concerning titratable acidity.
— IDFA objects to certain portions of the final rule insofar as
they prohibit the addition of pasteurized cream after culturing, and
said FDA should revise and publish
an amended final rule to allow for
pasteurized cream to be added after
culturing.
IDFA also requests a hearing on
the factual issue of whether the
addition of pasteurized cream after
culturing is consistent with the
basic nature and essential characteristics of yogurt.
— IDFA objects to a provision
regarding the addition of vitamin
D insofar as it would require a
yogurt with added vitamin D to
contain at least 25 percent Daily
Value (DV) vitamin D per reference amount customarily consumed (RACC).
IDFA objects to this provision on added vitamin D on two
grounds: first, it conflicts with
FDA’s generally recognized as safe
(GRAS) regulation for vitamin D,
which does not allow this level of
vitamin D to be added to yogurt;
and second, the required level of
vitamin D provided for in the final
rule is “unreasonably high” in light
of the basic nature of yogurt and
does not promote the interests of
consumers.

In its objection, IDFA recommends that FDA amend the standard of identity to require that
yogurts with added vitamin D
contain a minimum of 10 percent
of the DV of vitamin D per 170
grams RACC. IDFA believes FDA
could make this change by issuing a technical amendment to the
final yogurt standard.
In the alternative, if FDA
doesn’t modify the regulation by
issuing a technical amendment,
IDFA requests a hearing on the
amount of vitamin D in yogurt
that would be consistent with consumer expectations and the basic
nature and characteristics of yogurt
that contains added vitamin D,
and aligned with current regulatory limitations.
— IDFA objects to the requirement that yogurt contain not less
than 3.25 percent milkfat. Retaining the 3.25 percent minimum
milkfat requirement “does not protect the basic nature and essential
characteristics of yogurt, nor does
it reflect current industry practices,” IDFA said.
According to International
Dairy Foods Association FDA
should eliminate the 3.25 percent
milkfat minimum requirement for
the yogurt white mass, prior to the
addition of bulky flavoring ingredients, while retaining the 8.25
percent minimum milk solids not
fat requirement.
Instead of a percent milkfat
requirement, IDFA said FDA
should establish in the standard a
minimum total fat content of 3.0
grams per six ounces/170 grams
RACC.
IDFA requests a hearing on the
factual issues of whether: a 3.25
percent milkfat minimum is critical to the basic nature and characteristics of yogurt; and whether
fat/oils from nondairy ingredients,
particularly flavoring ingredients,

could contribute to variances in
the taste, texture, color or aroma
of yogurt and is inconsistent with
the basic nature and essential characteristics of the food.
— IDFA objects to the exclusion
of safe and suitable “non-nutritive
sweeteners” from paragraph (d)(2)
as an “Other optional ingredient”
and the limitation of their use to
only those instances where the
product bears an expressed nutrient content claim as part of the
product name, such as “reduced
calorie yogurt” or “reduced sugar
yogurt.”
IDFA asked that FDA stay this
provision insofar as it would restrict
the ability to use non-nutritive
sweeteners in a yogurt unless the
product is labeled with a nutrient
content claim.
IDFA proposed that FDA should
strike “Nutritive carbohydrate
sweeteners” from the standard and
replace it with “Sweeteners,” consistent with the 2009 final rule. If
FDA declines to modify the final
rule, IDFA requests a hearing on
the issue.
305.888.5303

VITAPRO® NATAMYCIN
A NATURAL PRESERVATIVE
FOR CHEESE.
VitaPro® Natamycin,
a cost eﬀective natural
mold inhibitor. Used on
the surface of cheese,
yogurt and sour cream.
FDA Approved
Competitive Prices
www.codex-ing.com

For details, visit www.codex-ing.com

TRUSTED SOLUTIONS
Whether you’re conducting R&D for a pilot plant or
releasing a limited batch of gorgonzola for your artisanal
cheese operation, Kusel’s 4MX Vat will meet your exacting
standards. With a complete line of cheese-making equipment
for large and small operations, count on Kusel to always have
a trusted solution that gets the job done right.
KuselEquipment.com

4MX Vat

920.261.4112
Sales@KuselEquipment.com

For more information, visit www.kuselequipment.com
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SUPPLIER NEWS
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Northeast Dairy Convention Panel: How
To Maintain Pandemic-Era Dairy Sales
Celoron, NY—A panel of industry experts will gather at the 2021
Northeast Dairy Convention for a
discussion on ways to continue the
trend of increased dairy product
sales in a post-pandemic consumer
landscape.
The three-day convention will
take place here Aug. 18-20 at
the Chautauqua Harbor Hotel,
and will welcome members of
the Northeast Dairy Foods Association, Northeast Dairy Suppliers
Association, Pennsylvania Association of Milk Dealers and the New
York State Cheese Manufacturers
Association.
During the business session
on Friday, State Sen. Michelle
Hinchey, chair of the Senate Agriculture Committee, will provide
an update to attendees on the 2021
legislative session, organizers of the
event stated.

Hinchey will cover the issues
and legislation that the Ag Committee worked on over the past
year, along with other topics she
and the committee will be reviewing in the future.
Also speaking during the Friday
morning business session will be
Jennifer Trodden, deputy commissioner of New York State Department of Agriculture & Markets.
Deputy Commissioner Trodden
will provide an outlook on New
York’s dairy industry, and highlight
how the department has successfully partnered with dairy processors and manufacturers.
Trodden worked closely with the
Northeast Dairy Foods Association during the pandemic, and will
highlight challenges the industry
has been experiencing and what
measurers the department is taking to resolve them, including the

Penn State Announces Fall Lineup Of
Food Safety Courses For Dairy Industry
University Park, PA—Penn State
University has released its lineup
of three dairy and food safety short
courses for fall.
All courses will take place here
at the Erickson Food Science
Building on campus.
The Penn State workshop calendar includes:
Nov. 2: Dairy Food Basics
– Fundamentals of Quality and
Safety. This one-day workshop is
intended for small-scale dairy food
processors and others in the industry with a need for training in basic
dairy food quality, handling, and
safety principles.
Participants will gain knowledge
of milk composition, microbiology,
and other factors important to producing high-quality dairy products.

EWCBA Returns To
Grand Chute Aug. 12
For Tailgate Outing
Grand Chute, WI—The Eastern Wisconsin Cheese Makers
& Butter Makers Association
(EWCBA) will celebrate the
return of its annual summer outing here Thursday, Aug. 12.
Members and guests will gather
at 4 p.m. at the Timber Rattlers

Good Manufacturing Practices
(GMPs), the principles of cleaning
and sanitizing, and how to write
and record accurate procedures
will also be covered.
Nov. 3: Hazard Analysis and
Preventive Controls for SmallScale Dairy Processors. This
workshop is intended for smallscale dairy food processors that are
qualified for an exemption from
having a full Food Safety Modernization Act (FSMA) food safety
plan.
Participants will review FSMA
requirements from the perspective
of small-scale dairy foods processors.
The course covers dairy hazards,
preventive controls, how to conduct a hazard analysis, determine
Stadium for a tailgate party and
buffet, with the game kicking off
at 7 p.m.
Cost to participate is $50 per
person and $35 for children aged
10 and under.
The deadline to sign up for the
Timber Rattlers event through
the EWCBA is August 1.
For questions, contact
EWCBA services manager Barb
Henning at (920) 286-2566 or
via email: kbhenning@tm.net.

...because we don’t just
see cheese, we see the
whole picture.
Cheese Reporter Ad.indd 1

Nourish New York Program, the
Dairy Think Tank, and others.
Trodden and Hinchey will join
Laura McCranie, director of fluid
milk marketing for Dairy Farmers
of America and Nathan Pistner,
plant manager for Great Lakes
Cheese, for a panel discussion,
organizers said.
This year’s panel discussion will
look at how the dairy industry collectively can retain and increase
consumption, continuing the positive trend it has seen during the
coronavirus pandemic.
Registration for the convention
is available online. Cost to attend
is $260 for members, $360 for nonmembers and $75 for students,
government officials and members
of academia.
To sign up online, visit www.
nedairyfoods.org.
appropriate preventive controls,
and write a recall plan.
Participation is limited to processors that have Good Manufacturing Practices in place and
employees with basic food safety
training.
If a facility does not meet these
requirements, they can register for
the Dairy Food Basics: Fundamentals of Quality and Safety and take
the courses together, organizers
stated.
Oct. 5-7: Preventive Controls
for Human Foods – Dairy Foods
Processing. This three-da Penn
State University short course is
designed for people in the dairy
food industry who need to be certified as a Preventive Controls
Qualified Individuals (PQCIs) to
meet US Food and Drug Administration requirements of the Food
Safety Modernization Actfor writing food safety plans.
Participants will learn the key
elements of a food safety plan;
GMPs, and how to conduct a hazard analysis for biological, chemical and physical hazards.
Students will be taught how to
develop and implement risk-based
preventive controls, along with
the appropriate verification and
validation procedures, and understand the requirements of a recall
plan.
For more details on each of the
three short courses and to register
online, visit www.agsci.psu.edu.

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

PLANNING GUIDE
July 18-21: IAFP Food Safety
Conference, Phoenix Convention Center, Phoenix, AZ.
Details and registration will be
available soon online at www.
foodprotection.org.
•
July 28-30: New Date & Format - American Cheese Society
Virtual Education & Networking
Event. Visit www.cheesesociety.org for updates.
•
Aug. 12-13: Idaho Milk Processors Association Annual Meeting, Sun Valley, ID. Visit www.
impa.us.
•
Aug. 17-19: World Dairy Expo
Championship Dairy Product
Contest Judging, Madison College, Madison, WI. Visit www.
wdpa.net.
•
Sept. 10-14: National Conference on Interstate Milk Shipments, Indianapolis. Updates
available online at www.ncims.
org.
•
Sept. 27-29: New Date - Fancy
Food Show 2021, Javits Convention Center, New York, NY. Visit
www.specialtyfood.com for
more information.
•
Oct. 12-14: NCCIA Conference,
Wilbert Square Event Center,
Brookings, SD. Online registration open at www.northcentralcheese.org.
•
November 15-17: National
Milk Producers Federation/
Dairy Management Inc/United
Dairy Industry Association Joint
Annual Meeting will be held at
The Mirage in Las Vegas, NV.
Visit www.nmpf.org for details.
•
Jan. 23-26: Dairy Forum 2022,
JW Marriott Desert Springs
Resort, Palm Desert, CA. Details
available soon at www.idfa.org.
•
June 5-7: IDDBA 2022 in
Atlanta, GA. For details, visit
www.iddba.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

7. Cheese Moulds, Hoops

12. Promotion & Placement

WILSON HOOPS: NEW! 20 and
40 pound hoops available. Contact
KUSEL EQUIPMENT at (920) 2614112 email: sales@
kuselequipment.com.

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.

1. Equipment for Sale

2. Equipment Wanted

8. Interleave Paper, Wrapping

FOR SALE: UV LIGHT SYSTEM FOR
SANITIZING BRINE OR RECLAIMED
WATER. Email smeister@meistercheese.com for more information
and a complete list of equipment.

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

FOR SALE: Koch Ultra Vac 2000
Double Chamber Vacuum Machine;
Ultra Shrink Model 2818 shrink dip tank.
Call 920-867-2337 ask for Robert.

4. Replacement Parts

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., 715582-5253 www.bpmpaper.com.

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

EQUIPMENT FOR SALE: Two Damrow curd drain tables with agitators and
forkers. 200 feet of 4” stainless steel
curd line and CIP line. Six 4” divert
valves. Four Relco block forming towers. Eight Kusel deli horn presses with
16 carts and tubes. Email smeister@
meistercheese.com for a complete list
and interest.

5. Reconditioning
CRYOVAC ROTARY VALVE
RESURFACING: Oil grooves measured
and machined to proper depth as
needed. Faces of the steel and bronze
plates are machined to ensure perfect
flatness. Quick turnaround. Contact
Dave Lambert, GREAT LAKES
SEPARATORS (GLS) at 920-8633306; or Rick Felchlin, MARLEY
MACHINE, A Division of GLS, at
marleymachine2008@gmail.com or
call 920-676-8287.

WESTFALIA SEPARATORS: New
arrivals! Great condition. Model
number 418. Call GREAT LAKES
SEPARATORS at (920) 863-3306 or
e-mail drlambert@dialez.net.
SOLD: ALFA-LAVAL SEPARATOR:
Model MRPX 518 HGV hermetic
separator. JUST ADDED: ALFA-LAVAL

6. Real Estate

SEPARATOR: Model MRPX 718.

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

Call Dave Lambert at Great Lakes
Separators at (920) 863-3306 or
e-mail drlambert@dialez.net.
FOR SALE: Car load of 300-400-500

7. Cheese Moulds, Hoops

late model open top milk tanks. Like
new. (262) 473-3530

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.

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.

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

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

9. 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

10. Conversion, Cut & Wrap
11. 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.
UNDERGRADE CHEESE WANTED:
International Ingredient Corporation
is looking to purchase undergrades for
use in Animal Feed. Competitive prices,
pick-up as needed; FSMA compliant.
Contact Jason at jhrdlicka@intcos.com
or 636-717-2100 ext. 1239

13. 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.

14. 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.

15. Help Wanted
Have you recently lost your job or
down-sized from your position? Apply
for a free subscription to Cheese
Reporter by calling 608-316-3792, or
visit www.cheesereporter.com.

Application Specialist - Cheese
IFF Health & Biosciences, New Century, KS, is hiring an Application Specialist - Cheese!
Key responsibilities include but are not limited to:
n Design, plan, execute, and interpret experiments to evaluate and optimize cultures
and enzymes for performance in cheese applications at lab- and pilot-scales
n Assist in the technical development of products for cheese application throughout the commercialization process: formulation, application performance
evaluation, method development, marketing material generation, commercial-scale
trialing, and post-launch support
n Support Sales and Innovation efforts through routine hands-on work making
cheese at lab- and pilot-scale to simulate customer processes, and through remote
or onsite technical support for customers
n Prioritize and run multiple projects simultaneously with minimal to moderate
supervision
Job Requirements, Qualifications:
n Bachelor’s, Master’s, or PhD degree in Food Science, Dairy Science, Chemical or Bio
process Engineering, or a related field
n Relevant academic experience and ideally 3+ years of relevant food industry
experience
n Experience with making cheese, in lab or industrial setting
n An understanding of the science behind culture and enzyme addition during the
cheese making process is preferred
n Desire to work in a multidisciplinary team and capability to work independently
n Self-starter with good organizational skills and exceptional attention to detail
n Willingness to travel up to 25% (dependent on COVID conditions), including to
customer commercial production sites
Please apply through our website:

https://careers.iff.com/job/New-Century-Application-Specialist-CheeseKans-66031/736188800/
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DAIRY FUTURES PRICES

2019 – July 16: Animal Feed Whey Prices

SETTLING PRICE

Central: (Milk Replacer) Low/High Range Source: Dairy Market News

$0.55

Date Month

$0.50

7-9
7-12
7-13
7-14
7-15

$0.45
$0.40
$0.35
$0.30
$0.25
$0.20

Manufacturers’ Stocks of
Lactose

Manufacturers’ Stocks of
WPI

End of May; Select Years, million lbs

End of May; Select Years; million lbs
28

140

130

23

120
18
110
13

100

8

2015

2017

90

2019

2015

2017

2019

2021

AVG MONTHLY LACTOSE MOSTLY PRICES: USDA
‘17
‘18
‘19
‘20
‘21
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Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

Dec

.3718
.2146
.3700
.2979
.4089

.3750
.2159
.3639
.3043
.4145

.3826
.2200
.3650
.3107
.4309

.4038
.2333
.3525
.3467
.4495

.4100
.2573
.3339
.4018
.4500

.3998
.2796
.3150
.4618
.4518

.3745
.3099
.3085
.5170

.3435
.3254
.2973
.5136

.2958
.3363
.2919
.5056

.2633
.3475
.2809
.5002

.2417
.3510
.2884
.4751

.2208
.3580
.2900
.4333

DAIRY PRODUCT SALES
July 15, 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.
•Revised

$2.90
$2.70

$2.30
$2.10
$1.90

July 10

Class
III

Class
IV

Dry
Whey

NDM

Block
Cheese

Cheese*

Butter*

July 21
July 21
July 21
July 21
July 21

16.85
16.89
16.86
16.79
16.75

15.93
15.93
15.93
15.93
15.93

60.475
60.500
60.550
60.000
60.400

124.250
124.250
125.225
125.225
124.750

1.641
1.641
1.641
1.638
1.630

1.6380
1.6390
1.6330
1.6270
1.6380

174.000
174.250
175.000
175.000
174.250

7-9
7-12
7-14
7-13
7-15

Aug 21
Aug 21
Aug 21
July 21
Aug 21

17.54
17.85
18.08
17.73
16.98

15.86
15.86
15.96
16.03
15.85

54.150
55.300
55.750
55.550
54.750

123.800
123.800
124.500
123.575
123.025

1.810
1.810
1.810
1.810
1.760

1.7440
1.7680
1.7820
1.7540
1.7440

172.250
172.500
174.500
175.000
174.000

7-9
7-12
7-13
7-14
7-15

Sept 21
Sept 21
Sept 21
Sept 21
Sept 21

17.71
18.03
18.35
18.06
17.31

15.93
15.93
16.13
16.15
15.97

51.000
52.100
53.000
53.750
52.900

125.000
125.675
126.575
125.975
125.000

1.796
1.800
1.810
1.820
1.769

1.7800
1.8000
1.8220
1.7980
1.7800

173.000
173.725
176.000
177.000
175.000

7-9
7-12
7-13
7-14
7-15

Oct 21
Oct 21
Oct 21
Oct 21
Oct 21

18.34
18.59
18.85
18.50
18.04

16.15
16.15
16.30
16.32
16.11

49.725
51.500
52.500
52.500
52.000

127.500
127.500
128.250
127.500
126.750

1.857
1.863
1.876
1.876
1.839

1.8510
1.8680
1.8800
1.8600
1.8510

175.300
175.025
177.975
178.025
175.950

7-9
7-12
7-13
7-14
7-15

Nov 21
Nov 21
Nov 21
Nov 21
Nov 21

18.30
18.45
18.64
18.45
18.03

16.38
16.45
16.50
16.64
16.33

48.525
49.025
49.775
50.250
50.000

128.000
128.250
129.000
128.150
127.800

1.854
1.860
1.875
1.875
1.850

1.8550
1.8600
1.8800
1.8750
1.8550

178.000
178.475
180.000
180.000
178.500

7-9
7-12
7-13
7-14
7-15

Dec 21
Dec 21
Dec 21
Dec 21
Dec 21

18.03
18.10
18.20
18.10
17.82

16.51
16.51
16.57
16.74
16.56

48.850
49.000
50.525
50.400
50.375

129.000
129.500
130.000
129.750
129.000

1.830
1.830
1.830
1.836
1.835

1.8260
1.8260
1.8260
1.8350
1.8260

180.000
180.250
180.775
181.000
179.500

7-9
7-12
7-13
7-14
7-15

Jan 22
Jan 22
Jan 22
Jan 22
Jan 22

17.74
17.77
17.83
17.83
17.63

16.80
16.80
16.80
16.80
16.70

47.500
48.250
48.250
49.000
49.000

130.000
130.500
131.025
130.975
130.475

1.834
1.834
1.834
1.834
1.834

1.7960
1.8000
1.8000
1.8020
1.7960

182.000
182.000
182.000
182.000
181.000

7-9
7-12
7-13
7-14
7-15

Feb 22
Feb 22
Feb 22
Feb 22
Feb 22

17.66
17.77
17.80
17.77
17.68

17.00
17.00
17.00
17.00
16.85

48.100
48.100
48.100
49.000
49.000

131.000
131.250
131.625
132.000
131.400

1.848
1.848
1.848
1.848
1.848

1.8030
1.8030
1.8030
1.8030
1.8030

184.600
184.600
183.750
184.000
182.750

7-9
7-12
7-13
7-14
7-15

Mar 21
Mar 21
Mar 21
Mar 21
Mar 21

17.74
17.77
17.77
17.64
17.68

17.10
17.10
17.10
17.10
17.10

47.500
49.000
49.000
49.000
49.000

131.000
131.500
132.025
132.000
131.525

1.845
1.845
1.845
1.845
1.845

1.8000
1.8000
1.8000
1.8020
1.8000

185.950
185.950
185.950
185.950
184.000

7-9
7-12
7-13
7-14
7-15

April 21
April 21
April 21
April 21
April 21

17.78
17.78
17.78
17.78
17.68

17.35
17.35
17.35
17.35
17.35

48.475
48.475
48.475
48.475
48.475

132.000
132.150
132.800
132.775
132.225

1.851
1.851
1.851
1.851
1.851

1.7970
1.8000
1.8000
1.8020
1.7970

187.500
187.500
187.500
187.500
187.500

7-9
7-12
7-13
7-14
7-15

May 22
May 22
May 22
May 22
May 22

17.77
17.77
17.77
17.77
17.75

17.38
17.38
17.38
17.38
17.38

47.000
47.000
47.000
47.000
47.000

132.000
132.000
132.500
132.500
132.075

1.840
1.840
1.840
1.840
1.840

1.8070
1.8080
1.8080
1.8070
1.8070

189.000
189.000
189.000
189.000
187.000

22,802

2,908

4,654

6,668

3,335

24,650

8,051

Interest July 15

$1.70
$1.50
$1.30

Week Ending

40-Pound
Block Avg

$2.50

CME vs AMS
J

A

S

O

July 3

N

D

J

F

M

M

A

M

June 26

J

J

June 19

CHEESE REPORTER SUBSCRIBER SERVICE CARD

40-Pound Block Cheddar Cheese Prices and Sales

1.5348

13,128,992

12,559,487•

12,538,737

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

1.5568
13,560,336

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

Weighted Price
US
1.6387
Adjusted to 38% Moisture
US
1.5637
Sales Volume
US
13,149,003
Weighted Moisture Content
US
35.03

Dollars/Pound
1.6642

Weighted Price
US
Sales Volume
US

Dollars/Pound
1.7668•
Pounds
2,623,912•

1.5864
Pounds
11,544,575
Percent
34.96

1.7266

1.7196

1.6398

1.6366

1,106,889

12,331,319
34.72

13,318,807
34.86

1.7966•
3,695,514•

1.7849
3186,438

Extra Grade Dry Whey Prices

Weighted Price
US
Sales Volume
US

0.6287

Dollars/Pounds
0.6216•

0.6421

3,912,641

3,638,088•

5,010,404•

0.6250
5,439,956

Extra Grade or USPHS Grade A Nonfat Dry Milk

Average Price
US
Sales Volume
US

1.2557
15,042,354

Dollars/Pound
1.2630•
Pounds
23,504,992•

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

AA Butter

1.7836

New Subscriber Info

1.5365

Dollars/Pound
1.5312•

1.2682
20,241,896

1.2743
16,331,184

Old Subscriber Info

Weighted Price
US
Sales Volume
US

*Cash Settled

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

July 16, 2021

DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - JULY 9: Cheese sales have picked up in the eastern and midwestern
regions, while Asian exports continue to keep western producers busy. Milk remains widely
available for Class III production nationwide. Spot milk prices in the Midwest ranged from $6
to $4 under Class. In comparison to the past two years, prices are higher on average. In fact,
in 2019 and 2020, during week 27, prices reached or exceeded flat Class. Cheese supplies
are mixed from balanced to tighter, week to week. Production has been very busy. That said,
labor and staffing shortages are, and have been, a growing concern for cheese plant management. Cheese market tones have found some inspiration following the holiday weekend.
NORTHEAST - JULY 14: The Northeast milk supply continues to be available for
regional cheese processors. Some manufacturers are running at or near capacity. Cheddar,
Mozzarella and Provolone inventory levels are mostly available in the East. There are reports
fresh/just made cheese supplies are somewhat tight due to some customers’ immediate
orders.Retailers’ cheese sales are stable/healthy for the summer season. There are reports
many pizzerias/restaurants are ordering a regular supply of cheeses from suppliers.
Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.1425 - $2.4300 Process 5-lb sliced: $1.6550 - $2.1350
Muenster:		
$2.1300 - $2.4800 Swiss Cuts 10-14 lbs: $3.4375 - $5.7600

MIDWEST AREA - JULY 14:

Spot milk remains widely available. Cheese production is
busy, but a growing number of cheese makers are staying clear of the spot milk market, as
they are full on internally sourced and/or contract milk. Staffing/labor shortages are becoming
more problematic. Cheese plant managers reported extending current workers’ schedules,
but a number of producers in the Midwest say they are clearly short of being fully staffed.
Cheese demand is steady to busy. Foodservice orders out from the eastern region, namely
pizza cheese buyers, are keeping midwestern producers busy. Cheese market tones have
remained somewhat bullish following a strong previous week.

Wholesale prices delivered, dollars per/lb:
Blue 5# Loaf :		
$2.3275 - $3.3950 Mozzarella 5-6#:
$1.8575 - $2.8025
Brick 5# Loaf:		
$2.0575 - $2.4825 Muenster 5# Loaf:
$2.0575 - $2.4825
Cheddar 40# Block:
$1.7800 - $2.1800 Process 5# Loaf:
$1.6400 - $2.0000
Monterey Jack 10#
$2.0325 - $2.2375 Grade A Swiss 6-9#: $2.9525 - $3.0700
							
WEST - JULY 14: Retail and foodservice demand for cheese has held steady this week.
Export demand is strong. Market prices, which have risen in recent weeks, are competitive in international markets. Limited available vessel space and port congestion continue
to cause delays to exports. Domestic transportation is not faring much better as contacts
report delays to transportation and rising prices due to a shortage of truck drivers and difficulties obtaining shipping supplies. Ongoing delays to transportation are limiting available
warehouse space. Both blocks and barrels are currently available for spot purchasing. Milk
continues to be available in the region, with contacts reporting less availability as milk production has passed its peak. Cheese producers are continuing to run busy schedules.
Wholesale prices delivered, dollars per/lb: Monterey Jack 10#:
Cheddar 10# Cuts :
$2.0175 - $2.2175 Process 5# Loaf:
Cheddar 40# Block:
$1.7700 - $2.2600 Swiss 6-9# Cuts:

$2.0050 - $2.2800
$1.6575 - $1.9125
$3.2450 - $3.6750

FOREIGN -TYPE CHEESE - JULY 14:

As the spring flush eases back and milk
production decreases across Europe, cheese market participants expect cheese production
levels to follow suit and slowly decrease. Inventories are already slightly lower but still sufficient to fill most buyer needs. Current cheese prices are relatively stable. European retail
cheese demand is steady and strong. And as some countries relax COVID restrictions and
Europeans resume their holiday travel activities, foodservice cheese demand has increased.
Consumer buying patterns are moving to a more typical seasonal pattern, but cheese buyers are cautious. In some areas, infection rates are on the rise and a few areas have had
to reimpose restrictions. Working for nearly a year-and-a-half within a pandemic has given
buyers a sensitivity to uncertain dairy markets.
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):		 0
Swiss Cuts Switzerland:		 0
Swiss Cuts Finnish:		 $2.6700- 2.9300

Domestic
$2.1500 - 3.6375
$2.6575 - 3.3750
$3.5375 - 5.6275
$3.3400 - 5.4950
0
0
0
$3.4725 - 3.7975
0

WHOLESALE BUTTER MARKETS - JULY 14
WEST: Cream availability is constricting to
varying degrees in the West. Northwestern
contacts say that cream is tight after weeks
of hotter than usual weather. Fluid haulers
are in short supply; when spot loads of cream
can be sourced, tanker and driver shortages
can make for unpredictable delivery timelines.
Some butter plant managers are running
reduced production schedules due to lighter
cream supplies. Further south, contacts suggest that cream is in better balance with the
needs of butter makers and other dairy manufacturers. Despite seasonally decreasing
yields, some handlers report that California
cream is outpacing local needs. While transportation challenges persist, spot loads have
been moving into other southwestern states.
CENTRAL:
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Butter plant managers continue to say cream is available, but offers are
not as hearty as they were before and during
the holiday. Bulk butter offers are slowing

too, but demand for bulk is not viewed as
robust. Retail demand remains seasonally
quiet, but foodservice demand continues to
keep plant managers busy, between churning/micro-fixing for fall inventories and current foodservice orders. Some contacts
suggest the upticks in market undertones
are related to what contacts view as a little
more balance regarding supply/demand.

NORTHEAST:

Butter makers are running
churns at seasonal rates currently. Manufacturers are working through in-house cream
supplies. Many operations are not purchasing additional cream loads. A few plants are
selling off cream supplies in lieu of churning. Regional butter stocks are available for
spot/contract demands. Foodservice sales
are somewhat flat. Several restaurants are
restoring butter supplies, although there are
restaurants not ordering or ordering a lower
amount at this time.

NATIONAL - CONVENTIONAL DAIRY PRODUCTS
Conventional ice cream in 48- to 64-ounce containers holds the title for most advertised dairy
item this week, by a wide margin. The national average price is $2.83, up $0.04 from last
week. The national average advertised price for conventional 1-pound butter is $3.47, down
$0.11 from last week. The national price for organic 1-pound butter is $4.99, down $0.51
from last week. Total conventional dairy ads are up 10 percent, while total organic dairy ads
decreased 15 percent from week 27.
The average advertised price for conventional 8-ounce cheese shreds is $2.48, 15 cents
above the price last week. The average advertised price for conventional 8-ounce cheese
blocks is $2.29, 2 cents lower than the price last week. Conventional cheese ads increased
12 percent.
Greek yogurt in 4- to 6-ounce containers, the most advertised conventional yogurt item,
has an average price of $0.96, up two pennies from last week. Conventional yogurt in 4 to
6-ounce containers has an average advertised price of $0.54, up a penny from last week

RETAIL PRICES - CONVENTIONAL DAIRY - JULY 16
Commodity

US

NE

SE

MID

SC

SW

NW

Butter 1#

3.47

3.33

4.99

2.99

NA

NA

2.99

Cheese 8 oz block

2.29

2.27

2.22

2.33

2.33

2.41

NA

Cheese 1# block

3.83

3.99

NA

3.99

3.50

NA

NA

Cheese 2# block

5.44

7.99

5.95

4.99

3.99

4.79

6.47

Cheese 8 oz shred

2.48

2.47

2.60

2.41

2.34

2.36

2.50

Cheese 1# shred

3.94

NA

4.49

3.99

3.50

NA

NA

Cottage Cheese

2.10

2.35

2.04

2.00

2.00

2.34

1.25

2.19
Flavored Milk ½ gallon 2.36
Flavored Milk gallon
3.98

2.18

2.53

1.39

2.00

1.88

1.99

NA

2.50

NA

2.98

1.99

NA

NA

NA

3.98

NA

NA

NA

Ice Cream 48-64 oz

2.83

2.76

2.89

2.73

2.81

3.02

2.35

Milk ½ gallon

2.47

2.50

NA

2.99

2.98

1.99

NA

Milk gallon

2.75

NA

NA

3.33

NA

NA

1.99

Sour Cream 16 oz

1.77

1.75

1.87

1.57

1.99

1.59

1.43

Yogurt (Greek) 4-6 oz

.96

.96

.97

.91

.95

.99

.89

Yogurt (Greek) 32 oz

3.99

4.28

4.17

3.99

3.68

3.99

3.39

Yogurt 4-6 oz

.54

.53

.58

.55

.51

.53

.48

Yogurt 32 oz

2.22

2.25

2.17

2.00

2.50

NA

2.98

Cream Cheese

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:
$4.99
Greek Yogurt 32 oz:
Cheese 8 oz shred:
$2.49
Milk UHT 8 oz:
Cheese 8 oz block:
NA
Milk ½ gallon:
Cream Cheese 8 oz:
$2.50
Milk gallon:
Cottage Cheese 16 oz:
NA
Sour Cream 16 oz:
Yogurt 4-6 oz:
NA
Ice Cream 48-64 oz:

$4.93
$4.74
NA
$3.82
$5.45
$2.49
NA

NDM PRODUCTS - JULY 15
NDM - CENTRAL: Trading activity picked up, likely due to bearish price
movements bringing more customers to
the table. There has certainly been a notably large amount of condensed skim to
dry, but as with the entire dairy industry,
labor shortages have been reported in processing plants throughout the region. Still,
NDM production remains a focus. Mexican
purchases are noted as steadily declining,
although Mexican importers are still playing a role in keeping markets above $1.20.
NDM - WEST: Demand has held steady
across domestic and international markets.
Contacts report that inventories of low/
medium heat NDM are available for spot
purchasing. Deliveries are facing delays
due to a truck driver shortage in the region.
Port congestion is further delaying loads
intended for export. While condensed skim
milk production has passed its seasonal
peak, there is enough availability for drying
operations to run busy schedules. As condensed skim milk production has begun
to slow, contacts report more drying time
available for high heat NDM. Demand for
high heat NDM is steady, while inventories
remain available for spot purchasing.

NDM - EAST: Low/medium heat NDM
prices were mixed on the range, while
the mostly series slipped on the top end.
Eastern trading activity was slow, but end
users reported an increasing amount of
offers this week. That said, although prices
dropped throughout the Central and East
region, eastern region offers/trades are
taking place more in the upper $1.20s to
the $1.30 area, more than the low/mid
$1.20s in the Midwest. Condensed skim
availability is ample, and NDM production
is active, with the exception of some processingplant maintenance.
LACTOSE: Industry contacts report spot
market sale prices are trending lower,
even while Q3 contracts go into effect at
prices often higher than Q2 contracts. A
few manufacturers report they have committed almost all of their Q3 production
and have received requests for Q4 price
offers. But weakening prices for whey permeate and dry whey have put pressure on
lactose that moves into some lower value
markets. Furthermore, contacts suggest
Chinese buyers may have much of their
immediate needs filled and may be holding
back on new purchases.

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

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

07/12/21
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
07/01/21
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
76,163
74,963
1,200
2

CHEESE
85,752
85,139
613
1
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CME CASH PRICES - JULY 12 - JULY 16, 2021
Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
July 12

$1.6400
(+6)

$1.7350
(+1)

TUESDAY
July 13

$1.6475
(+¾)

WEDNESDAY
July 14

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

$1.6975
(+2¼)

$1.2600
(+1)

$0.5200
(+1¼)

$1.7525
(+1¾)

$1.7100
(+1¼)

$1.2675
(+¾)

$0.5375
(+1¾)

$1.5950
(-5¼)

$1.7375
(-1½)

$1.7100
(NC)

$1.2400
(-2¾)

$0.5200
(-1¾)

THURSDAY
July 15

$1.5000
(-9½)

$1.6450
(-9¼)

$1.6850
(-2½)

$1.2350
(-½)

$0.5350
(+1½)

FRIDAY
July 16

$1.4400
(-6)

$1.6150
(-3)

$1.6775
(-¾)

$1.2525
(+1¾)

$0.5375
(+¼)

Week’s AVG $
Change

$1.5645
(+0.0095)

$1.6970
(+0.0051)

$1.6960
(-0.0115)

$1.2510
(+0.0141)

$0.5300
(-0.0244)

Last Week’s
AVG

$1.5550

$1.6919

$1.7075

$1.2369

$0.5056

2020 AVG
Same Week

$2.4180

$2.8320

$1.7090

$1.0080

$0.3250

MARKET OPINION - CHEESE REPORTER
Cheese Comment:One car of blocks was sold Monday at $1.7350, which raised
the price. Three cars of blocks were sold Tuesday, the last at $1.7525, which raised
the price. On Wednesday, 2 cars of blocks were sold, the last at $1.7375, which
lowered the price. No blocks were sold Thursday; the price dropped on an uncovered
offer of 1 car at $1.6450. One car of blocks was sold Friday at $1.6150, which set
the price. The barrel price jumped Monday on a sale at $1.6400, rose Tuesday on a
sale at $1.6475, dropped Wednesday on a sale at $1.5950, fell Thursday on a sale
at $1.5000, and dropped Friday on a sale at $1.4400.
Butter: The price increased Monday on a sale at $1.6975, rose Tuesday on an
unfilled bid at $1.7100, declined Thursday day on a sale at $1.6850, and fell Friday.
Nonfat Dry Milk Comment: The price rose Monday on a sale at $1.2600, increased
Tuesday on a sale at $1.2675, declined Wednesday on an uncovered offer at
$1.2400, fell Thursday on a sale at $1.2350, then rose Friday on a sale at $1.2525.
Dry Whey Comment: The price increased Monday on an unfilled bid at 52.0 cents,
rose Tuesday on an unfilled bid at 53.75 cents, fell Wednesday on a sale at 52.0
cents, rose Thursday on an unfilled bid at 53.50 cents, and increased Friday on an
unfilled bid at 53.75 cents.

WHEY MARKETS - JULY 12 - JULY 16, 2021

Northeast Order Authorizes Pooling Of
Dumped Milk For June 1-July 10 Period
Boston, MA—Shawn M. Boockoff, market administrator for the
Northeast federal milk marketing
order, last Friday agreed to temporarily authorize the pooling of milk
disposed of or “dumped” at farm or
other non-plant locations for the
period of June 1 through July 10,
2021.
Pool handler Dairy Farmers of
America (DFA) had requested the
temporary authorization allowing
pool handlers to dispose of surplus
milk at a farm or non-plant location, with said milk retaining the
status of pooled producer milk. The
period covered by DFA’s request
was June 1 through July 10, 2021.
Subsequent to DFA’s request,
pool handlers Agri-Mark and
Boonville Farms Cooperative submitted requests for a similar allowance, Boockoff noted.
In its request, DFA noted that
milk production has not changed
appreciably, but that regional processing capacity has been severely
impacted by the effects of the coronavirus pandemic. Access to food
service businesses is still limited in
some cities as public safety orders
remain in place. Labor shortages
have further intensified the capacity loss with processing plants
unable to fully staff all shifts and
milk haulers lacking enough driv-

ers to keep up with milk pickups
and deliveries.
The comments from Agri-Mark
and Boonville echoed DFA’s comments and, taken together, are
evidence of the issue across the
Northeast market, Boockhoff
stated.
Boockhoff agreed to temporarily
authorize the pooling of dumped
milk for the requested period provided the following conditions are
met:
—Handlers and/or their producers that use this temporary
policy must have been pooled on
the Northeast order for all of their
commercially marketed production for the months of July through
November 2020.
—The milk must have been
picked up at the farm, measured
and sampled for payment. The
tanker test will be a weighted average of the producer tests.
—Notification should be given
to the market administrator’s office
as soon as possible. The milk will
be priced at the location that the
dump occurred, therefore, at pool
time, the farm dumps should be
reported separately, grouped by
location zone.
Any such requested dumps will
be subject to audit verification by
the market administrator.

RELEASE DATE - JULY 15, 2021
Animal Feed Whey—Central: Milk Replacer:

.4450 (-3½) – .4800 (-2)

Buttermilk Powder:
Central & East:
1.2100 (-1) – 1.3000 (-¼)
Mostly:
1.2000 (NC) – 1.2300 (NC)

West: 1.1900 (+1½) – 1.2500 (NC)

Casein: Rennet:

Acid: 4.5600 (+5) – 4.9000 (+19)

4.7400 (NC) – 4.9000 (+1)

Dry Whey—Central (Edible):
Nonhygroscopic:
.4800 (-2) – .6100 (-2)

Mostly: .5400 (-1) – .5550 (-3)

Dry Whey–West (Edible):
Nonhygroscopic:
.4550 (-5½) – .6825 (-2¼)

Mostly: .5650 (-1½) – .6000 (-1½)

Dry Whey—NorthEast: .5600 (NC) – .6550 (-2)
Lactose—Central and West:
Edible:
.3600 (-4) – .5500 (NC)

Mostly: .4200 (NC) – .5000 (NC)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: 1.2050 (-1½) – 1.3100 (+1)
High Heat:
1.3350 (-2½) – 1.3600 (-4)

Mostly: 1.2300 (NC) – 1.2600 (-1)

Nonfat Dry Milk —Western:
Low/Medium Heat: 1.1850 (-2¾) – 1.3025 (NC)
High Heat:
1.3500 (-6) – 1.4425 (NC)

Mostly: 1.2200 (NC) – 1.2700 (NC)

Whey Protein Concentrate—Central and West:
Edible 34% Protein: 1.0500 (-5) – 1.3200 (NC) Mostly: 1.1000 (-1) – 1.2025 (NC)
Whole Milk—National: 1.7700 (+2) – 1.8700 (+2)
Visit www.cheesereporter.com for historical dairy, cheese, butter, & whey prices

HISTORICAL CME AVG BLOCK CHEESE PRICES
‘09
10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19
‘20
‘21

Jan
1.0883
1.4536
1.5140
1.5546
1.6965
2.2227
1.5218
1.4757
1.6866
1.4928
1.4087
1.9142
1.7470

Feb
Mar
1.2171 1.2455
1.4526 1.2976
1.9064 1.8125
1.4793 1.5193
1.6420 1.6240
2.1945 2.3554
1.5382 $1.5549
1.4744 1.4877
1.6199 1.4342
1.5157 1.5614
1.5589 1.5908
1.8343 1.7550
1.5821 1.7362

Apr
1.2045
1.4182
1.6036
1.5039
1.8225
2.2439
1.5890
1.4194
1.4970
1.6062
1.6619
1.1019
1.7945

May
1.1394
1.4420
1.6858
1.5234
1.8052
2.0155
1.6308
1.3174
1.6264
1.6397
1.6799
1.6704
1.6778

Jun
1.1353
1.3961
2.0995
1.6313
1.7140
2.0237
1.7052
1.5005
1.6022
1.5617
1.7906
2.5620
1.4978

Jul
1.1516
1.5549
2.1150
1.6855
1.7074
1.9870
1.6659
1.6613
1.6586
1.5364
1.8180
2.6466

Aug
1.3471
1.6367
1.9725
1.8262
1.7492
2.1820
1.7111
1.7826
1.6852
1.6341
1.8791
1.7730

Sep
1.3294
1.7374
1.7561
1.9245
1.7956
2.3499
1.6605
1.6224
1.6370
1.6438
2.0395
2.3277

Oct
1.4709
1.7246
1.7231
2.0757
1.8236
2.1932
1.6674
1.6035
1.7305
1.5874
2.0703
2.7103

Nov
Dec
1.5788 1.6503
1.4619 1.3807
1.8716 1.6170
1.9073 1.6619
1.8478 1.9431
1.9513 1.5938
1.6175 1.4616
1.8775 1.7335
1.6590 1.4900
1.3951 1.3764
1.9664 1.8764
2.0521 1.6249

For more information, visit www.flairpackaging.com

