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USDA Announces Framework To 
Transform US Food System
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Percentage Of Milk Marketed Through 
Federal Orders Fell To 61% In 2021

Planned Investments Include Up To $600 Million 
To Support Food Supply Chain Infrastructure

Private Equity Firm 
That Owns Gilman 
Cheese Acquires 
Dairyfood USA
Milwaukee, WI—Milwaukee-
based private equity firm Borgman 
Capital on Tuesday announced the 
acquisition of Dairyfood USA as 
an add-on to its platform portfolio 
company Gilman Cheese Corpora-
tion.

Borgman Capital had acquired 
Gilman Cheese in February 2019.

Following the planned retire-
ment of Daniel Culligan, president 
and CEO of Dairyfood USA, Gil-
man Cheese president David Del-
gado will oversee integration of the 
combined organization alongside 
Dairyfood USA and Gilman man-
agement teams.

Dairyfood USA and Gilman 
Cheese currently employ 149 and 

• See Dairyfood USA/Gilman, p. 9

Milk Used In       
Class I Declined, As 
Did Percent Of Milk 
Used As Class I
Washington—Milk marketed 
through federal milk marketing 
orders in 2021 accounted for 61 
percent of all milk sold in the 
US as well as 61 percent of fluid 
grade milk sold to US plants and 
milk dealers, according to a report 
released recently by USDA’s 
Agricultural Marketing Service 
(AMS).

Those figures are the lowest in 
each category since 2015, when 
milk marketed through federal 
orders also accounted for 61 per-
cent of all milk sold in the US 
as well 61 percent of fluid grade 
milk sold to US plants and milk 

dealers, noted the annual AMS 
report, Measures of Growth In Fed-
eral Orders.

The California federal order 
became effective on Nov. 1, 2018, 
so last year is the third full year 
for which federal order statistics 
included in this report include the 
California order. In 2019, the first 
full year of the California order, 
milk marketed through federal 
orders accounted for 72 percent 
of all milk sold in the US, the 
highest percentage since 2002’s 
record-high 76 percent.

For this report, the percentage 
of all milk sold is the amount of 
producer milk pooled on federal 
orders as a percentage of the total 
amount of milk sold to US plants 
and dealers, both as fluid grade 
(Grade A) and all milk sold. The 

• See Federal Order Milk, p. 6

American Dairy 
Coalition Seeks 
Answers From 
Vilsack On Federal 
Order Consensus
Green Bay, WI—The American 
Dairy Coalition (ADC), in a May 
26 letter to US Secretary of Agri-
culture Tom Vilsack, asked for spe-
cific requirements that will meet 
Vilsack’s expectations for indus-
try consensus before USDA will 
consider conducting a national 
hearing on federal milk marketing 
order (FMMO) changes.

Last December, while visiting 
a Wisconsin dairy farm, Vilsack 
stated that the dairy industry must 
reach a consensus before USDA 
will consider conducting a national 
hearing on federal order changes, 
the letter pointed out.

“We ask you to provide us with 
the specific requirements that will 
meet your expectations,” the letter 
said. “Does your intention mean 
a consensus of stakeholders that 
agree an FMMO hearing vetting 
potential proposals is needed? Or 
are you requiring a consensus of 
stakeholders agreeing on the same 
proposal before it is vetted through 
an FMMO hearing?”

Currently, there is an industry-
wide consensus that the Class I 
pricing change made in the 2018 
farm bill needs amending, the let-
ter stated. Some differences lie in 
how this should be accomplished.

However, since the change was 
made legislatively, via the 2018 
farm bill, without a vetted hear-

• See FMMO Consensus, p. 4

Washington—The US Depart-
ment of Agriculture (USDA) on 
Wednesday announced details of 
a framework to transform the US 
food system to benefit consumers, 
producers and rural communities 
by providing more options, increas-
ing access, and creating new, more, 
and better markets for small and 
mid-size producers.

The announcement builds on 
lessons learned from the corona-
virus pandemic and supply chain 
disruptions caused by Russia war 
in Ukraine, USDA noted. The 
announcement also provides addi-
tional details on the June 2021 
announcement to strengthen criti-
cal supply chains and address long-
standing structural challenges that 
were revealed and intensified by 
the pandemic.

Goals of USDA’s Food Sys-
tem Transformation framework 
include: building a more resilient 
food supply chain that provides 
more and better market options 
for consumers and producers while 
reducing carbon pollution; creat-

ing a fairer food system that com-
bats market dominance and helps 
producers and consumers gain 
more power in the marketplace by 
creating new, more and better local 
market options; making nutritious 
food more accessible and afford-
able for consumers; and emphasiz-
ing equity.

USDA investments through the 
programs included in this frame-
work will help make this vision a 
reality, the agency noted.

In the area of food processing, 
the pandemic highlighted chal-
lenges within the middle of the 
food supply chain, USDA pounted 
out. 

USDA has already made invest-
ments to support new and expanded 
regional processing capacity and 
address challenges in the middle of 
the supply chain, including under-
investment in workforce develop-
ment and barriers to new entry 
into the sector.

Among the additional planned 
investments: up to $600 million in 
financial assistance to support food 

supply chain infrastructure that is 
not covered by the meat and poul-
try processing program.

Independently owned and avail-
able infrastructure such as cold 
storage, refrigerated trucks, and 
processing facilities are in short 
supply but essential to creating a 
more resilient food system, USDA 
said. The agency plans to make 
investments to address the limited 
processing, distribution, storage, 
and aggregation capacity for a vari-
ety of food sectors, including high 
equipment costs, lack of competi-
tion, and limited supply chain and 
value chain coordination.

In the area of food distribution 
and aggregation, USDA plans to 
make a series of investments to 
strengthen local and regional food 
systems, including:
 Investment of $400 million to 

create regional food business cen-
ters that will provide coordination, 
technical assistance, and capac-
ity building support to small and 
mid-size food and farm businesses, 
particularly focused on processing, 
distribution and aggregation, and 
market access challenges. 

• See US Food System, p. 4
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...we went back to 2010, when 
the largest variety in the other 
Italian cheese category (based on 
production) was Provolone, fol-
lowed by Ricotta and then Parme-
san. In 2021, the largest variety in 
the other Italian cheese category 
was Parmesan...
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‘Other’ American, Italian Cheeses Gaining Importance

D I C K  G R O V E S

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

EDITORIAL COMMENT

As noted in this space last week, 
“other states” are becoming more 
and more dominant in the produc-
tion of cheese and some other dairy 
products. But they aren’t the only 
“other” that’s gaining importance 
in cheese production.

In fact, the production of both 
“other” American-type cheeses 
and “other” Italian-type cheeses 
has grown impressively in recent 
years (although a bit more incon-
sistently for the latter category) 
and are gaining in importance 
both within their overall catego-
ries and as far as cheese production 
in general is concerned.

Let’s start with other Ameri-
can-type cheeses. This is defined 
as American-type cheeses other 
than Cheddar; specifically, accord-
ing to USDA’s National Ag Statis-
tics Service, this category includes 
Colby, washed curd, stirred curd, 
Monterey, and Jack. 

How large is this category? 
According to NASS statistics, this 
has been a billion-pound category 
every year since 2010, when out-
put reached 1.05 billion pounds, 
and production has set new record 
highs every year since 2008. Last 
year, production of other Ameri-
can-type cheeses totaled 1.6 bil-
lion pounds, and accounted for 
11.9 percent of total cheese pro-
duction.

Also in 2021, production of 
other American-type cheese 
accounted for 28.3 percent of total 
American-type cheese production 
(meaning that Cheddar accounted 
for 71.7 percent of total American-
type cheese output).

So how do these numbers com-
pare with, say, the turn of the 
century? Back in 2000, US cheese 
production totaled 8.26 billion 
pounds, with American-type 
cheese production totaling 3.64 
billion pounds, Cheddar output 
totaling 2.8 billion pounds and 
production of other American-
type cheeses totaling 822.6 million 
pounds.

Thus, in 2000, other Ameri-
can-type cheeses accounted for 

just under 10 percent of total US 
cheese production and 22.6 per-
cent of American-type cheese out-
put.

What about other Italian-type 
cheeses? This includes Italian 
cheeses other than Mozzarella; 
NASS specifically reports pro-
duction of Parmesan, Provolone, 
Ricotta and Romano, and also 
production of other Italian-type 
cheeses in addition to those spe-
cific varieties.

According to NASS statistics, 
this has been a billion-pound 
category every year since 2011, 
when output reached 1.01 billion 
pounds. After that, production was 
above 1.0 billion pounds but below 
1.1 billion pounds until 2016, then 
topped 1.2 billion pounds in 2017, 
fell below that level in 2019 and 
2020, then reached a record high 
of 1.26 billion pounds in 2021.

Last year, other Italian-type 
cheeses accounted for 9.2 percent 
of total US cheese production, and 
22 percent of Italian cheese pro-
duction (meaning that Mozzarella 
accounted for 78 percent of total 
Italian cheese output).

Back in 2000, Italian-type 
cheese production totaled 3.3 bil-
lion pounds, with Mozzarella out-
put totaling 2.6 billion pounds and 
production of other Italian cheeses 
totaling 653.9 million pounds. 

Thus, in 2000, other Italian-
type cheeses accounted for 7.9 per-
cent of total US cheese production 
and 19.9 percent of Italian cheese 
production.

From these statistics, we can 
conclude that, as noted earlier, 
other American-type and Italian-
type cheeses are becoming more 
important both in their overall 
categories as well as for cheese pro-
duction in general. But what does 
the future hold?

That might be a bit easier to 
predict for other America-type 
cheeses than for other Italian-type 
cheeses. There are a couple of rea-
sons for this. First, the category of 
other American-type cheeses basi-
cally just includes two cheeses, 

Monterey Jack and Colby, while 
the other Italian cheese category, 
as noted earlier, includes several 
different varieties and these vari-
eties don’t even fall into the same 
general classification (some are 
soft, others are hard).

Second, the pattern for the pro-
duction of other American-type 
cheeses is very clear: it increases 
every year. At least that’s been the 
pattern since 2005, when output 
totaled 762 million pounds. Yes, 
production increases in some years 
have been pretty small — for exam-
ple, 2020’s output of 1.51 billion 
pounds was up just 14.1 million 
pounds from 2019 — but output 
just keeps growing and growing.

That pattern will in all likeli-
hood continue in the future.

Production of other Italian-type 
cheeses is a bit more difficult to 
predict, since there’s such a diver-
sity of products and they’ve all had 
their production ups and downs 
over the years, as has the overall 
category. 

To illustrate this point, we went 
back to 2010, when the largest 
variety in the other Italian cheese 
category (based on production) 
was Provolone, followed by Ricotta 
and then Parmesan. In 2021, the 
largest variety in the other Ital-
ian cheese category was Parmesan, 
followed by Provolone and then 
Ricotta.

Oh, and from 2010 to 2021, 
production of Parmesan rose by 
about 250 million pounds, while 
production of Provolone increased 
by about 22 million pounds, and 
production of Ricotta actually fell 
by about 14 million pounds.

Notably, Romano production 
more than doubled between 2010 
and 2021, although, at 67.7 mil-
lion pounds, Romano accounts for 
only 5.4 percent of the total output 
of other Italian-type cheeses.

So production of other Italian 
cheeses will continue to experi-
ence ups and downs in the future, 
with a generally rising trend but at 
least occasional declines for some 
key varieties.
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Senate Bill Would Require FDA To Add 
Several Provisions To Its GRAS Rule 
Washington—US Sen. Edward J. 
Markey (D-MA) has introduced 
legislation that directs the US 
Food and Drug Administration 
(FDA) to strengthen its Generally 
Recognized as Safe (GRAS) regu-
lation.

Specifically, the Ensuring Safe 
and Toxic-Free Foods Act would 
direct FDA to revise the GRAS 
rule to include provisions that:

—Prohibit manufacturers from 
independently designating sub-
stances as GRAS (or manufac-
turing or selling food containing 
said substances) without supplying 
proper notice and supporting infor-
mation to the secretary of the US 
Department of Health and Human 
Services (HHS).

—Require the GRAS notice and 
supporting information be publicly 
available on the FDA website and 
subject to a 90-day public review 
period.

—Prohibit carcinogenic sub-
stances from receiving GRAS des-
ignation.

—Prohibit substances that show 
evidence of reproductive or devel-
opmental toxicity from receiving 
GRAS designation.

—Prohibit people with conflicts 
of interest from serving as experts 
in reviewing and evaluating sci-
entific data with regard to GRAS 
designations.

—Create a procedure of reas-
sessment for substances receiving 
previous GRAS designations.

The bill also directs the HHS 
secretary to create an Office of 
Food Chemical Safety Reassess-
ment within FDA’s Center for 
Food Safety and Applied Nutrition 
(CFSAN). This office would be 
charged with reassessing whether 
existing food additives, food con-
tact substances, color additives, 
and GRAS substances are safe.

The new CFSAN office would 
be required to reassess at least 10 
such substances (or classes of sub-
stances) once every three years and 
identify any unsafe substances or, 
for substances deemed safe, iden-
tify their conditions of use. 

This section of the bill also 
identifies the first 10 substances 
(or classes of substances) to be 
reassessed and sets noticing pro-
cedures for collecting information 
relevant to selection and reas-
sessment. Those 10 substances or 
classes of substances are: perfluo-
roalkyl and polyfluoroalkyl sub-
stances (PFAS); ortho-phthalates; 
the class of bisphenols; titanium 
dioxide; potassium bromate; per-
chlorate; butylated hydroxyanisole 
(BHA); butylated hydroxytoluene 
(BHT); brominated vegetable oil 
(BVO); and propyl paraben.

Finally, it establishes a standing 
Food Chemical Committee within 

the Science Board to advise the 
HHS secretary on standards, pro-
cess, and methods necessary for the 
reassessment of substances.

Under a final rule released in 
2016, the FDA amended and clari-
fied the criteria in its regulations for 
when a substance is GRAS under 
the conditions of its intended use 
in human food or animal food, and 
replaced the voluntary administra-
tive procedure for petitioning the 
agency to affirm the GRAS status 
of a use of a substance in human 
food or animal food with a vol-
untary administrative procedure 
for notifying the agency about a 
conclusion that a substance is 
GRAS under the conditions of 

its intended use in human food or 
animal food.

Markey’s legislation is being co-
sponsored by US Sens. Richard 
Blumenthal (D-CT) and Elizabeth 
Warren (D-MA) and is endorsed 
by the Environmental Working 
Group (EWG), the Center for Sci-
ence in the Public Interest (CSPI), 
Environmental Defense Fund 
(EDF), Breast Cancer Prevention 
Partners, and Earthjustice.

“It is long past time we revise 
existing food safety measures and 
close the loophole allowing manu-
facturers to self-regulate what new 
substances can enter our food sup-
ply,” Markey said.

“For far too long, companies 
have utilized the GRAS loophole 
to secretly introduced new chem-
icals into our foods without ever 
notifying the FDA,” said Peter 

Lurie, CSPI’s president. “The 
Ensuring Safe and Toxic-Free 
Foods Act of 2022 helps close 
the GRAS loophole and keep 
dangerous chemicals out of our 
foods.”

“It’s unbelievable that food 
companies, not the FDA, decide 
whether 99 percent of new chemi-
cals used in food are safe and that 
it’s been decades since the FDA 
evaluated the safety of many 
chemicals used in the foods we eat 
every day,” said Melanie Benesh, 
legislative attorney, EWG. 

“This bill takes needed steps to 
redress FDA’s failures to protect 
the public from chemicals added 
to or contaminating food and to 
rebuild consumer confidence in 
food safety,” said Tom Neltner, 
senior director for safer chemicals 
at the EDF.

For more information, visit www.tetrapak.com/en-us
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from our 
archives

50 YEARS AGO
June 2, 1972: Washington—
Several meetings were held this 
week to discuss the proposed 
merger of United Farmers of New 
England, Consolidated Milk Pro-
ducers Association, and the New 
England Milk Producers Associa-
tion into one cooperative known 
as Yankee Milk, Inc.

St. Paul, MN—Professor S.T. 
Coulter, head of the food sci-
ence and industries department 
at the University of Minnesota 
here, will retire after 47 years of 
service. As a permanent monu-
ment to his accomplishments, 
the University will establish the 
annual Samuel Todd Coulter 
Scholarship Fund.

25 YEARS AGO
June 6, 1997: Orlando, FL—
David Leonhardt, longtime 
cheese industry executive, was 
selected for induction into the 
IDDBA Hall of Fame this year. 
In 1965, Leonhardt led of group 
of cheese industry leaders to host 
the first Wisconsin Cheese Semi-
nar in Milwaukee.

Madison—Alan Tracy, Wiscon-
sin Secretary of Agriculture since 
1990, will resign at the end of 
July to serve as president of US 
Wheat Associates. Tracy dealt 
with a number of controversial 
dairy issues during his tenure, 
including BST/BGH labeling, 
drug residues in milk, dairy plant 
fees, milk volume premiums, and 
the National Cheese Exchange.

10 YEARS AGO
June 1, 2012: Lincoln, NE—
The 60-day aging rule for raw 
milk cheeses “appears adequate 
for producing microbiologically 
safe products,” the journal Food 
Microbiology reported this week. 
However, risk assessment models 
suggest that efforts to improve 
hygiene and on-farm milk prac-
tices can be “even more effec-
tive” at reducing foodborne risk.

Greenwood, WI—Dallas Wue-
thrich, president of Grassland 
Dairy Products here, has been 
selected to receive the 2012 Pres-
ident’s Award by the Wisconsin 
Dairy Products Association. 
Under his leadership, Grassland 
has grown from a small, coun-
tryside creamery to a world-
wide supplier of dairy products. 
Employment for the three-gener-
ation business has grown from 26 
employees to 465.

FMMO Consensus
(Continued from p. 1)

ing process, “dairy farmers share a 
strong consensus that ‘righting this 
wrong’ is a great place to start in 
opening an FMMO hearing,” the 
letter continued. The 2018 farm 
bill states that this change can be 
amended via a USDA hearing pro-
cess after two years of implementa-
tion. Three years after the Class I 
change was implemented, “farmers 
are concerned and asking for solu-
tions.”

ADC has been meeting virtu-
ally with dairy farmers across the 

US over the past 20 months. It has 
conducted two “Future of Federal 
Milk Pricing Forums” in 2022 that 
were well attended and provided 
opportunities for farmers to engage. 
ADC also conducted farmer sur-
veys and spoke with dairy industry 
experts. 

“After these months of discus-
sion with farmers and experts, we 
believe a hearing process helps 
achieve consensus by vetting vari-
ous proposals to determine which 
proposal is in the best interests 
of dairy farmers throughout the 
nation,” the letter to Secretary 
Vilsack said.

US Food System
(Continued from p. 1)

The business development needs 
of food businesses are distinct from 
other small businesses and existing 
business support networks such as 
those the Small Business Admin-
istration provides are insufficient 
to developing robust local and 
regional markets where food busi-
nesses flourish, USDA noted. The 
Centers will be designed to target 
support to underserved communi-
ties in a particular region as identi-
fied by the applicant.
 Investing up to $90 million to 

prevent and reduce food loss and 
waste. USDA will invest an addi-
tional $30 million in the Com-
munity Compost and Food Waste 
Reduction Program and will fund a 
feasibility study and corresponding 
actions that will support a National 
Food Loss and Waste Strategy.
 Investing $60 million to 

leverage increased commodity pur-
chases through Farm-to-School. 

In the food production area, 
USDA is focused on increasing 
options for US farmers to process 

locally, sell locally, and adopt prac-
tices that are both good for their 
businesses and the climate.

Forthcoming USDA invest-
ments in this area include, among 
others, up to $300 million in a 
new Organic Transition Initiative 
to provide comprehensive sup-
port for farmers to transition to 
organic production. This initiative 
will deliver wrap-around techni-
cal assistance, including farmer-to-
farmer mentoring; provide direct 
support through conservation 
financial assistance and additional 
crop insurance assistance and sup-
port market development projects 
in targeted markets.

Finally, in the area of markets 
and consumers, USDA will support 
new and expanded access to mar-
kets for a diversity of growers while 
helping consumers access healthy 
foods through several invest-
ments, including, among others: 
increase funding to the Healthy 
Food Financing Initiative by $155 
million; and $100 million to cre-
ate a new Healthy Food Incentive 
Fund, which will support school 
food authorities to innovate and 

accelerate their efforts to improve 
the nutritional quality of school 
meals to children. 

“Farmers Union members have 
long known the importance of a 
strong and resilient food supply 
and a fair agricultural economy,” 
said Rob Larew, National Farm-
ers Union president. USDA’s 
announcement “is a great step 
towards those ends. NFU will 
work collaboratively with USDA 
to inform this transformative pro-
cess.”

USDA’s announcement “is 
another meaningful step toward 
creating a more fair, equitable, and 
sustainable farm and food system,” 
said Eric Deeble, policy director for 
the National Sustainable Agricul-
ture Coalition. 

But US Rep. Glenn “GT” 
Thompson (R-PA), the House 
Agriculture Committee’s top 
Republican, said USDA’s 
announcement “blatantly ignores 
the skyrocketing inflation rates 
and input costs that are crushing 
America’s producers, compounded 
by the administration’s burden-
some regulatory overreach.”

For more information, visit www.dairyconnection.com

The change from the “higher 
of” to an “average-plus” formula for 
Class I milk resulted in the ineq-
uitable loss of $3 billion to farm-
ers, the letter stated. This estimate 
includes the $750 million cumula-
tive devaluation of the Class I milk 
price since the new formula was 
implemented in May 2019. 

This created an environment 
for “massive” depooling and nega-
tive producer price differentials 
(PPDs), further affecting farmers 
whose milk is used in all classes, 
and in turn, farmers saw additional 
losses of premiums they paid for 
purchased risk management tools 
that failed to protect them from 
the dysfunction that ensued within 
and outside of the FMMOs, the let-
ter said. These experiences from 
the fall of 2019 through the sum-
mer 2021, and at intervals since, 
have undermined the confidence 
of many dairy farmers in using risk 
management.

At the same time, ADC hears 
discussion that federal order make 
allowances could be increased by 
an expedited hearing process or 
another administrative option. 

“If USDA moves in this direc-
tion, we are asking that you also 
allow the examination of the Class 
I milk pricing formula since it will 
alter make allowance credits,” the 
letter said. “Farmers are asking for 
USDA to analyze mailbox prices 
and milk check transparency as 
part of considering any make allow-
ance adjustment. Therefore, we 
believe any move to increase the 
make allowance credits for proces-
sors should be linked to achieving 
adequate, transparent milk pric-
ing for farmers. The linkage helps 
ensure farmer representation.”
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FDA Exercising Enforcement Discretion 
For Infant Formula From Countries
Silver Spring, MD—The US Food 
and Drug Administration (FDA) 
has in the past two weeks exer-
cised enforcement discretion for 
the importation of infant formula 
products from several countries.

The agency is exercising this 
enforcement discretion following 
the review of information provided 
pertaining to nutritional adequacy 
and safety, including microbiologi-
cal testing, labeling, and additional 
information about facility produc-
tion and inspection history.

Specifically, FDA is exercising 
enforcement discretion for the 
importation of the following infant 
formula products:

Gerber Good Start Gentle, 
from Nestle (Mexico); the esti-
mated quantity is about 1.3 million 
cans (about 2.2 million pounds or 
almost 33 million full-size, eight-
ounce bottles).

Nestle NAN Supreme Pro 1 
and Nestle NAN Supreme Pro 
2, from Nestle (Germany); the 
estimated quantity is 249,500 cans 
(about 440,000 pounds or nearly 
6.5 million full-size, eight-ounce 
bottles).

Bubs Australia plans to provide 
at least 1.25 million cans of sev-
eral varieties of its infant formula 
such as stage 1 and 2 cans of Bubs 
Organic Grass Fed, Bubs Supreme 
A2 Beta-Casein Protein and Bubs 
Easy-digest Goat Milk, that will 
make at least 27.5 million full-size, 
8-ounce bottles.

About 500,000 additional cans 
of specialized medical formula 
manufactured by Danone’s Nutri-
cia business will be headed to the 
US. These Neocate amino acid-
based formula products, some of 
which are already manufactured 
for the US market and are made 
at facilities in Europe, amount 
to more than 5 million full-size, 
eight-ounce bottles.

FDA has informed the United 
Kingdom’s Kendal Nutricare that 
the agency is exercising enforce-
ment discretion for the importa-
tion of certain infant formula under 
the Kendamil brand. The company 
initially estimates that about 2 mil-
lion cans of infant formula are on 
US store shelves beginning this 
month.

FDA is leveraging several flexi-
bilities to bolster the supply of prod-
ucts that serve as the sole source of 
nutrition for many infants while 
ensuring the infant formula can be 
used safely and provides adequate 
nutrition. FDA remains in further 
discussions with manufacturers 
and suppliers regarding additional 
supply to ensure there’s adequate 
infant formula available wherever 
and whenever parents and caregiv-
ers need it.

FDA issued guidance on May 16 
that outlined a process by which 
the agency would not object to the 

importation of certain infant for-
mula products intended for a for-
eign market or distribution in the 
US of products manufactured here 
for export to foreign countries. 

This guidance also may provide 
flexibilities to those who manu-
facture infant formula products 
domestically and may be able to 
increase further the quantity of 
domestically produced product for 
the US market.

FDA said its work as part of 
the all-of-government efforts has  
begun to improve infant formula 
supply and availability. The agency 
expects that the measures and 
steps it is taking, and the potential 
for Abbott Nutrition’s Sturgis, MI, 
facility to safely resume production 
in the near-term, will mean more 

supply is on the way or on store 
shelves moving forward. 

The agency continues to advise 
against making infant formulas at 
home or diluting formula. FDA 
also monitors online market-
places for fraudulent products and 
works with major online retailers 
to remove violative and harmful 
products offered for sale on their 
sites. Also, since many of these 
fraudulent products originate 
overseas, the agency targets and 
examines these products at ports 
of entry. FDA also monitors and 
follows up on various external sig-
nals such as consumer complaints 
about potential counterfeit and 
fraudulent products.

Meanwhile, in its continued 
efforts to get formula to families 
in need, the US Department of 
Agriculture (USDA is encourag-
ing state agencies and their infant 
formula manufacturers to consider 

seeking temporary flexibility in 
their infant formula contracts to 
allow WIC participants to pur-
chase alternate sizes, forms, or 
brands of infant formula during the 
current shortage.

State agencies have contracts 
with one of three manufacturers to 
provide specific formula to WIC 
infants who are partially or fully 
formula fed. To maximize access 
for WIC participants, USDA is 
recommending state agencies, 
Reckitt Mead Johnson (RMJ), and 
Gerber work together to consider 
temporarily allowing alternate 
brand formulas. 

USDA is leveraging the new 
Access to Baby Formula Act signed 
by President Biden and will cover 
the additional costs of alternate 
brand formulas in states that have 
contracts with RMJ or Gerber, if 
the contracted size, form, or brand 
of formula is unavailable. 
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Federal Order Milk
(Continued from p. 1)

amount of milk sold to US plants 
and dealers is obtained from 
USDA’s National Agricultural Sta-
tistics Service (NASS).

The last time milk marketed 
through federal orders accounted 
for  less than 60 percent of all US 
milk sold was in 1970, when it 
was 59 percent. Last year was the 
fourth time since 2000 that milk 
marketed through federal orders 
accounted for 61 percent of all 
milk sold; the other years were 
2015, 2012 and 2004.

Receipts of milk pooled under 
federal orders in 2021 totaled 136.8 
billion pounds, down 0.7 percent, 
or 982 million pounds, from 2020 
and the lowest level since 2017’s 
135.5 million pounds. Receipts of 
milk pooled under federal orders 
had reached a record high of 156.5 
billion pounds in 2019, the first full 
year of the California federal order.

The volume of producer milk 
used as Class I last year totaled 
42.1 billion pounds, down 1.6 bil-
lion pounds from 2020 and the 
lowest level since 2018’s 40.95 bil-
lion pounds. In 2017, the last full 
year without the California order, 
the volume of producer milk used 
as Class I totaled 40.64 billion 
pounds.

The percent of milk used as 
Class I in 2021 was 30.8 percent, 
down from 31.8 percent in 2020 
and the lowest level since 2019’s 
28.0 percent. The percent of milk 
used as Class I hasn’t been above 
33 percent since 2012, when it was 
35.5 percent.

Last year, there were 23,292 
pooled producers on the 11 fed-
eral orders, which for this report is 
the simple average number of pro-
ducers pooled each month during 
the year. That’s down from 24,906 
pooled producers in 2020 and 
29,468 pooled producers in 2019, 
the first full year of the California 
order.

Also in 2021, there were 223 
pooled handlers for all federal 
orders, down from 228 pooled han-
dlers in 2020 and 230 pooled han-
dlers in 2019.

The blend (uniform) price in all 
federal orders in 2021, at 3.5 per-
cent butterfat content, was $17.33 
per hundredweight, up $1.21 from 
2020 and the seventh straight year 
in which the blend price averaged 
under $18.00 per hundred. The 
blend price averaged a recordhigh 
of $23.54 per hundredweight in 
2014.

The Class I price in all federal 
orders in 2021, also at 3.5 percent 
butterfat, was $19.56 per hundred, 
down 14 cents from 2020 and the 
lowest Class I price since 2018’s 
$17.70 per hundred.

The average daily delivery of 
producer milk per pooled producer 
last year was 16,074 pounds, up 972 
pounds, or 6.4 percent, from 2020.

Pronsfeld, Germany—Arla on 
Monday officially inaugurated a 
new production plant at Pronsfeld 
dair in Germany.

The expansion is Arla’s biggest 
dairy investment to date and a key 
driver to meet the growing inter-
national demand for sustainable, 
affordable and nutritious dairy 
products, Arla said.

Arla has invested 190 million 
euros (US$204 million) in the 
expansion of its dairy plant in 
Pronsfeld, Germany, to increase 
the production of primarily milk 
powder. Pronsfeld is Arla’s largest 
dairy, and the investment is the 
company’s biggest single invest-
ment in a site.

The expansion will support the 
expected annual branded volume 
growth of 5 to 7 percent in Arla’s 
international business in line with 

the company’s five-year strategy, 
called Future26.

The expansion of Pronsfeld 
dairy includes a production plant 
that can process 685 million kilos 
of milk per year, creating an end-
product of around 90,000 tons of 
milk powder. The raw milk needed 
for this is sourced primarily from 
Arla farms in the region.

Construction of the produc-
tion plant was initiated in 2019. 
\Today, Pronfeld dairy employs 
1,000 people and produces prod-
ucts for export to around 70 coun-
tries.

“I am very pleased to inaugu-
rate the expansion of our Prons-
feld dairy today. Securing that as 
many as possible have access to a 
good, nutritious diet every day is 
one of the biggest challenges we 
face globally,” said Peder Tuborgh,

Arla Inaugurates $204 Million Milk Powder 
Plant In Germany; Aims To Boost Exports

CEO of Arla Foods.
“As part of our recently 

launched Future26 strategy, we 
will strengthen and expand our 
business in international markets 
such as the Middle East, West 
Africa and Southeast Asia where 
the demand for affordable, nutri-
tious dairy products exceeds local 
production as well as local supply,” 
Tuborgh continued. “As the larg-
est Arla dairy in the world with 
a strong export business, the new 
production plant gives Pronsfeld 
an even greater place in the growth 
strategy of our international busi-
ness.”

“This is an important step in 
the evolution of our manufacturing 
footprint towards more efficient 
and decarbonized dairy production, 
building on our strengths here in 
Germany and leveraging the lat-
est technologies,” commented 
David Boulanger, executive vice 
president and head of Arla’s supply 
chain.

Bothell, WA—Lisa K. Wyatt, mar-
ket administrator for the Pacific 
Northwest federal milk market-
ing order, is inviting written com-
ments on continuing the reduction 
of the percentage of producer milk 
that a cooperative association must 
ship to pool distributing plants in 
order to qualify its manufacturing 
plant(s) for pool status, from 20 
percent to 15 percent, effective 
July 1, 2022, until further notice.

These percentages were origi-
nally reduced to 15 percent from 
July 1, 2019, through June 30, 
2020, Wyatt noted. A request for 

comments and a continued revi-
sion was granted in 2021 and 2022.

In response to the original 
request, Dairy Farmers of Amer-
ica (DFA) requested the market 
administrator review the market-
ing conditions annually to deter-
mine if the conditions that existed 
when the reduction was granted 
still exist before continuing the 
reduction. The original proposed 
action stated that with Class I 
sales dropping, the handler has 
“struggled to meet this require-
ment without changing routes and 
moving milk around.”

Comments Invited On Continuing Reduction 
In Shipping Percent On Pacific Northwest 

Under the Pacific Northwest’s 
regulations, the applicable ship-
ping percentages may be increased 
or reduced by the market adminis-
trator if it is determined that such 
adjustment is necessary to encour-
age needed shipments or to pre-
vent uneconomic shipments. 

Wyatt is therefore inviting the 
submission of comments, data, or 
views on this request to continue 
the shipping percentages at 15 per-
cent effective with the July 2022 
delivery period.

Comments are to be received by 
the market administrator no later 
than Friday, June 24, 2022. Com-
ments may be submitted by email 
to fmmaseattle@fmmaseattle.com; or 
by fax to (425) 487-2775.
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More Consumers Following A Diet Or 
Eating Pattern; Snacking Frequency Up
Washington—Some 52 percent of 
US consumers report that they fol-
lowed a diet or eating pattern in 
the past year, a significant increase 
from the past few years, according 
to the 2022 Food & Health Survey
conducted by the International 
Food Information Council (IFIC).

The most common diets or eat-
ing patterns this year include clean 
eating (16 percent), mindful eat-
ing (14 percent), calorie counting 
(13 percent), and plant-based (12 
percent), the survey found.

Survey results were derived from 
online interviews of 1,005 consum-
ers ages 18 to 80, conducted Mar. 
23 to Apr. 4, 2022. The survey also 
included an oversample of Gen Z 
adult consumers (ages 18 to 24) 
to allow for statistical comparisons 
between generations.

Four in 10 consumers say envi-
ronmental sustainability has 
an impact on their decision to 
buy certain foods and beverages. 
Although sustainability still ranks 
below other purchase drivers, 
like taste (which has consistently 
ranked as the leading purchase 
driver) and price, its importance 
has increased from 27 percent in 
2019, IFIC’s report noted.

Even among those who view 
sustainability as important, prod-

uct price often sways purchasing 
choices. Some 61 percent of con-
sumers would be more likely to 
purchase a product that costs $2.00 
less than a similar product that is 
produced in ways that are commit-
ted to the fair and equitable treat-
ment of workers. Only 11 percent 
would be “highly likely” to select 
the higher-priced, socially sustain-
able product.

Cost also influences consumers’ 
likelihood to select an eco-friendly 
product. Only 15 percent would 
be most likely to select the most 
expensive and most eco-friendly 
option.

And by a margin of 68 percent 
to 39 percent, price remains a 
more significant driver of food and 
beverage purchases than environ-
mental sustainability.

Nearly three in four consumers 
(73 percent) snack at least once 
a day, a substantial increase com-
pared with those who said the 
same in 2021 (58 percent). The 
top reasons for snacking include 
being hungry or thirsty (34 per-
cent) and viewing snacks as a treat 
(25 percent), the survey found.

Half of consumers snack in the 
morning hours, 71 percent snack 
in the afternoon, and 67 per-
cent snack in the evening or late 
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night.Fruit (43 percent) is by far 
the most common snack in the 
morning, followed by dairy (e.g., 
cheese, yogurt, 28 percent) and 
nutrition bars (27 percent). Those 
who snack in the evening gravitate 
toward savory/salty snacks (40 per-
cent), candy, chocolate and other 
treats (38 percent), and cookies, 
cake, and ice cream (37 percent).

More than a third of consum-
ers (37 percent) are seeking energy 
and less fatigue from foods, bever-
ages, and nutrients. Other top ben-
efits sought include weight loss/
management (30 percent), diges-
tive/gut health (29 percent), heart/
cardiovascular health (28 percent), 
improved sleep (26 percent) and 
immune function/health.

Only a quarter of consum-
ers think that all calorie sources 
are equally likely to cause weight 
gain. The belief that fats are the 
most likely calorie source to cause 
weight gain has risen.

Three in 10 consumers report 
eating more protein from whole-
plant sources. There has also been 
an increase in the number of con-
sumers who say they’re consum-
ing more dairy, plant-based dairy 
alternatives and fortified soy-based 
milk and yogurt compared to a year 
ago.

“Fresh” and “low in sugar” are 
the most common attributes of a 
healthy food. Older generations 
are more likely to choose fresh, low 

in sugar, and low in sodium, while 
younger generations are much 
more likely to choose organic.

Regarding the Nutrition Facts 
label, calories stand out as most 
viewed (29 percent), followed by 
sodium, total sugars, added sugars, 
protein, and total fat (16 percent).

By a margin of 31 percent to 24 
percent, consumers prefer sugar to 
low/no-calorie sweeteners, a pref-
erence that remains stable com-
pared to 2021. Younger generations 
are much more likely to gravitate 
toward low/no-calorie sweeteners, 
although some of this is driven by 
older generations being more likely 
to avoid sugar and sweeteners alto-
gether, the survey noted. Nearly 
three in four consumers are trying 
to limit or avoid sugars.

Nearly six in 10 consumers (57 
percent) are concerned about food 
waste. Among those who are con-
cerned, the top reasons are because 
it is a waste of money (53 percent) 
and there are people in need of 
food (51 percent). The top actions 
taken to reduce food waste include 
eating leftovers and unused food 
items (44 percent) and planning 
meals before shopping. 

Actions aimed at preventing 
spoilage are also common, includ-
ing trying to better store items (38 
percent), paying more attention to 
expiration dates (37 percent), and 
making an effort to freeze unused 
foods (35 percent).
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ACS Names Official 
Cheesemongers For 
Annual Conference
Portland, OR—Three top cheese 
retail professionals have been 
selected by the American Cheese 
Society (ACS) to serve as Offi-
cial Conference Cheesemongers 
(OCCs).

After a two-year hiatus, the 
ACS conference will return here 
July 20-23 at the Oregon Con-
vention Center. 

Among key volunteers in the 
ACS Conference Leadership 
Training Program, the OCC role 
is for those recognized as top pro-
fessionals in their field. 

The 2022 Official Conference 
Cheesemongers –  all of which 
have earned Certified Cheese 
Professional (CCP) accreditation 
– include Alicia Baldwin, Joshua 
Collier, and Kyra James.

A cheese monger for over a 
decade, Baldwin works as deli 
category specialist for specialty 
cheese at Lund Food Holdings, 
Inc. in Minneapolis, MN. 

She earned CCP status in 2013 
and received the Brand Cham-
pion Award at Lund Food Hold-
ings for exceptional customer 
service and hospitality.  

Originally from Newcastle, 
Collier began his career at Lon-
don’s Paxton & Whitfield. In 
2013, he moved to Charlotte, 
NC, where he earned a culinary 
arts degree from Johnson & Wales 
University. 

Collier currently manages the 
cheese and specialty department 
of the Durham Cooperative Mar-
ket in Durham, NC, and sits on 
its board of directors.

James is a food industry con-
sultant whose career began with 
a master’s degree in Gastronomy 
from Boston University. 

At the same time, James 
worked as a part-time cheese 
monger at Boston’s  Formaggio 
Kitchen South End. 

Over the past decade, James 
was promoted to manager/buyer 
at Formaggio Kitchen, and today 
focuses on her new business ven-
ture – Own Your Funk, which 
connects food education, business 
collaborations, in-person/virtual 
experiences and media content. 

Cheese mongers and other 
industry affiliates will have the 
opportunity to take the CCP 
exam during the conference on 
Wednesday, July 20. 

Also on July 20, attendees can 
sit for the ACS T.A.S.T.E. Test 
at the DoubleTree Hilton Hotel 
Portland. A special CCP recep-
tion will take place Wednesday 
evening.

Early conference registration 
rates end June 24. 

Cost to attend prior to the 
deadline is $650 for ACS mem-

bers and $850 for non-members. 
For full conference details and to 
register online, visit www.chees-
esociety.org. 

GREG MILLER, chief science 
officer and special counsel to the 
CEO on global nutrition affairs 
for the National Dairy Coun-
cil (NDC), has been recognized 
with four prestigious awards. The 
American Society for Nutrition 
(ASN) presented Miller with its 
2022 Indus-
try Recogni-
tion Award, 
a c k n o w l -
edging sig-
n i f i c a n t 
c o n t r i b u -
tions to the 
field of nutri-
t ion sci-
ence. He 
also is being 
inducted into the ASN Founda-
tion Class of 2022 Fellows, one 
of just 14 receiving this honor. 
Also, Penn State, where Miller 
earned a master’s degree as well 
as a Ph.D., is presenting him with 
the 2022 Penn State Graduate 
School Alumni Society Lifetime 
Achievement Award, as well 
as the Distinguished Alumni 
Award.

MARTIN WIEDMANN, asso-
ciate director at the Northeast 
Dairy Foods Research Center at 
Cornell University and co-direc-
tor of the New York Integrated 
Food Safety Center of Excellence, 
is this year’s recipient of the Bor-
laug CAST Communication 
Award sponsored by the Coun-
cil for Agricultural Science and 
Technology (CAST). Widemann 
also serves as Gellert Family pro-
fessor of food safety at Cornell’s 
College of Agriculture & Life Sci-
ences. Wiedmann dedicates his 
attention and efforts not only to 
creating valuable science in the 
area of food safety and science, 
but also to communicating these 
findings to the food industry and 
policy makers, CAST noted. 
Among his many accomplish-
ments, Wiedmann was instrumen-
tal in helping organize and lead a 
COVID-19 Food Safety Response 
Team through Cornell University. 

The Compeer Financial Fund 
for Rural America has awarded 
123 graduating high school stu-
dents  from Illinois, Minnesota 
and Wisconsin with $1,500 edu-
cational scholarships each. Schol-
arship recipients of the Compeer 
Financial Fund for Rural America  
were chosen based on academic 
achievement, essay writing and 
involvement in agricultural and 
community organizations, accord-
ing to Compeer Financial. 

Greg Miller
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Tillamook, OR—Tillamook 
County Creamery Association 
(TCCA) announced this week a 
new partnership with Dot Foods, 
Inc., to expand availability of Til-
lamook Ice Cream to restaurants 
and scoop shops across the US.

The partnership offers the 
potential for Tillamook Ice Cream 
to be accessible via Dot’s network 
of customers, including more than 
5,200 distributors in all 50 states.

Packaged in plastic three-gallon 
tubs, the newly distributed Tilla-
mook Ice Cream for foodservice 
currently has eight flavors stocked, 
including Butter Pecan, Chocolate, 
Chocolate Chip Cookie Dough, 
Cookies & Cream, Mint Choco-
late Chip, Oregon Strawberry, 
Rocky Road, and Vanilla Bean, 
with another 20 flavors available 
for special order. 

Dot Foods, Inc. carries 125,000 
products from 1,020 food industry 
manufacturers, making it one of 
the largest food industry re-distrib-
utors in North America. 

Through Dot Transportation, 
Inc., an affiliate of Dot Foods, the 
company distributes foodservice, 
convenience, retail, and vending 
products to distributors in all 50 
states and more than 55 countries.

“We’re thrilled with this new 
opportunity to provide Tillamook 
Ice Cream to foodservice operators 
and their customers throughout 
the country,” said TCCA director 
of foodservice Preston Simon.

Our ice cream has tremendous 
loyalty now in retail, and this new 
distribution is poised to grow that 
fan base even more when they are 
away from home, Simon said.

Tillamook also recently 
announced the return of its Part-

nership for Creamier Ice Cream 
(PCIC) for a second summer. 

Tillamook’s PCIC debuted last 
year to ensure every scoop of ice 
cream has more cream and better 
ingredients. 

Actress, comedian and author 
Jenny Slate stars in TCCA’s new 
digital ad campaign, where she and 
fellow members of the Partnership 
for Creamier Ice Cream encourage 
sharing of Tillamook Ice Cream.

The campaign debuted late last 
month across digital, TV, print and 
social media channels. 

“You know what pairs well with 
extra creamy ice cream? Sharing 
said ice cream. So when Tillamook 
approached me, I knew I was the 
person to help share Tillamook 
creamy ice cream with the people,” 
Slate said. 

“Tillamook Ice Cream tastes 
better because it’s made right – 
meaning with no shortcuts and 
with extra cream – which is why 
we’re doubling down on the mis-
sion of the Partnership for Cream-
ier Ice Cream for a second year to 
share creamier ice cream to all,” 
said TCCA vice president of brand 
marketing Kate Boltin. 

“With Jenny – a noted ice cream 
lover with a ‘winky’ personality 
that matches our own – joining the 
PCIC, we’re excited to bring our 
mission to life in a big way,” Boltin 
continued.

In an effort to truly share Tilla-
mook extra creamy Ice Cream with 
the people, starting this month the 
Tillamook Ice Cream Truck will be 
hitting the road in Atlanta, Wash-
ington, DC and Baltimore.  

To view the campaign and for 
more details, visit www.Scoop-
Creamier.com. 

TCCA Teams With Dot Foods To Expand Ice 
Cream Restaurant, Scoop Shop Distribution
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Dairyfood/Gilman
(Continued from p. 1)

207 people, respectively. Each 
company will retain its name.

Dairyfood USA, which operates 
out of a facility in Blue Mounds, 
WI, and has roots dating back to 
1953, is a specialty processor of 
extended shelf-life cheese prod-
ucts, including smoked links and 
loaves, snack wedges, portion-
control cups, dips and spreads, cut 
bars, and non-dairy products. 

The company’s products are 
sold under private labels as well as 
under house brand names such as 
Glacier Ridge Farms™, Queso de 
Casa™ and Sonoma Jacks. Cus-
tomers include retail, foodservice, 
transportation and airlines, and 
gift pack suppliers.

Gilman Cheese, based in Gil-

man, WI is a developer, manu-
facturer and private labeler of 
processed cheese products. The 
company’s products are featured in 
the grocery and industrial chan-
nels, as wellas schools, gift packs, 
institutions, retail, and airlines.

The acquisition will enable Gil-
man Cheese to offer an expanded 
product mix and production 
capacity to its customers around 
the world, Borgman Capital noted.

““We are excited about the syn-
ergies and growth opportunities 
ahead,” said Sequoya Borgman, 
founder and managing director of 
Borgman Capital.

“We are excited to partner with 
another Wisconsin cheese proces-
sor and provide additional prod-
ucts to customers including the 
naturally smoked cheeses Dairy-
food USA is known for,” Delgado 

said. “There are also significant 
opportunities for innovation as 
worldwide demand for processed 
cheese continues to grow.”

“The future is extremely bright 
for Dairyfood USA and Gilman 
Cheese,” Culligan commented. 
“Together the people, products 
and legacy of each company will 
make the Wisconsin cheese indus-
try stronger and more competitive 
while providing our customers 
with additional opportunities.”

For information about Dairy-
food USA, visit www.dairyfoodusa.
com. For more information about 
Gilman Cheese, visit www.gilman-
cheese.com.

Borgman Capital focuses on 
investing in profitable and stable 
lower middle-market businesses. 
For more information, visit www.
borgmancapital.com.

Canada Invests 
$1.6 Million To Help 
Quebec Cheese Firm 
Boost Production
Ottawa, Ontario—Marie-Claude 
Bibeau, Canada’s agriculture min-
ister, on Wednesday announced 
an investment of $1,577,028 to 
Fromagerie La Chaudiere in Lac-
Megantic, Quebec, under the 
Dairy Processing Investment Fund.

The funding has helped the 
cheese company increase its pro-
duction by 25 percent while reduc-
ing its environmental footprint.

Fromagerie La Chaudiere pro-
duces a wide range of fresh and 
aged cheeses, processed cheese, 
organic cheeses and butter. The 
investment allowed the company 
to install an automated produc-
tion line to respond to consumer 
demand for its firm unripened 
cheese twists called Deguedine.

The company also introduced 
a reverse osmosis water treatment 
technology to remove most of the 
water from its whey. Before the 
technology was introduced earlier 
this year, Fromagerie la Chaud-
iere was using 25 trucks a week to 
transport the whey to another pro-
cessor. The company now trans-
ports the concentrated whey with 
just one truck a day.

“Our family business is an 
important economic driver for the 
Mégantic region and a flagship for 
the dairy processing industry in 
Quebec. These investments have 
helped us continue to grow while 
reducing our greenhouse gas emis-
sions by 75 percent,” said Michel 
Choquette, president of Fromag-
erie La Chaudiere. “We are proud 
that our locally made products 
have national reach and we con-
tinue to work to meet growing 
consumer demand while minimiz-
ing our environmental footprint.”

“Our family cheese makers are 
often part of their region’s iden-
tity and a source of great pride. By 
processing the milk of local pro-
ducers, they contribute to food 
self-sufficiency and the vitality of 
their communities,” Bibeau said. 
“Our government will continue to 
invest in them to improve their 
competitiveness and contribute to 
their sustainability.”

The $100-million Dairy Process-
ing Investment Fund was created 
to help Canadian processors mod-
ernize their businesses and improve 
their productivity and competitive-
ness. The fund helped processors 
adapt to market changes resulting 
from the Canada-European Union 
Comprehensive Economic and 
Trade Agreement (CETA). While 
the program expired in 2021, the 
Canadian government continues 
to help processors in supply man-
aged sectors modernize through 
the Supply Management Process-
ing Investment Fund.
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Tetra Pak Announces New Research 
Collaborations To Accelerate Innovation
Collaboration With 
EnginZyme Will 
Explore Transforming 
Acid Whey Into 
Valuable Ingredients
Lausanne, Switzerland—Tetra 
Pak on Wednesday announced its 
new set of research collaborations 
and programs to further accelerate 
efforts to address challenges facing 
food systems worldwide.

The initiative is part of Tetra 
Pak’s drive to nurture an inno-
vation ecosystem to open new 
opportunities in the areas of food 
availability, safety and sustainabil-
ity, the company explained. 

Tetra Pak is teaming up with 
entities in countries such as France, 
US, Sweden and Italy, among oth-
ers, to explore different innova-
tions across the food system. These 
include a range of development 
programs, from exploring new food 
categories, such as plant-based 
food, to using enzymes that reduce 
food waste to advancing the insect 
protein movement.

“The challenges of the global 
food industry are broad and varied. 
The only way we can meet these 
challenges is to pool our expertise,” 
said Laurence Mott, executive VP 
development and technology at 

Tetra Pak. “Only together will we 
secure a better future in the areas 
of sustainability, food safety and 
food availability.”

“To drive innovation, we need 
to question status quo and keep 
pushing our boundaries, working 
together with external partners 
who bring fresh ideas and perspec-
tives to the table. At Tetra Pak, 
we are continuously exploring new 
concepts, new food ingredients 
and new production methods that 
sit outside of our ‘core’ competen-
cies,” said Rodrigo Godoi, VP pro-
cessing portfolio management at 
Tetra Pak. 

“We encourage start-ups to come 
to us with their ideas as well as to 
join cross-industry teams to explore 
opportunities,” Godoi continued. 
“We recognize the value in com-
ing together with experts across 
an ecosystem in food, science and 
engineering to help identify new 
solutions and address challenges 
intensified by the changes in the 
food supply chain.”

Transforming Acid Whey With
EnginZyme Collaboration
Among the programs announced 
Wednesday is one with technology 
start-up EnginZyme, a developer 
of cell-free biomanufacturing pro-
cesses. In this collaboration, Tetra 
Pak and EnginZyme are leveraging 

From Flow Plates
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their respective strengths to find 
new ways to improve food and bev-
erage production by, for example, 
turning food waste into valuable 
ingredients.

The two companies are devel-
oping cutting-edge processes using 
enzymes, which have the poten-
tial to replace or improve upon 
energy-intensive chemical cata-
lysts in food production, according 
to EnginZyme. 

Enzymes can be unstable and 
unpredictable and thus difficult 
to control. But with EnginZyme’s 
patented, cell-free biomanufactur-
ing platform, enzymes can be trans-
formed into a solid heterogeneous 
material, making them easier to 
handle, EnginZyme noted.

As a first project, Tetra Pak and 
EnginZyme are exploring trans-
forming acid whey, a by-product 
from the manufacture of dairy 
products like Greek yogurt or 
cream cheese, into valuable ingre-
dients that can go into healthy 
food products. 

Currently, acid whey must be 
disposed of carefully because it can 
damage ecosystems if too much of 
it goes into waterways, EnginZyme 
explained. 

Tetra Pak and EnginZyme aim 
to demonstrate with acid whey the 
potential of enzyme technology to 
reduce waste streams and gener-
ate revenue from by-products, the 
companies stated.

“This collaboration really puts 
our two companies’ strengths into 
play,” said Karim Engelmark Cas-
simjee, CEO and co-founder of 
EnginZyme. “By combining Tetra 
Pak’s broad food processing exper-
tise and deep market knowledge 
with EnginZyme’s biomanufactur-
ing innovation, we are working to 
solve huge challenges while creat-
ing the food products of the future. 
We’re creating a modern process 
environment that is low-energy, 
low-waste and truly sustainable.”

Tetra Pak is working to inte-
grate EnginZyme’s biotechnology 
directly into product or waste-
stream lines, meaning the solution 
could be easily scaled.

“EnginZyme’s ability to con-
trol and adapt enzymes to suit 
our manufacturing processes has 
great potential for many of our 
food applications,” said Lidia Gar-
cia Pou, head of project manage-
ment and external innovation at 
Tetra Pak. “Together we can crack 
the code to maximize our use of 
raw ingredients, reduce industrial 
waste, and improve efficiencies, 
which we believe will be revo-
lutionary for the food processing 
industry.”

“In the future we see the 
EnginZyme-Tetra Pak partnership 
being synonymous with high-tech 
novel food processing solutions 
solving key challenges across the 
food industry such as improving 
health and reducing waste,” Karim 
Engelmark Cassimjee said. 

DSM, Firmenich 
Announce Plans To 
Merge, Establish 
DSM-Firmenich
Heerlen, Netherlands, and 
Geneva, Switzerland—DSM and 
Firmenich on Tuesday announced 
that they have entered into a busi-
ness combination agreement to 
establish DSM-Firmenich.

The combination will bring 
together DSM’s health and nutri-
tion portfolio and scientific exper-
tise and Firmenich’s perfurmery 
and taste businesses, its science 
platforms and associated co-cre-
ation capabilities, according to the 
announcement.

The combination of Firmenich 
and DSM will establish a creation 
and innovation partner in nutri-
tion, beauty and well-being with 
four complementary businesses, 
the announcement noted:

Food & Beverage/Taste & 
Beyond, with combined revenues 
of 2.7 billion euros, will form a 
global-scale partner to the food 
and beverage industry with capa-
bilities in taste, nutrition and func-
tionality. 

Animal Nutrition & Health, 
with revenues of 3.3 billion euros, 
will continue to focus on specialty 
science- and technology-driven 
solutions to the ever-increasing 
demand for protein such as meat 
but also eggs, fish and dairy, while 
also alleviating the pressure on the 
planet’s finite natural resources. 

Perfumery & Beauty, with 
combined revenues of 3.3 billion 
euros, will be a creator of fragrances 
and beauty products and a global 
aroma ingredients business. 

Health, Nutrition & Care,
with revenues of 2.2 billion euros, 
will continue its development as 
an end-to-end partner providing 
customized quality solutions that 
support the health of people at 
every life stage. 

Once the merger is completed, 
DSM-Firmenich, a newly incor-
porated Swiss-domiciled company, 
will hold the DSM and Firmenich 
businesses. 

The merger is expected to close 
in the first half of 2023.

“We are honored to propose 
the combination of DSM and Fir-
menich, and the opportunity to 
bring together 28,000 passionate 
people with a common commit-
ment to enable our customers to 
realize their ambitions as we better 
the health and well-being of peo-
ple and the planet,” said Geraldine 
Matchett and Dimitri de Vreeze, 
co-CEOs of DSM.

“The combination of DSM and 
Firmenich is transformational, 
and brings together two cultur-
ally aligned and iconic businesses, 
each with over 125 years’ heritage 
of innovation,” said Patrick Fir-
menich, chairman of Firmenich.
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Northeast Order OKs 
Temporary Dumping 
Of Surplus Milk
Boston, MA—Shawn M. Boock-
off, market administrator for the 
Northeast federal milk marketing 
order, has agreed to temporarily 
authorize the pooling of milk dis-
posed of or “dumped” at a farm or 
other non-plant locations for the 
period of May 1 through July 8, 
2022.

Pool handler Lowville Dairy 
Producers Cooperative, Inc., had 
requested, for that period, the tem-
porary 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. 

In its request, Lowville noted 
a rise in COVID-19 cases, labor 
shortages, capacity losses at pro-
cessing plants, milk processing 
equipment issues, and shortages 
of drivers resulting in an inability 
to get milk processed. The overall 
capacity loss due to those issues is 
occurring during a time of strong 
seasonal milk production. 

Lowville expects the challeng-
ing marketplace to exist fro Memo-
rial Day through July 4th.

Pool handlers Agri-Mark, 
Dairy Farmers of America,  Land 
O’Lakes,  Upstate Niagara Cooper-
ative, and Cayuga Marketing sub-
mitted remarks either in support 
of, or did not oppose, Lowville’s 
request.

Boockoff agreed to temporar-
ily authorize the pooling of milk 
disposed of at a farm or other 
non-plant locations provided the 
following conditions are met:

—Handlers and/or their pro-
ducers that utilize this temporary 
policy must have been pooled on 
the Northeast order for all their 
commercially marketed produc-
tion for the months of July through 
November 2021. 

—The milk must have been 
picked up at the farm, measured 
and sampled for payment. The 
tanker test will be a weighted aver-
age 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. At pool time a sep-
arate list must be submitted of all 
producers whose milk was dumped, 
along with the component tests of 
the applicable milk (if available), 
and the physical location and 
address, including county, of where 
the milk was dumped. 

Any such requested dumps will 
be subject to audit verification 
by the market administrator as a 
condition to be included as pooled 
producer milk during the respec-
tive pool period.

NE-DBIC Awards Dairy Food Safety, 
Certification Grants For 12 Projects
Montpelier, VT—The Northeast 
Dairy Business Innovation Center 
(NE-DBIC) recently announced 
awards for 12 projects, for a total 
of $290,540.09, through the 2022 
Dairy Food Safety and Certifica-
tion Grant program.

This program helps dairy farm-
ers, processors, and/or producer 
associations take actionable steps 
to improve the safety of dairy prod-
ucts and improve marketability. 

The projects that are being sup-
ported through this program sup-
port increased production safety 
standards with the goal of access-
ing new markets. 

The funds allow eligible entities 
to access support through techni-
cal assistance, audits, food safety 
plan development, training, test-
ing fees, and certain infrastructure 
upgrades.

Projects underway include the 
following:

Balfour Farm, Pittsfield, ME, 
is engaging with a contractor to 
develop a comprehensive food 
safety plan and will perform neces-
sary food safety testing related to 
the expansion of its creamery.

Berle Farm, Hoosick Falls, 
NY, is pursuing its Interstate Milk 
Shippers ((IMS) license to expand 
market opportunities out of state.

Fredrikson Farm, China, ME, 
is using funds to purchase a closed 
batch pasteurizer and receive addi-
tional food safety certification to 
aid in the transition to the new 
pasteurization process.

Green Mountain Dairy Farm,
Sheldon, VT, will be purchasing 
equipment to assist with chill-
ing its milk and loading the milk 
directly to the hauling truck.

Haven Farmstead, New Trip-
oli, PA, is working with food 
safety consultants on the develop-
ment and implementation of an 
updated food safety plan, specifi-
cally towards meeting standards for 
third-party audit requirements.

Kendall’s Dairy, Perham, ME, 
used to  purchase supplies needed 
to install a milk pipeline which 
will increase food safety, milk qual-
ity, and production efficiencies.

Pleasant Lane Farm Cream-
ery, Latrobe, PA, to implement 
environmental monitoring best 
practices and expand access to 
end-product testing to co-packag-
ing partners.

Sweet Rowen Farmstead, West 
Glover, VT, will replace its mal-
functioning bottler, which will 
lead to more consistent fill levels, 
longer shelf-life, and improved 
working conditions.

Upstate Niagara Cooperative,
Lancaster, NY, will be providing 
critical training in food safety to 
Upstate Niagara Cooperative 
employees, and employees from 
local, small-scale processors.

Winter Hill Farm, Freeport, 
ME, will be updating and imple-
menting its food safety plan, as well 
as preparing its team and space for 
third-party audit requirements.

Yellow Birch Farm, Deer Isle, 
ME, will increase food safety by 
installing a vat pasteurizer, in turn 
increasing production capacity, 
labor efficiency, and potential mar-
ket reach.

This grant opportunity is 
expected to be offered again in the 
fall of 2022.

Meanwhile, the NE-DBIC has 
announced the availability of funds 
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through the Dairy Marketing and 
Branding Services Grant Program, 
which will provide grants for estab-
lished value-added dairy processors 
and producer associations to access 
professional marketing and brand-
ing services to elevate value-added 
dairy businesses.

Projects funded by this grant 
will increase the exposure and 
promotion of regionally produced 
dairy products guided by market-
ing/branding professionals, accord-
ing to the NE-DBIC. 

Funded projects will increase 
consumer awareness of products, 
develop market channels and dis-
tribution opportunities to increase 
product placement, support inno-
vative strategies to increase con-
sumption, and/or increase business 
revenues.

Also, up to 25 percent of the 
grant funds may be used to imple-
ment the strategy and/or con-
tent developed by the contractor. 
Awards will range from $10,000 
to $50,000, with a match require-
ment of 25 percent.

Applicants must be one of the 
following
 Dairy processors that trans-

form raw milk sourced from the 
Northeast region into an edible 
product and are: licensed dairy 
processor in compliance with all 
required state and/or federal stan-
dards; headquartered or based in 
the Northeast; and, if a value-
added processor, products are man-
ufactured within the Northeast.
 Dairy producer association/

dairy council which represents and 
promotes dairy products and dairy 
businesses in the Northeast.

The deadline to apply for a 
Dairy Marketing and Branding 
Services Grant is Thursday, June 
23. For more information, contact 
Brockton.Corbett@vermont.gov.
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New England Food 
Show To Be April 2-4, 
2023 In Boston, MA
Boston, MA—The New England 
Food Show will take place here 
April 2-4, 2023 at the Boston Con-
vention Center.

Hosted by the Massachusetts 
Restaurant Association (MRA), 
the three-day show features New 
England’s latest food and dairy 
products, services, and technolo-
gies, along with education sessions 
and demonstrations.

It’s the region’s largest restau-
rant and foodservice event, serving 
both the hospitality/foodservice 
and retail sectors. More informa-
tion will be available in the coming 
months at www.newenglandfood-
show.com.

IDFA’s 38th Annual 
Capitol Hill Ice Cream 
Party Returns To DC
Washington—The International 
Dairy Foods Association (IDFA) 
announced Wednesday the return 
of its annual Capitol Hill Ice 
Cream Party to the National Mall 
on Wednesday, June 22. 

IDFA’s Ice Cream Party first 
began in 1983. Due to the pan-
demic, the gathering was shelved 
for the past two years. 

Food and ag industry members 
will join thousands of guests and 
government officials. IDFA also 
made the commitment to use 
bowls, cups, spoons and napkins 
made from recycled materials. 

For more information, visit 
www.idfa.org.

India To Host IDF 
World Dairy Summit 
Sept. 12-15, 2022
New Delhi, India—The Interna-
tional Dairy Federation (IDF) will 
host its World Dairy Summit here 
Sept. 12-15, 2022.

The summit is an annual meeting 
of the global dairy sector, bringing 
together roughly 1,500 participants 
from all over the world.

New this year will be the IDF 
Dairy Innovation Awards. Winners 
in 12 categories will be recognized 
on Sept. 12. For more information 
on the new program, visit www.
idfwds2022.com.

For details and registration infor-
mation on the upcoming World 
Dairy Summit in India, visit www.
fil-idf.org.

San Luis Obispo, CA— Regis-
tration is now open for the 2022 
Frozen Desserts Innovation Short 
Course here June 28-29 at the Cal 
Poly Dairy Products Technology 
Center on campus.

The two-day course serves as an 
introduction to the science, tech-
nique and business fundamentals 
for innovation in the frozen dessert 
category.

It features hands-on practi-
cal demonstrations, lectures, and 
opportunities to network with 
instructors and industry guests. 
No pre-requisites are required 
to attend, and the curriculum is 
geared towards entry- and mid-
level personnel. 

Instruction kicks off with a wel-
come address and question/answer 
session led by  Cal Poly creamery 
production manager Katy Pankey.

Students will learn about the 
difference between ice cream and 

frozen desserts; operating within 
a regulatory framework; the latest 
product innovations; and base mix 
formulations – traditional ingredi-
ents, composition and function.

Participants will also learn how 
to select milk and cream sources;  
sweeteners options; how to formu-
late specialty mixes; and meeting 
consumer trends.

A demonstration on the calcu-
lations of frozen dessert mixes to 
meet composition and nutritional 
targets will be part of the educa-
tional lineup.

Instructors will cover mix pro-
cessing fundamentals, pasteuriza-
tion, homogenization, mix aging 
and storage, followed by a dem-
onstration of equipment in pilot 
plant and creamery. Students will 
learn about flavors and inclusions 
through demonstrations and tast-
ing sessions.

Discussions include sanitation

and food safety, unique microbial 
hazards for frozen desserts. 

Mini-demonstrations in the 
pilot plant will cover testing for 
food safety; freezing and hardening 
fundamentals, how to avoid pro-
duction defects, and guidelines for 
selecting equipment.

Teachers will cover marketing 
and sales issues, such as electing 
target markets, market entry strat-
egies, co-packers, calculating mar-
gins, and promotional assistance.

The course will wrap with a pre-
sentation on innovation around 
the world, including examples of 
ethnic, non-traditional frozen des-
serts; alternative formats and pack-
aging. 

Cost to participate is $550 per 
person, and $400 per student. 
Online registration is available at 
www.dairy.calpoly.edu/short-course-
symposia.

Workshop On Intentional Adulteration 
Vulnerability Assessments Is June 7
Ithaca, NY—Cornell University 
and the Food Safety Preventive 
Controls Alliance (FSPCA) have 
teamed up to offer a workshop on 
intentional adulteration vulner-
ability assessments.

The in-person course will take 
place here Tuesday, June 7 at 
Stocking Hall on campus.

It’s designed to teach students 
how to implement requirements of 

conducting a vulnerability assess-
ment under the Mitigation Strat-
egies to Protect Food Against 
Intentional Adulteration (IA) reg-
ulation of the US Food and Drug 
Administration (FDA). 

This course – developed by 
FSPCA – is the “standardized cur-
riculum” recognized by FDA.  Suc-
cessfully completing this course is 
one way to meet the requirements 

for a “food defense qualified indi-
vidual” responsible for conducting 
a vulnerability assessment.

The registration fee is $725 for 
New York State residents and $850 
for out-of-state participants.

 Masking within Stocking Hall 
required, along with proof of vac-
cination or negative Covid test.

To register online or learn more 
about this and other Cornell 
University classes specific to the 
cheese and dairy industries, visit 
www.cals.cornell.edu/dairy-exten-
sion/course-calendar.

Registration Open For Cal Poly Frozen 
Desserts Short Course June 28-29

International Dairy Deli Bakery 
Association (IDDBA) Meeting & 
Expo: June 5-7, Atlanta, GA. Visit 
www.iddba.org for details.

•
Summer Fancy Food Show: 
June 12-14, Javits Center, New 
York. Visit www.specialtyfood.
com.

•
ADSA 2022 Annual Meeting: 
June 19-22, Kansas City, MO. 
Check www.adsa.org for updates 
and registration details.

•
IFT Annual Meeting & Expo:
July 10-13,  Hybrid Virtual and 
In-Person Event, Chicago. Visit 
www.iftevent.org for updates.

•
WDPA Dairy Symposium: July 
11-12, Landmark Resort, Door 
County, WI. Visit www.wdpa.net 
for upcoming details.

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

•
IAFP Annual Meeting: July 
31-Aug. 3, Pittsburgh, PA. Visit 
www.foodprotection.org.

•
IMPA Conference: Aug. 11-12,  
Sun Valley Resort, Sun Valley, ID. 
More details available online at 
www.impaconference.com.

•
International Whey Confer-
ence: Sept. 11-14, Hyatt Regency 
Downtown, Chicago. More details 
available online at www.adpi.org.

•
IDF World Dairy Summit: Sept. 
12-15, New Delhi, India. Check 
www.fi l-idf.org for updates.

•
ADPI Dairy Ingredients Semi-
nar:  Sept. 26-28, Hilton Beach-
front Resort, Santa Barbara, CA.  
Check www.adpi.org for updates.

•
NCCIA Annual Meeting: Oct. 
12-13, Embassy Suites Airport, 
Minneapolis, MN. Visit www.
northcentralcheese.org.

•
NMPF, DMI, UDIA Joint Annual 
Meeting: Oct. 24-26, Aurora, CO.  
Check www.nmpf.org for updates 
and registration information.

PLANNING GUIDE
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Equipment for Sale

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

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

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

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

Equipment for Sale

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

Equipment Wanted

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

Replacement Parts

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

Cheese Moulds, Hoops

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

Custom Fabricating

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

Interleave Paper, Wrapping

SPECIALTY PAPER 
MANUFACTURER specializing in 
cheese interleave paper, butter wrap, 
box liners, and other custom coated 
and wax paper products. Made in 

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

Real Estate

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

Warehousing & Storage

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

Walls & Ceiling

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

Cheese & Dairy Products

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

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

Conversion Services

Promotion & Placement

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

Consulting Services

Are you a consultant and looking to tell 

the industry of your services? Advertise 

here and on www.cheesereporter.com. 

Call 608-316-3792 for more information 

on advertising.

Packaging Equipment

Gasket Material
for the

Dairy Industry

TC Strainer Gasket

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

www.gmigaskets.com

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

*USDA Project 
Number 13377

85 Years of Combined
Experience and Honesty
in the Sale of:
• Separators, Clari�ers & Centrifuges
• Surplus Westfalia & Alfa Laval Parts
• Unbeatable Pricing
• 24/7 Trouble Shooting

Call Dave Lambert at (920) 863-3306 
or Dick Lambert  at (920) 825-7468
F: (920) 863-6485 • E: drlambert@dialez.net

GREAT LAKES 
SEPARATORS, INC.

        INCLUDES:
• New Controls
• New Water Manifold
• Water Saving System
• Pit Free
• Reset & Balanced
• Test Ran

        $139,500

IN 
STOCK

Model MSA 200
Westfalia Separator:

COME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTS
WHEN YOU’RE TALKINGWHEN YOU’RE TALKINGWHEN YOU’RE TALKINGWHEN YOU’RE TALKINGWHEN YOU’RE TALKINGWHEN YOU’RE TALKINGWHEN YOU’RE TALKINGWHEN YOU’RE TALKINGWHEN YOU’RE TALKINGWHEN YOU’RE TALKINGWHEN YOU’RE TALKING
SEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERS

COME TO THE EXPERTS
WHEN YOU’RE TALKING
SEPARATORS & CLARIFIERS

Western Repack

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

Handling cheese both as a
service and on purchase.

Bring us your special projects

Western Repack, LLC
(801) 388-4861

We Purchase Fines and Downgraded Cheese

Call for Competititve Pricing
Jamey Williams 
at 972-422-5667

jamey@wisconsinsfinest.com

Wisconsin's 
Finest Cheese

1 lb.  Chunks
8 oz. Chunks
IWS Slices
8 oz & 2 lb. Shreds
American Slices 
American Loaves
Blocks, Prints

1 lb.  Chunks
8 oz. Chunks
IWS Slices
8 oz & 2 lb. Shreds
American Slices 
American Loaves
Blocks, Prints

Red Wax Wedges
Cream Cheese
Swiss
Baby Swiss
Asadaro
Muenster 

Serving:
 Retail, Foodservice, Delis

Warehouses in Texas & Wisconsin
for convenient pick-ups

Your Direct Source for 
all your

cheese needs!
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DAIRY PRODUCT SALES

Week Ending May 28 May 21 May 14 May 7
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 2.3681 2.3742• 2.3968 2.3812 
Sales Volume 
US 12,053,824 12,739,707• 11,467,683 13,223,265

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

Weighted Price  Dollars/Pound 
US 2.5796 2.5516• 2.5293 2.5418 
Adjusted to 38% Moisture  
US 2.4425 2.4174• 2.4043 2.4126 
Sales Volume  Pounds
US 12,640,266 14,292,521• 13,516,585 14,759,174 
Weighted Moisture Content Percent
US 34.52 34.56 34.78 34.68

AA Butter
Weighted Price  Dollars/Pound
US 2.8195 2.7171• 2.6992 2.7129
Sales Volume                                     Pounds
US 3,497,045 3,768,576• 3,526,110 3,924,012

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pound
US 0.6375 0.6758• 0.6814• 0.6874
Sales Volume
US 5,155,444 4,322,520 4,959,306• 5,693,805

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.7805 1.8168 1.8249 1.8335 
Sales Volume  Pounds
US 26,444,658 19,887,815• 15,512,171• 15,7937,540 
    

June 2, 2022—AMS’ National Dairy Prod-
ucts Sales Report. Prices included are pro-
vided each week by manufacturers. Prices 
collected are for the (wholesale) point of 
sale for natural, unaged Cheddar; boxes 
of butter meeting USDA standards; Extra 
Grade edible dry whey; and Extra Grade 
and USPH Grade A nonfortified NFDM.     

•Revised

Class III - Cheese Milk Price   2021 2022
PRICE (per hundredweight)  $18.96 $25.21
SKIM PRICE (per hundredweight)  $12.45 $14.86

Class II - Soft Dairy Products   2021 2022
PRICE (per hundredweight)  $16.22 $25.87
BUTTERFAT PRICE (per pound)  $1.9921 $3.1126
SKIM MILK PRICE (per hundredweight) $9.58 $15.52

Class IV - Butter, MP  2021 2022
PRICE (per hundredweight)  $16.16 $24.99
SKIM MILK PRICE (per hundredweight) $9.55 $14.63

BUTTERFAT PRICE (per pound)  $1.9851 $3.1056 
NONFAT SOLIDS PRICE (per pound) $1.0607 $1.6253
PROTEIN PRICE (per pound)  $3.1307 $3.8696
OTHER SOLIDS PRICE (per pound)  $0.4645 $0.4857

SOMATIC CELL Adjust. rate (per 1,000 scc) $0.00091 $0.00121

AMS Survey Product Price Averages   2021 2022

Cheese  $1.8206 $2.4161
  Cheese, US 40-pound blocks   $1.8072 $2.3798
  Cheese, US 500-pound barrels  $1.8035 $2.4187
Butter, CME  $1.8107 $2.7360
Nonfat Dry Milk   $1.2392 $1.8095
Dry Whey  $0.6501 $0.6707

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

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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Class III Price: Monthly Highs, 2001 - 2022

2007 2014 2020 2022

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

5-27 May 22 25.19 25.07 67.400 181.750 2.380 2.4100 273.000
5-30 May 22 — — — — — — —
5-31 May 22 25.20 25.07 67.200 181.750 2.380 2.4120 273.000
6-1 May 22 25.20 25.07 67.600 181.750 2.380 2.4120 272.500
6-2 May 22 — — — — — — —

5-27 June 22 24.51 25.55 61.900 181.800 2.360 2.3700 287.375
5-30 June 22 — — — — — — —
5-31 June 22 24.57 25.55 62.200 180.775 2.350 2.3660 288.000
6-1 June 22 24.45 25.58 62.850 181.500 2.350 2.3600 290.000
6-2 June 22 24.25 25.76 62.850 181.600 2.350 2.3400 286.000

5-27 July 22 24.60 25.75 59.475 184.250 2.399 2.3860 286.425
5-30 July 22 — — — — — — —
5-31 July 22 24.69 25.83 60.100 185.375 2.380 2.3910 288.000
6-1 July 22 24.70 25.91 60.100 185.000 2.380 2.3930 289.500
6-2 July 22 24.37 26.12 61.500 184.800 2.380 2.3820 284.750

5-27 Aug 22 24.36 25.68 56.000 186.000 2.422 2.3820 281.725
5-30 Aug 22 — — — — — — —
5-31 Aug 22 24.43 25.82 57.000 186.350 2.422 2.3820 283.775
6-1 Aug 22 24.45 25.85 57.000 186.000 2.422 2.3820 285.025
6-2 Aug 22 24.18 25.94 58.600 185.750 2.420 2.3750 281.725

5-27 Sept 22 24.17 25.46 54.600 185.700 2.430 2.3800 277.975
5-30 Sept 22 — — — — — — —
5-31 Sept 22 24.21 25.59 55.700 185.625 2.430 2.3800 279.975
6-1 Sept 22 24.27 25.61 57.000 186.300 2.430 2.3800 280.975
6-2 Sept. 22 23.94 25.72 57.000 185.800 2.430 2.3940 277.800

5-27 Oct 22 23.90 25.00 52.750 183.300 2.385 2.3600 272.750
5-30 Oct 22 — — — — — — —
5-31 Oct 22 24.00 25.10 54.025 183.800 2.385 2.3650 275.000
6-1 Oct 22 24.12 25.17 56.000 183.800 2.385 2.3650 275.975
6-2 Oct 22 23.33 25.25 56.000 184.425 2.390 2.3650 272.5000

5-27 Nov 22 23.66 24.62 51.000 181.500 2.370 2.3450 268.000 
5-30 Nov 22 — — — — — — —
5-31 Nov 22 23.74 24.74 53.625 181.375 2.370 2.3500 269.500
6-1 Nov 22 23.88 24.74 55.000 181.400 2.370 2.3500 269.000
6-2 Nov 22 23.39 24.80 55.000 182.000 2.370 2.3500 267.975

5-27 Dec 22 22.81 23.76 51.200 178.500 2.297 2.2720 252.500
5-30 Dec 22 — — — — — — —
5-31 Dec 22 23.00 23.90 53.250 179.750 2.303 2.2820 255.500
6-1 Dec 22 23.13 24.00 54.000 180.025 2.311 2.2860 255.000
6-2 Dec 22 22.62 24.05 54.000 180.025 2.315 2.3000 252.500

5-27 Jan 23 21.87 22.77 50.250 176.175 2.235 2.2100 236.000
5-30 Jan 23 — — — — — — —
5-31 Jan 23 22.10 22.88 50.750 176.225 2.250 2.2250 236.425
6-1 Jan 23 22.21 23.09 52.000 179.000 2.250 2.2290 240.000
6-2 Jan 23 21.84 23.15 52.000 179.000 2.254 2.2320 236.000

5-27 Feb  23 21.34 22.13 49.875 175.425 2.190 2.1700 225.500
5-30 Feb  23 — — — — — — —
5-31 Feb  23 21.65 22.34 50.000 175.450 2.190 2.1820 225.500
6-1 Feb  23 21.74 22.53 51.000 178.275 2.190 2.1900 225.650
6-2 Feb  23 21.26 22.53 52.500 178.275 2.190 2.1880 225.500

5-27 Mar  23 21.01 21.91 50.975 173.625 2.155 2.1330 224.500
5-30 Mar  23 — — — — — — —
5-31 Mar  23 20.97 22.07 50.975 175.875 2.155 2.1390 224.500
6-1 Mar  23 21.46 22.38 50.975 177.250 2.155 2.1540 225.000
6-2 Mar  23 20.97 22.38 50.975 177.250 2.155 2.1540 224.500 

Interest -         29,384 12,811 2,620 7,762 524 16,619 9,774 
June 2

$1.45

$1.55

$1.65

$1.75

$1.85

$1.95

$2.05

$2.15

$2.25

$2.35

$2.45

J J A S O N D J F M A M J

40-Pound 
Block Avg

CME vs AMS
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

NATIONAL: Contacts in the West say 
that demand is strong for loads that ship 
following the holiday. In the Central region, 
expectations regarding cream availability are 
mixed following Memorial Day. In the North-
east, butter production varies as some stake-
holders report staffing and supply shortages 
and planned holiday down time.

   
WEST: Strong demand for cream is pres-
ent, as contacts report steady to higher 
interest following the holiday weekend. Spot 
purchasers say that loads of cream are avail-
able. Ice cream makers are pulling heavily on 
cream supplies in preparation for increased 
summer demand. Butter churns are active, 
regionally, though some plant managers say 
that labor shortages continue to prevent them 
from running full schedules. Spot purchasers 
relay that loads of both salted and unsalted 
butter are available. Foodservice demand for 
butter is steady to lower, as some restau-
rateurs are reducing their operating hours 
due to labor shortages. Retail demand is 
unchanged, though contacts report that high 
prices continue to affect consumer purchas-
ing. Market prices for butter have been mostly 
steady, since last Wednesday, though some 
stakeholders remain bullish due to expecta-
tions of tighter inventories in the fall.

CENTRAL: Churning remains active, as 
more cream has reportedly flowed into Class 
IV channels due to the holiday. Plant man-
agers are more commonly reporting staff-
ing shortness. Depending on the plant, total 
output declines based on limited plant hands 
have been estimated as high as 15 to 20 
percent. The uptick in cream availability is at 
least a short- term benefit, though, as churn-
ing requires fewer workers per shift, when 
compared to micro- fixing bulk butter. Butter 
makers say next week will provide a clearer 
expectation of the direction cream prices 
take, though, as the holiday has clearly pro-
vided some price relief in their favor.  Butter 
demand expectations for the fall, along with 
limited supply forecasts, have created some 
bullish stirring of the market pot.

NORTHEAST:  Coming off of the long 
holiday weekend, cream is reportedly avail-
able. Eastern butter production is mixed. 
Some manufacturers are indicating lower 
output. Supply chain snags and labor pool 
issues are contributing to reduced operating 
capacity at some dairy processing plants. 
Some producers’ butter inventories are 
trending down, year over year. Across sec-
tors, domestic demand is said to be rela-
tively unchanged from last week.

NATIONAL - MAY 27: Demand has steadied in the Midwest and is aligning with sea-
sonal expectations. Contacts in the Northeast and West say that foodservice demand is 
good, though retail sales have softened. Export demand from the western region is strong, 
with some sellers relaying that Asian purchasers are buying loads for shipment in early 2023. 
Spot purchasers say that cheese inventories are available in both the Northeast and West. 

NORTHEAST - JUNE 1: Northeastern farm level milk output continues to climb, and 
milk is available for cheesemaking operations. Strong Class III milk intakes are supporting 
active regional cheese production schedules. Inventories are abundant. US cheese prices 
are competitive on global markets, and export demand is said to be good. Stateside, as the 
summer grilling season has kicked off, some market participants are curious to see if grocery 
customers will begin to purchase more cheese for their cookouts. For now, however, retail 
sales remain flat to lower. Hearty food service cheese demand is holding firm. 

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb block: $2.7725 - $3.0600 Process 5-lb sliced: $2.4100 - $2.8900
Muenster:  $2.7600 - $3.1100 Swiss Cuts 10-14 lbs: $3.8000 - $6.1225

MIDWEST AREA - JUNE 1:  Cheese production is steady, despite continuing reports 
from some cheese makers regarding staffing shortage concerns. Some plant managers say 
one or two workers would at least benefit production, although they are getting by regardless. 
Milk is as or more available this week, and most prices are at discounts from $1.50 or more at 
report time. The holiday did little to upset the spot milk market, as a number of plant manag-
ers worked out  their orders in previous weeks. Cheese demand notes are mixed. Cheddar 
producers have said inventories, in some cases, are building a little more quickly than earlier 
in the year. Curd and process cheese makers say they are trying to keep up with demand, 
and/or shifting production to meet strengthening and seasonal demands. Market tones con-
tinue to wobble, based on bearish price movements on the CME from the last two weeks.

Wholesale prices delivered, dollars per/lb:
Blue 5# Loaf :  $2.8150 - $4.0250 Mozzarella 5-6#: $2.3450 - $3.4325
Brick 5# Loaf:  $2.5450 - $3.1125 Muenster 5#: $2.5450 - $3.1125
Cheddar 40# Block: $2.2675 - $2.8100 Process 5# Loaf: $2.2875 - $2.7550
Monterey Jack 10#: $2.5200 - $2.8675 Grade A Swiss 6-9#:  $3.3150 - $3.4325
      
WEST - JUNE 1:   International demand is strong as contacts report continued purchas-
ing of loads for export to Asia in Q1 of 2023. In domestic markets, demand for cheese is 
steady from both retail and foodservice customers. Port congestion and a shortage of avail-
able truck drivers are causing delays in deliveries of cheese loads. Spot inventories of both 
blocks and barrels are available. Since last Wednesday, market prices for cheese barrels 
have been mostly steady on the CME, while block prices have fallen. Stakeholders say  large 
inventories of blocks in cold storage may be contributing some bearishness to cheese mar-
kets. Cheese makers are running busy schedules as milk supplies are ample, though some 
plant managers are running below capacity. These contacts relay that labor shortages and 
delayed deliveries of  production supplies are preventing them from running full schedules.

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#: $2.6350 - $2.9100
Cheddar 10# Cuts : $2.6475 - $2.8475 Process  5# Loaf: $2.4125 - $2.5675
Cheddar 40# Block: $2.4000 - $2.8900 Swiss 6-9# Cuts: $2.6075 - $4.0375

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

Variety   Date:   6/1 5/23  Variety Date:   6/1 5/23
Cheddar Curd  $2.75 $2.71 Mild Cheddar $2.73 $2.70
Young Gouda  $2.50 $2.48 Mozzarella $2.50 $2.49

FOREIGN -TYPE CHEESE - JUNE 1:  As peak milk season passes, European 
cheese makers are cautious in how they handle their inventories. Stock levels of cheese 
in aging facilities are still low, and age profiles are young. With uncertainty on how plentiful 
milk intakes may be later in the summer, cheese makers are taking a wait and see approach 
to making offers. They are making as much cheese as the milk available allows and can 
fill most buyer requests, but they do not overextend offers beyond what they can produce. 

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.6300 - 4.1175
Gorgonzola:    $3.6900 - 5.7400 $3.1375 - 3.8550
Parmesan (Italy):  0 $4.0175 - 6.1075
Romano (Cows Milk):  0 $3.8200 - 5.9750
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $3.8350 - 4.1600
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - JUNE 2
NDM - CENTRAL: Low/medium heat 
NDM prices continued to firm on a lighter 
trading week. Contacts say demand is out-
pacing supply. Recent production is mov-
ing out of the plant within a relatively short 
window, and loads produced earlier in the 
year are scarce. Contacts at the processing 
level say employment retention and hiring 
are continuing to deter fully active production 
schedules. Haulers, too, are not in excess. 

NDM - WEST: Strong demand for cream 
is present in the West, as contacts report 
steady to higher interest following the long 
holiday weekend. Spot purchasers say that 
loads of cream are available. Ice cream mak-
ers are pulling heavily on cream supplies in 
preparation for increased summer  demand. 
Butter churns are active, regionally, though 
some plant managers say that labor short-

ages continue to prevent them from running 
full schedules. Spot purchasers relay that 
loads of both salted and unsalted butter are 
available. Market prices for butter have been 
mostly steady, though some stakeholders 
remain bullish due to expectations of tighter 

inventories in the fall.

NDM - EAST: Low/medium heat NDM 
prices continued to firm based on multiple 
factors. Domestic supplies are tight, and 
demand is steady. Some contacts also relay 
a stronger pull from below the US/Mexican 
border. Additionally, plant managers are 
focusing their efforts on drying condensed 
skim, which remains somewhat mixed in 
regards to availability, but there continue to 
be reports of staffing and driver shortness. 
Trading activity in the East was quiet, after 
two relatively active trading weeks.

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

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

05/30/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  64,077 84,756
05/01/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 59,586 87,201
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  4,491 -2,445
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  8 -3

ORGANIC DAIRY - RETAIL OVERVIEW 
National Weighted Retail Avg Price:  
Butter 1 lb: $14.99
Ice Cream 48-64 oz: $6.19
Cheese 8 oz block: 
Cottage Cheese 16 oz: 
Yogurt 4-6 oz: $0.89
Yogurt 32 oz: $4.54

Greek Yogurt 4-6 oz: $3.00
Greek Yogurt 32 oz: $6.49
UHT Milk 8 oz: $2.39
Milk ½ gallon: $6.23
Milk gallon: $6.02
Sour Cream 16 oz: $3.79
Cream Cheese 8 oz: 

RETAIL PRICES - CONVENTIONAL DAIRY - JUNE 3

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

Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Flavored Milk ½ gallon

Flavored Milk gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW 

3.82 4.28 2.90 3.98 2.99 3.71 3.07

2.34 2.51 2.26 2.35 1.95 2.07 2.26

3.75 4.19 2.99 3.35 2.99 3.66 5.03

6.57 5.99 8.99  4.99 7.08 5.49

2.39 2.49 2.27 2.45 2.36 2.40 2.17

3.77 4.38 2.99 3.37 2.99 3.81 5.03 

2.48 2.77 2.70 2.08 1.86 2.38 1.49

2.26 2.27 2.00 2.50 1.79 1.48 2.50 

1.73   1.67  1.74 

2.49   2.50  2.92 1.97 

3.45 3.18 2.50 2.77 3.55 3.17 3.37

1.77  1.27 1.38 1.20 2.31 1.27 

3.32 4.26  1.99 3.93 2.92 2.40 

1.93 1.92 1.87 1.86 1.97 1.94 1.49 

.95 1.04 .94 .90 .97 .87 .94 

4.46 4.73 3.50 4.94 2.99 4.41 2.99 

0.54 .57 .56 .56 .52 .54 .42 

2.68 2.93 3.50   1.92 

Butter 1# 3.82 4.28 2.90 3.98 2.99 3.71 3.07

Cheese 1# block 3.75 4.19 2.99 3.35 2.99 3.66 5.03

Cheese 8 oz shred 2.39 2.49 2.27 2.45 2.36 2.40 2.17

Cottage Cheese 2.48 2.77 2.70 2.08 1.86 2.38 1.49

Flavored Milk ½ gallon 1.73   1.67  1.74 

Ice Cream 48-64 oz 3.45 3.18 2.50 2.77 3.55 3.17 3.37

Milk gallon 3.32 4.26  1.99 3.93 2.92 2.40 

Yogurt (Greek) 4-6 oz .95 1.04 .94 .90 .97 .87 .94 

Yogurt 4-6 oz 0.54 .57 .56 .56 .52 .54 .42 

WHOLESALE BUTTER MARKETS - JUNE 1
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 CME CASH PRICES - MAY 30 - JUNE 3, 2022
Visit www.cheesereporter.com for daily prices 

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

MONDAY No No No No No
May 30 Trading Trading Trading Trading Trading

TUESDAY $2.2950 $2.2475 $2.8800 $1.8650 $0.5225
May 31 (NC) (-3¼) (+¼) (+½) (NC)

WEDNESDAY $2.3025 $2.2475 $2.8900 $1.8675 $0.5500
June 1 (+¾) (NC) (+1) (+¼) (+2¾)

THURSDAY $2.2750 $2.2475 $2.9350 $1.8700 $0.5550
June 2 (-2¾) (NC) (+4½) (+¼) (+½)

FRIDAY $2.2450 $2.2700 $2.9150 $1.8625 $0.5575
June 3 (-3) (+2¼) (-2) (-¾) (+¼)

Week’s AVG $ $2.2794 $2.2531 $2.9050 $1.8663 $0.5463
Change (-0.0321) (-0.0629) (+0.0225) (+0.0498) (+0.0438)

Last Week’s $2.3115 $2.3160 $2.8825 $1.8365 $0.5025
AVG

2021 AVG $1.59313 $1.5050 $1.7900 $1.2775 $0.60188
Same Week

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Four cars of blocks were sold Tuesday, the last at $2.2475, 
which set the price. Wednesday’s block market activity was limited to an uncovered 
offer of 1 car at $2.2575, which left the price unchanged. On Thursday, the only 
block market activity was an uncovered offer of 1 car at $2.2675, which left the price 
unchanged. One car of blocks was sold Friday at $2.2600; an unfilled bid for 1 car 
at $2.2700 then set the price. The barrel price increased Wednesday on an unfilled 
bid at $2.3025, declined Thursday on a sale at $2.2750, and fell Friday on  a sale 
at $2.2450.

Butter Comment: The price increased Tuesday on a sale at $2.8800, rose Wednes-
day on a sale at $2.8900, climbed Thursday on a sale at $2.9350, then fell Friday 
on a sale at $2.9150.

Nonfat Dry Milk Comment: The price rose Tuesday on a sale at $1.8650, increased 
Wednesday on a sale at $1.8675, rose Thursday on a sale at $1.8700, then declined 
Friday on an uncovered offer at $1.8625.

Dry Whey Comment: The price rose Wednesday on an unfilled bid at 55.0 cents, 
increased Thursday on a sale at 55.50 cents, and rose Friday on a sale at 55.75.

WHEY MARKETS - MAY 30 - JUNE 3, 2022
RELEASE DATE - JUNE 2, 2022

Animal Feed Whey—Central: Milk Replacer:   .4800 (NC) – .5000 (-1) 

Buttermilk Powder:
 Central & East:   1.9200 (NC) – 1.9850 (NC)   West: 1.8600 (NC) –2.0200 (-2)
 Mostly:   1.9100 (NC) – 1.9600 (NC)

Casein: Rennet:   5.2000 (NC) – 5.7800 (NC)  Acid: 6.5500 (NC) – 6.7500 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .4850 (NC) – .6400 (NC)    Mostly: .5500 (+½) – .6000 (-1)

Dry Whey–West (Edible):
Nonhygroscopic: .4525 (+½) – .7350 (-½)  Mostly: .5500 (+1) – .6300 (-1)

Dry Whey—NorthEast:  .5525 (-1¼) – .7100 (-¾) 

Lactose—Central and West:
 Edible:   .3200 (NC) – .5300 (-3½)    Mostly:  .3800 (NC) – .4950 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.8000 (+5) – 1.9200 (+2)   Mostly: 1.8300 (+1½) – 1.8800 (+3)
 High Heat:  1.9900 (NC) – 2.0250 (+2) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.7850 (+7¼)  – 1.8800 (+2½)  Mostly: 1.8000 (+6) – 1.8500 (+4)
 High Heat:  1.9025 (+6) – 2.0200 (NC)

Whey Protein Concentrate—34% Protein:  
 Central & West:  1.5000 (-15) – 1.9950 (+4½)   Mostly: 1.7300 (-2) –1.9025 (NC)

Whole Milk—National:  2.0300 (NC) – 2.4500 (NC)

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

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

‘09 10.78 9.31 10.44 10.78 9.84 9.97 9.97 11.20 12.11 12.82 14.08 14.98
‘10 14.50 14.28 12.78 12.92 13.38 13.62 13.74 15.18 16.26 16.94 15.44 13.83
‘11 13.48 17.00 19.40 16.87 16.52 19.11 21.39 21.67 19.07 18.03 19.07 18.77
‘12 17.05 16.06 15.72 15.72 15.23 15.63 16.68 17.73 19.00 21.02 20.83 18.66
‘13 18.14 17.25 16.93 17.59 18.52 18.02 17.38 17.91 18.14 18.22 18.83 18.95
‘14 21.15 23.35  23.33 24.31 22.57 21.36 21.60 22.25  24.60 23.82 21.94 17.82
‘15 16.18 15.46 15.56 15.81 16.19 16.72 16.33 16.27 15.82 15.46 15.30 14.44 
‘16 13.72 13.80 13.74 13.63 12.76 13.22 15.24 16.91 16.39 14.82 16.76 17.40
‘17 16.77 16.88 15.81 15.22 15.57 16.44 15.45 16.57 16.36 16.69 16.88 15.44
‘18 14.00 13.40 14.22 14.47 15.18 15.21 14.10 14.95 16.09 15.53 14.44 13.78
‘19 13.96 13.89 15.04 15.96 16.38 16.27 17.55 17.60 18.31 18.72 20.45 19.37
‘20 17.05 17.00 16.25 13.07 12.14 21.04 24.54 19.77 16.43 21.61 23.34 15.72
‘21 16.04 15.75 16.15 17.67 18.96 17.21 16.49 15.95 16.53 17.83 18.03 18.36
‘22 20.38 20.91 22.45 24.42 25.21  

Washington—The National Res-
taurant Association’s Restaurant 
Performance Index (RPI) stood 
at 102.1 in April, down 1.5 per-
cent from March, the association 
reported Tuesday.

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

The RPI consists of two com-
ponents: the Current Situation 
Index and the Expectations Index. 
The Current Situation Index, 
which measures current trends in 
four industry indicators (same-
store sales, traffic, labor and capi-
tal expenditures), stood at 102.3 
in April, down 2.2 percent from 
March.

Same-store sales and customer 
traffic readings were somewhat 
dampened compared to recent 
months, as many restaurants were 
up against tougher comps in April, 
the association noted. Some 63 
percent of restaurant operators said 
their same-store sales rose between 
April 2021 and April 2022, down 
from 75 percent in March and 
the lowest reading since February 
2021.

Restaurant operators reported 
even softer customer traffic results 
in April. Some 51 percent of oper-
ators said their traffic rose between 
April 2021 and April 2022, com-
pared to 69 percent who reported 
similarly in March.

The Expectations Index, which 
measures restaurant operators’ 
six-month outlook for four indus-
try indicators (same-store sales, 
employees, capital expenditures 
and business conditions), stood at 
101.9 in April, down 0.8 percent 
from March and the fourth straight 
monthly decline.

Some 49 percent of restaurant 
operators expect their sales volume 
in six months to be higher than 
it was during the same period in 
the previous year, down from 59 
percent who reported similarly in 
March. Twenty percent of opera-
tors expect their sales volume in 
six month to be lower than it was 
during the same period in the pre-
vious year, up from 10 percent in 
March.

Restaurant operators are much 
less optimistic about the overall 
economy, the association reported. 
Only 20 percent of restaurant 
operators said they expect eco-
nomic conditions to improve in 
six months, while 39 percent think 
economic conditions will worsen 
during the next six months.

Restaurant Performance Index Dropped 
1.5% In April; Sales, Traffic Dampened
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