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USDA Announces $23 Million For 
Dairy Business Innovation Effort
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US Dairy Exports Declined 17% In 
April; Dairy Imports Increased 10%

submit proposals for this year’s 
funding. The new RFA, released 
Thursday, is to award funding to 
current initaitives for fiscal year 
2023 through 2026.

Under the new RFA, the Uni-
versity of Wisconsin, Vermont 
Agency of Agriculture, Food 
and Markets, and University 
of Tennessee are each eligible 
for $7,053,333 in funding, while 
the California State University 
Fresno Foundation is eligible for 
$1.84 million in funding. 

If an initiative applies for 
less than its available amount, 
USDA’s Agricultural Marketing 
Service (AMS) will redistribute 
the remaining portion equally to 
the other initiatives.

Initiatives provide direct tech-
nical assistance and make sub-
grants to dairy businesses. Direct 
technical assistance includes 
nonmonetary assistance to dairy 
businesses through either private 
consultation or widely available 
distribution. 

Technical assistance may be 
provided directly through the 
host initiative or through industry 

• See Dairy Innovation, p. 7

Funds Will Be Awarded Noncompetitively To Four 
Current Initiatives; Proposals Due Aug. 10

Dice It
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Cheese Production 
Fell 0.2% In April, 
But Cheddar Output 
Increased 5.8%; MN 
Passes New York
Washington—US cheese produc-
tion during April totaled 1.17 
billion pounds, down 0.2 per-
cent from April 2022, USDA’s 
National Agricultural Statistics 
Service (NASS) reported Monday.

The March cheese production 
estimate was revised up by 3.04 
million pounds, so March cheese 
output was up 0.1 percent from 
March 2022, rather than down 0.2 
percent as initially estimated.

Cheese production during the 
first four months of 2023 totaled 
4.7 billion pounds, up 0.7 percent 
from the first four months of 2022.

Regional cheese production in 
April, with comparisons to April 
2022, was: Central, 569.2 million 
pounds, down 1.2 percent; West, 
468.3 million pounds, up 1.2 per-
cent; and Atlantic, 133.6 million 
pounds, down 0.9 percent.

April cheese production in the 
states broken out by the NASS, 
with comparisons to April 2022, 
was: Wisconsin, 289.7 million 
pounds, down 2.0 percent; Cali-
fornia, 208.8 million pounds, 
up 1.7 percent; Idaho, 86.5 mil-
lion pounds, up slightly; New 
Mexico, 79.0 million pounds, up 
0.2 percent; Minnesota, 69.7 mil-
lion pounds, up 1.5 percent; New 
York, 66.3 million pounds, down 
1.5 percent; South Dakota, 43.3 
million pounds, down 5.0 per-

• See Cheese Output Falls, p. 6

Washington—US dairy exports 
during April were valued at 
$689.9 million, down 17 percent 
from April 2022, according to 
figures released Wednesday by 
USDA’s Foreign Agricultural 
Service (FAS).

Dairy exports during the first 
four months of 2023 were valued 
at $2.87 billion, down 3 percent 
from the first four months of 
2022.

Leading markets for US dairy 
exports during the January-
April period, on a value basis, 
with comparisons to the same 
period last year, were: Mexico, 
$820.8 million, up 17 percent; 
Canada, $345.3 million, up 2 per-
cent; China, $240.7 million, up 
5 percent; Japan, $148.3 million,  
down 8 percent; Philippines, 
$130.5 million, down 37 percent; 
Indonesia, $124.5 million, down 

6 percent; South Korea, $114.9 
million, down 39 percent; and 
Australia, $77.3 million, up 18 
percent.

US dairy imports during April 
were valued at $400.8 million, 
up 10 percent from April 2022. 
Dairy imports during the Janu-
ary-April period were valued at 
$1.66 billion, up 24 percent from 
the same period last year.

Leading sources of US dairy 
imports during the first four 
months of this year, on a value 
basis, with comparisons to the 
first four months of last year, 
were: New Zealand, $275.3 mil-
lion, up 21 percent; Ireland, 
$236.9 million, up 48 percent; 
Italy, $162.3 million, down 3 per 
cent; Canada, $125.1 million, up 
34 percent; France, $104.2 million

• See April Dairy Trade, p. 5
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Gregg Doud To 
Succeed Jim 
Mulhern As NMPF’s 
President & CEO
Arlington, VA—The National 
Milk Producers Federation’s 
(NMPF) board of directors on 
Wednesday unanimously voted 
to name Gregg Doud as its next 
president and CEO, succeeding 
Jim Mulhern, who one day earlier 
had announced his intention to 
retire at the end of this year.

Doud has served in numerous 
leadership roles in trade asso-
ciation and government work in 
his more than 30-year career in 
agricultural policy and econom-
ics, most recently at Aimpoint 
Research, a global intelligence 
firm specializing in agriculture 
and food. From 2018 to 2021 he 
served as chief agricultural nego-

• See NMPF Leadership, p. 8

Washington—A total of $23 mil-
lion in grant funding is avail-
able to support dairy processing 
capacity expansion, on-farm 
improvements, and technical 
assistance services to dairy busi-
nesses through the Dairy Business 
Innovation (DBI) Initiatives, the 
US Department of Agriculture 
(USDA) announced Thursday.

The Dairy Business Innova-
tion Initiatives provide technical 
assistance and subgrants to dairy 
farmers and businesses across 
their regions, supporting them 
with business plan development, 
marketing, and branding, as well 
as increasing access to innovative 
production and processing tech-
niques to support the develop-
ment of value-added products.

The funds will be awarded 
noncompetitively to the current 
initiatives at the California State 
University Fresno; the University 
of Tennessee; Vermont Agency of 
Agriculture, Food and Markets; 
and the University of Wisconsin. 
These initiatives were competi-

tively selected in fiscal year 2019 
(Wisconsin, Vermont and Tennes-
see) and fiscal 2021 (California) to 
fulfill the purpose of the program. 
This new funding will continue 
work already started under their 
previous awards.

The Dairy Business Innovation 
initiatives program assists cur-
rent DBI initiatives in managing 
regional efforts to support dairy 
businesses in the development, 
production, marketing, and distri-
bution of dairy products. 

These initiatives specifically 
focus on:

•Diversifying dairy prod-
uct markets to reduce risk and 
develop higher-value uses for 
dairy products;

•Promoting business devel-
opment that diversifies farmer 
income through processing and 
marketing innovation; and

•Encouraging the use of regional 
milk production.

Thrugh a Request for Appli-
cations (RFA), the four initia-
tives will have an opportunity to 

http://www.urschel.com
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It reached 347.7 million pounds 
in 2019, up an eye-opening 54.2 
million pounds from 2018. That’s 
eye-opening because it’s greater 
than the state’s cheese production 
growth over the entire 2008-2015 
period.

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

The Fall And Rise Of South Dakota’s Cheese Industry

D I C K  G R O V E S

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

EDITORIAL COMMENT

South Dakota’s cheese industry 
has seen its share of ups and 
downs over the years, but recent 
statistics show that the state’s 
cheese business is clearly on 
the upswing. It’s an impressive 
comeback after years of stagna-
tion and even contraction.

As reported in our Dairy Pro-
duction Extra supplement a cou-
ple of weeks ago, South Dakota 
ranked seventh in the US in 
cheese production last year; the 
state’s output was a record 533.2 
million pounds.

Notably, the “US Geographic 
Regions” graphic on the first 
page of Dairy Production Extra
not only lists South Dakota 
as seventh among the Top 10 
Cheese States in 2022 but also 
10th among the Top 10 Cheese 
States back in 1992. So has 
South Dakota’s cheese industry 
really “come back” from any-
thing, given that it was a Top 10 
state 30 years ago and remains a 
Top 10 state now?

Yes, it has. And this can be 
seen by, among other things, 
examining South Dakota’s 
cheese production trends over 
the past 30-plus years.

Back in 1992, South Dakota 
produced about 143 million 
pounds of cheese, good enough 
to place the state 10th nation-
ally in cheese production. But 
the state’s cheese output wasn’t 
growing; rather, it was relatively 
stable within a fairly narrow 
range, with 1992’s 143 million 
pounds somewhere around a 
midpoint for a number of years.

More specifically, South 
Dakota actually set new cheese 
production records for four 
straight years from 1987 through 
1990, when its output rose from 
134.1 million pounds to 156.5 
million pounds. But then it fell 
for two straight years, and its 
level in 1992 was its lowest level 
since 1988.

South Dakota’s cheese pro-
duction then rebounded in 1993, 
to a record 159.2 million pounds, 

but it wouldn’t top 150 million 
pounds again until 2002. In fact, 
South Dakota’s cheese output 
was under 140 million pounds 
for four straight years, from 1996 
through 1999. And that record 
set in 1993, 159.2 million pounds, 
wasn’t broken until 2004.

After that, South Dakota’s 
cheese production started a 
period of steady growth, to 
a then-record 271.9 million 
pounds in 2011. That was about 
113 million pounds higher than 
the state’s 2004 production.

South Dakota’s cheese out-
put then went through another 
period of stagnation, declining 
for three straight years before 
breaking the 2011 record in 2015, 
then declining again in 2016. But 
by 2018, the state’s cheese pro-
duction was approaching 300 
million pounds.

That’s when South Dakota’s 
cheese output really took off. It 
reached 347.7 million pounds in 
2019, up an eye-opening 54.2 mil-
lion pounds from 2018. That’s 
eye-opening because it’s greater 
than the state’s cheese produc-
tion growth over the entire 2008-
2015 period.

USDA’s National Ag Statistics 
Service (NASS) didn’t publish a 
figure for South Dakota cheese 
production in 2020, but it did 
publish a 2021 figure: 518.9 mil-
lion pounds. Remarkably, that is 
171 million pounds higher than 
its 2019 output, and is more than 
twice the output back in 2010.

Cheese production growth 
in South Dakota continued in 
2022, when output reached 533.2 
million pounds, which is actu-
ally more than twice the output 
in 2014. Yes, that’s correct: South 
Dakota’s cheese production has 
more than doubled since 2014. 

More cheese requires more 
milk, and in the area of milk pro-
duction, South Dakota’s story 
is similar to cheese production. 
Back in 1983, South Dakota 
milk production reached 1.77 
billion pounds, its highest level 

since 1943 (1.8 billion pounds. 
Astonishingly, that 1983 level of 
milk production wasn’t reached 
for another quarter of a century; 
the state’s milk output finally 
reached 1.8 billion pounds again 
in 2008.

During that period, South 
Dakota’s milk production fell 
below 1.5 billion pounds for an 
entire decade, from 1996 through 
2005, including a low of 1.289 
billion pounds in 2002. That was 
the state’s lowest level of milk 
production since...well, it was 
its lowest level ever, according 
to NASS statistics dating back 
to 1924. The previous low, 1.297 
billion pounds, was in 1952. 

Interestingly, South Dakota’s 
milk production topped the 
2.0 billion pound mark for six 
straight years from 1928 through 
1933, including a record high of 
2.2 billion pounds in 1930 (back 
then, most of South Dakota’s 
milk was used to make butter). 
South Dakota’s milk production 
was under 2.0 billion pounds 
every year from 1934 through 
2013, and that 1930 record didn’t 
get broken until 2015. 

But over the past decade, 
South Dakota’s milk production 
has actually increased more con-
sistently than its cheese produc-
tion. A small decline in 2011 was 
followed by 11 straight years of 
growth, including new records 
being set every year from 2015 
through 2022, the 3.0-billion-
pound mark being topped in 
2020 and the 4.0-billion-pound 
mark being topped in 2022.

South Dakota’s milk produc-
tion growth continued in the 
first quarter of this year, with 
output of 1.06 billion pounds up 
8.1 percent from the first quarter 
of last year, and milk cow num-
bers up 15,000 head over that 
period.

South Dakota’s comeback in 
cheese and milk production has 
been mighty impressive, and 
doesn’t appear to be slowing 
down anytime soon.



CHEESE REPORTERJune 9, 2023 Page 3

887777-223300-55006600 aapptt--iinncc.ccoomm

Leverage the flexibility of a multi-use finishing table to produce most
varieties of cheeses. Our enclosed finishing vat features include agitation,

traverse, salting, and unloading as well as a Controls & Automation package
so you can optimize performance and reduce labor costs.

BETTER EQUIPMENT.
BETTER RESULTS.
APT'S ADVANCED CHEESEMAKING EQUIPMENT

Enclosed from atmosphere
Multiple recipes for most cheese
type
Curd wash and dwell for high
moisture cheeses
Heating jacket for lower moisture
cheeses
Automatic and semi-automatic
salt applications
Automatic transfer to cheese
packaging

ResultsResultsResults
that matter!that matter!that matter!

For more information, visit www.apt-inc.com

Auckland, New Zealand—The 
price index on this week’s semi-
monthly Global Dairy Trade 
(GDT) dairy commodity auction 
declined 0.9 percent from the pre-
vious auction, held three weeks 
ago.

That was the second straight 
decline in the Global Dairy Trade 
price index.

In this week’s auction, which 
featured 160 participating bid-
ders and 113 winning bidders, 
prices were higher for Cheddar 
cheese, butter and anhydrous 
milkfat; lower for whole milk 
powder and buttermilk powder; 
and unchanged for skim milk 
powder. 

An average price for lactose 
wasn’t available, and sweet whey 
powder wasn’t offered.

Results from this week’s GDT 
auction, with comparisons to the 
auction held three weeks ago, 
were as follows:

Cheddar cheese: The average 
winning price was $4,668 per met-
ric ton ($2.12 per pound), up 7.4 
percent. Average winning prices 
were: Contract 1 (July), $5,660 
per ton, up 27.9 percent; Con-
tract 3 (September), $4,600 per 
ton; Contract 4 (October), $4,590 
per ton, up 5.8 percent; Contract 
5 (November), $4,590 per ton, 
up 3.8 percent; and Contract 6 
(December), $4,569 per ton, up 4.9 
percent.

Skim milk powder: The aver-
age winning price was $2,755 per 
ton ($1.25 per pound), unchanged. 
Average winning prices were: 
Contract 1, $2,919 per ton, up 
3.1 percent; Contract 2 (August), 
$2,724 per ton, up 0.4 percent; 
Contract 3, $2,797 per ton, up 0.4 
percent; Contract 4, $2,737 per 
ton, down 1.9 percent; and Con-
tract 5, $2,752 per ton, down 1.5 
percent.

Whole milk powder: The aver-
age winning price was $3,173 per 
ton ($1.44 per pound), down 3.0 
percent. Average winning prices 
were: Contract 1, $3,145 per ton, 
down 2.7 percent; Contract 2, 
$3,194 per ton, down 1.5 percent; 
Contract 3, $3,189 per ton, down 
4.8 percent; Contract 4, $3,196 per 
ton, down 6.0 percent; and Con-
tract 5, $3,153 per ton, down 7.6 
percent.

Butter: The average winning 
price was $5,088 per ton ($2.31 
per pound), up 0.5 percent. Aver-
age winning prices were: Con-
tract 1, $5,345 per ton, up 7.7 
percent; Contract 2, $5,255 per 
ton, up 4.7 percent; Contract 3, 
$5,055 per ton, down 2.0 percent; 
Contract 4, $4,920 per ton, down 
3.7 percent; Contract 5, $4,888 
per ton, down 5.9 percent; and 
Contract 6, $4,890 per ton, down 
6.0 percent.

Global Dairy Trade Price Index Falls 
0.9%; Only WMP, BMP Prices Decline

Anhydrous milkfat: The aver-
age winning price was $4,728 per 
ton ($2.14 per pound), up 1.8 
percent. Average winning prices 
were: Contract 1, $4,730 per ton, 
up 5.4 percent; Contract 2, $4,734 
per ton, up 5.0 percent; Contract 
3, $4,758 per ton, down 1.6 per-
cent; Contract 4, $4,711 per ton, 
down 2.9 percent; Contract 5, 
$4,683 per ton, down 5.3 percent; 
and Contract 6, $4,763 per ton, up 
0.3 percent.

Buttermilk powder: The aver-
age winning price was $2,322 per 
ton ($1.05 per pound), down 2.4 
percent. Average winning prices 
were: Contract 1, $2,560 per ton, 
down 1.3 percent; Contract 2, 
$2,222 per ton, down 1.2 percent; 
Contract 3, $2,455 per ton, down 
4.1 percent; Contract 4, $2,455 per 
ton, down 5.8 percent; and Con-

tract 5, $2,455 per ton, down 2.2 
percent.

Regional Average Prices
Meanwhile, Global Dairy Trade 
announced this week that has 
amended its policy on regional 
average prices to provide better 
protection for incoming sellers 
who choose not to have their 
individual prices published.

Regional average prices are cal-
culated using GDT Events (the 
semi-monthly commodity auc-
tions) winning prices for the rel-
evant product specifications by 
region and will generally include 
all relevant sellers-disclosed prices.

The amended policy means 
that, in most cases, there will be 
a three-month transition period 
before GDT decides whether to 
include a new seller’s winning 
price in a regional average. The 
new policy also means that in 
most cases, GDT will aim for each 
regional average to include prices

from a minimum of three sellers.
The benefit of this new 

approach is that it removes a 
barrier for new sellers to join 
GDT Events, while not remov-
ing any regional average that 
GDT currently publishes, GDT 
explained.

This change applies only to the 
regional average prices and does 
not impact on any of the prod-
uct group or other average prices 
published outside of the regional 
average framework; i.e., such 
averages will continue to include 
all market-determined prices, 
GDT noted.

The list of sellers and their 
products included in each regional 
average will continue to be pub-
lished on the “Results” pages of 
GDT’s public website, www.glo-
baldairytrade.info, and are updated 
as required.

Questions about regional aver-
age prices should be emailed to 
help@globaldairytrade.info.
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from our 
archives

50 YEARS AGO
June 8, 1973: Menasha, WI—
Associated Milk Producers, 
Inc. has purchased Thiel’s 
Milk Products, Inc. Under 
terms of the sale, AMPI will 
acquire the cheese manufactur-
ing facility here, and will lease 
Thiel’s grade A milk receiving 
station in St. John, WI.

Madison—A Wisconsin state 
law forbidding use of non-dairy 
coffee whiteners in public eat-
ing places has been declared 
unconstitutional. The case was 
brought by Crandall’s Restau-
rant here and Coffee Rich of 
Buffalo, NY. The written deci-
sion indicated that the ban on 
use of non-dairy coffee whit-
eners puts an illegal limit on 
interstate commerce.

25 YEARS AGO
June 5, 1998: Washington—The 
IDFA urged USDA to take 
immediate action to allow more 
butter imports in the US to 
bring supply and demand con-
ditions in the domestic butter 
market into closer alignment. 
Specifically, USDA should sus-
pend the special safeguard duty 
to over-quota imports of but-
ter, IDFA said.

Chicago—New research pub-
lished this week in the Journal 
of the American Dietetic Associa-
tion indicates the prevalence of 
lactose intolerance in the US 
is grossly overestimated. Pub-
lic awareness of lactose intol-
erance is higher than ever, but 
most people are lactose maldi-
gesters rather than truly lac-
tose intolerant.

10 YEARS AGO
June 7, 2013: Batavia, NY—
Muller Quaker Dairy, a joint 
venture between PepsiCo 
and Germany’s Theo Muller 
Group, opened its new yogurt 
manufacturing facility here 
this week. It features three pro-
duction lines,  which can pro-
duce more than 120,000 cups 
of yogurt per hour.

Washington—Holding fac-
tors such as education and 
race constant, more recent 
generations of Americans 
show greater decreases in fluid 
milk consumption frequency, 
USDA reported. Since 1970, 
per capita fluid milk consump-
tion has fallen from 0.96 cup-
equivalents to 0.61.

J O H N  U M H O E F E R

Executive Director
Wisconsin Cheese Makers Association
608-286-1001
jumhoefer@wischeesemakers.org

A Broad Milk Price Hearing 
Approaches the Starting 
Line

The value of Cheddar blocks 
and dry whey has sunk amidst 
strong supplies as spring turns 
to summer. A declining Class 3 
milk price and the continuing 
threat of an economic recession 
provide a bearish backdrop to 
efforts to reform national milk 
pricing.

On the bright side, the US 
Department of Agriculture team 
leading federal milk marketing 
orders (FMMOs) has acted nim-
bly, issuing an Action Plan on 
June 1 that starts a crisply defined 
process to consider changes “to 
the current pricing provisions 
applicable to all FMMOs,” to 
quote their June 1 memo.

USDA accepted five proposed 
changes from National Milk Pro-
ducers Federation (NMPF), as well 
as a proposal — to update make 
allowances in milk pricing for-
mulas — from Wisconsin Cheese 
Makers Association (WCMA) 
and the aligned proposal from 
International Dairy Foods Asso-
ciation (IDFA).

USDA also opened a window 
to accept any and all other pro-
posals to change milk pricing in 
federal orders. An industry con-
cern earlier this year that WCMA 
and IDFA wanted a “make-allow-
ance-only” rulemaking has been 
proven unfounded, just as this col-
umn predicted back in April: “An 
action plan can include USDA 
soliciting additional proposals 
from the dairy industry for topics 
to address at a national hearing. 
WCMA is certainly open to addi-
tional ideas to update federal milk 
marketing orders,” WCMA wrote 
on April 14.

NMPF has placed on the table 
their proposals to: 1) address diver-
gent Cheddar block and barrel 

July TBD – Official Notice of 
National Hearing on FMMO pro-
posals

August 23, 2023 – USDA esti-
mate of Hearing start date

September 29, 2023 – Hearing 
end date (by USDA’s 120-day 
guideline)

November 28, 2023 – Post-Hear-
ing Briefs due (by USDA’s 60-day 
guideline)

February 26, 2024 – Tentative 
Final Decision due (by USDA’s 
90-day guideline)

April 26, 2024 – Industry com-
ments on decision due (by USDA’s 
60-day guideline)

June 25, 2024 – Final Decision 
due (by USDA’s 60-day guide-
line)

Following the final decision, 
USDA will conduct a national 
referendum of dairy farmers who 
vote to approve the federal orders 
as amended by the final decision, 
or vote to reject the proposed 
changes, effectively terminating 
federal orders. If approved, the 
new rules are published in the 
Federal Register with an effective 
date. A possible effective date, 
given this timetable, could be Jan-
uary 1, 2025.

 The updated make allow-
ance values that WCMA and 
IDFA offered to USDA are in part 
informed by a new, national cost 
of production survey completed in 
May 2023 by Dr. Mark Stephen-

son. 
The survey, 

sent to makers of 
Cheddar, butter, 
nonfat dry milk 
and whey dry, 
captured a robust 
share of dairy 
production. 

P r e l i m i n a r y 
estimates find that 56 percent of 
national Cheddar production, 80 
percent of butter production, 91 
percent of nonfat dry milk pro-
duction and 51 percent of dry 
whey pounds were captured in the 
survey data. 

The other building block used 
to produce updated make allow-
ance values from WCMA and 
IDFA is a 2022 cost study by Dr. 
Bill Schiek, which projected 2022 
costs of production based upon 
California Department of Food 
and Agriculture audited costs sur-
veys performed in 2016 and the 
changes in relevant cost factors 
since that time.

USDA’s clear, informative 
start to the laborious process of 
renovating FMMOs is great to see. 
Kudos to the agency team for their 
focus on a successful process. JU

John Umhoefer has served as execu-
tive director of the Wisconsin Cheese 
Makers Association since 1992. You can 
phone John at (608) 286-1001 or e-mail 
John Umhoefer at jumhoefer@wischee-
semakers.org. The views, thoughts and 
opinions expressed above are his alone, 
and do not necessarily reflect the views 
of the Cheese Reporter.

prices in the protein price calcula-
tion; 2) set new milk component 
factors used in price calculations; 
3) change the current base value 
(mover) for Class 1 milk prices; 
and 4) update Class 1 differentials 
across the US.

And in line with WCMA, 
NMPF is strongly recommending 
updates to make allowances for 
production of Cheddar cheese, 
dry whey, butter and nonfat 
dry milk. All the organizations 
listed in USDA’s Action Plan — 
WCMA, IDFA and NMPF — 
agree: a national hearing should 
determine updated values for 
make allowances, currently based 
on 16-year-old data.

The values proposed for new 
make allowances are listed in 
the chart below, with the caveat 
that proposals from WCMA 
and IDFA would slowly raise 
make allowances across four 
years to reach the values noted 
(in the chart) below.

With the United States Depart-
ment of Agriculture Action Plan 
announced on June 1, here’s 
what the timeline looks like for 
this hearing and rulemaking pro-
cess:

June 1, 2023 – USDA issues 
Action Plan on proposals to 
amend FMMOs

June 14, 2023 – Call for Addi-
tional Proposals closes

June 16, 2023 – Pre-Hearing 
Information Session with USDA

AMENDING MAKE ALLOWANCES

DAIRY CURRENT NMPF WCMA/IDFA
 PRODUCT VALUES PROPOSAL PROPOSAL

BUTTER $0.1715 $0.2100 $0.2770
NFDM $0.1678 $0.2100 $0.2701
CHEESE $0.2003 $0.2400 $0.2825
DRY WHEY $0.1991 $0.2300 $0.3157

For more information, visit www.fiberglasssolutions.us
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April Dairy Trade
(Continued from p. 1)

up 3 percent; Mexico, $94.7 mil-
lion up 39 percent; Netherlands, 
$81.7 million, up 15 percent; and 
Denmark, $80.2 million, up 57 
percent.

US cheese exports totaled 80.4 
million pounds, down 12 percent 
from April 2022. The value of 
those exports, $189.8 million, was 
down 4 percent.

Cheese exports during the first 
four months of 2023 totaled 318.9 
million pounds, down 0.4 per-
cent from the first four months of 
2022. The value of those cheese 
exports, $760.7 million, was up 12 
percent from a year earlier.

Leading markets for US cheese 
exports during the January-April 
period, on a volume basis, with 
comparisons to the same period 
last year, were: Mexico, 98.0 mil-
lion pounds, up 14 percent; South 
Korea, 35.6 million pounds, down 
38 percent; Japan, 30.9 million 
pounds, down 12 percent; Aus-
tralia, 28.8 million pounds, up 33 
percent; Guatemala, 12.3 million 
pounds, up 72 percent; Canada, 
11.3 million pounds, up 28 per-
cent; Panama, 9.2 million pounds, 
up 1 percent; and Chile, 8.6 mil-
lion pounds, up 11 percent.

Nonfat dry milk exports was 
147.2 million pounds, down 9 
percent from April 2022. NDM 
exports during the first four 
months of this year totaled 608.6 
million pounds, down 0.2 percent 
from the first four months of 2022.

Dry whey exports during April 
totaled 34.5 million pounds, down 
8 percent from April 2022. Dry 
whey exports during the January-
April period totaled 146.0 million 
pounds, up 4 percent from the 
same period last year.

Exports of whey protein con-
centrate totaled 27.3 million 
pounds, down 5 percent from 
April 2022. WPC exports dur-
ing the first four months of 2023 
totaled 103.5 million pounds, 
down 9 percent from the first four 
months of 2022.

Lactose exports totaled 82.1 
million pounds, down 14 percent 
from April 2022. During the Jan-
uary-April period, lactose exports 
totaled 338.5 million pounds, up 
13 percent from a year earlier.

April butter exports totaled 4.6 
million pounds, down 54 percent 
from April 2022. Butter exports 
during the first four months 
of this year totaled 28.3 million 
pounds, down 33 percent from 
the first four months of last year.

Ice cream exports during April 
totaled 14.9 million pounds, down 
5 percent from April 2022. Ice 
cream exports during the January-
April period totaled 51.8 million 
pounds, down 6 percent from the 
same period in 2022.

Yogurt exports totaled 3.8 mil-
lion pounds, up  19 percent from 
April 2022.

Cheese Imports Decline
US cheese imports totaled 30.9 
million pounds, down 10 per-
cent from April 2022. The value 
of those imports, $128.1 million 
pounds,  was down 2 percent.

Cheese imports during the first 
four months of 2023 totaled 123.4 
million pounds, down 0.1 per-
cent from the first four months of 
2022. The value of those imports, 
$504.2 million, was up 8 percent.

Leading sources of US cheese 
imports during the first four 
months of 2023, on a volume 
basis, with comparisons to the 
first four months of 2022, were:

Italy: 25.1 million pounds, 
down 10 percent.

France: 12.1 million pounds, 
down 22 percent.

Netherlands: 10.5 million 
pounds, up 19 percent.

Spain: 9.0 million pounds, up 
43 percent.

Nicaragua: 6.0 million pounds, 
up 40 percent.

Ireland: 5.8 million pounds, up 
14 percent.

United Kingdom: 5.5 million 
pounds, down 5 percent.

Canada: 5.3 million pounds, up 
43 percent.

Switzerland: 5.1 million pounds, 
down 14 percent.

Butter Imports Increase
April imports of butter and other 
butterfat-containing products 
totaled 15.3 million pounds, down 
0.4 percent from April 2022. But-
ter imports totaled 10.6 million 
pounds, up 34 percent.

During the January-April 
period, imports of butter and 
other products totaled 56.8 mil-
lion pounds, up 37 percent from 
the same period last year. Butter 
imports during this period totaled 
41.3 million pounds up 48 percent 
from a year earlier.

Casein imports totaled 6.5 
million pounds, down 13 per-
cent from April 2022. Imports of 
caseinates during April totaled 
5.7 million pounds, up 24 percent 
from April 2022. 

Caseinates imports during the 
January-April period totaled 26.5 
million pounds, up 79 percent 
from the same period last year.

Imports of Chapter 4 milk 
protein concentrates totaled 4.1 
million pounds, down 40 per-
cent from April 2022. Imports of 
Chapter 4 MPCs during the first 
four months of this year totaled 
30.6 million pounds, up 1 percent 
from the first four months of last 
year.

Bipartisan Senate 
Bill Aims To Speed 
FDA Approval Of 
Innovative Cattle 
Feed Products
Washington—Four US senators 
on Thursday introduced legis-
lation that creates a new path-
way at the FDA for approval 
of new and innovative feed 
additive products that improve 
efficiency in milk and meat 
production while also reducing 
byproducts.

The Innovative Feed 
Enhancement and Economic 
Development (FEED) Act of 
2023 was introduced by US 
Sens. Tammy Baldwin (D-WI), 
Roger Marshall (R-KS), Jerry 
Moran (R-KS) and Michael 
Bennet (D-CO).

Competitors in Europe, 
Asia, and South America have 
updated their policies to have 
feed products on the market 
that demonstrate increased effi-
ciency in meat production and 
byproduct and waste reduction, 
creating an unlevel playing field 
for US producers, the bill’s 
sponsors said.

FDA does not have a timely  
and appropriate pathway for 
these innovative feed products 
to be approved for market, the 
sponsors said. Instead, these 
products use FDA’s process 
for animal drugs, an eight- to 
10-year approval process, or 
feed ingredients, roughly a two-
year process.

“US dairy farmers benefit 
from access to safe and effective 
feed additives as they continue 
to innovate on multiple fronts, 
including bolstering their ongo-
ing voluntary, producer-led 
sustainability efforts,” said Jim 
Mulhern, president and CEO 
of the National Milk Producers 
Federation. 

“This bill will modernize the 
animal feed regulatory structure 
to help bring innovative new 
feed additives to market that can 
reduce methane emissions from 
livestock and help address the 
pressing issue of climate change,” 
said Chuck Conner, president 
and CEO, National Council of 
Farmer Cooperatives.

“Our industry is bringing 
forward innovative animal 
food solutions to benefit ani-
mal health, human food safety 
and the environment, and 
now, thanks to the leadership 
of several Senate leaders, we 
have the legislative solution 
needed to provide a modern-
ized regulatory pathway to 
meet marketplace demands,” 
said Constance Cullman, presi-
dent and CEO, American Feed 
Industry Association.
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Cheese Output Falls
(Continued from p. 1)

cent; Pennsylvania, 39.4 million 
pounds, up 2.5 percent; Iowa, 31.5 
million pounds, down 0.4 percent; 
Ohio, 20.5 million pounds, down 
9.6 percent; Vermont, 11.3 mil-
lion pounds, down 11.1 percent; 
Illinois, 5.1 million pounds, down 
14.3 percent; and New Jersey, 4.9 
million pounds, up 10.9 percent.

American-type cheese produc-
tion during April totaled 488.2 
million pounds, up 2.3 percent 
from April 2022. American-type 
cheese output during the January-
April period totaled 1.93 billion 
pounds, up 2.6 percent from the 
same period last year.

April production of American-
type cheese, with comparisons to 
April 2022, was: Wisconsin, 93.0 
million pounds, up 2.7 percent; 
Minnesota, 59.6 million pounds, 
up 4.2 percent; California, 46.9 
million pounds, down 0.4 percent; 
Iowa, 18.2 million pounds, up 7.1 
percent; and New York, 12.3 mil-
lion pounds,  up 5.8 percent.

Cheddar production totaled 
346.2 million pounds, up 5.8 
percent from April 2022. Ched-
dar output during the first four 
months of 2023 totaled 1.37 bil-
lion pounds up 4.1 percent from 
the first four months of 2022.

Production of other American-
type cheese during April totaled 
142.0 million pounds, down 5.3 
percent from April 2022.

Italian & Other Cheeses
April production of Italian-type 
cheese totaled 478.3 million 
pounds, down 2.6 percent from 
April 2022. Italian cheese output 
during 2023’s first four months 
totaled 1.95 billion pounds, down 
0.2 percent from 2022’s first four 
months.

April Italian cheese produc-
tion in the states broken out by 

NASS, with comparisons to April 
2022, was: California, 138.7 mil-
lion pounds, up 3.8 percent; Wis-
consin, 133.7 million pounds, 
down 5.0 percent; New York, 26.8 
million pounds, down 5.6 per-
cent; Pennsylvania, 24.3 million 
pounds, up 5.5 percent; Minne-
sota, 10.0 million pounds, down 
10.6 percent; and New Jersey, 2.3 
million pounds, up 3.3 percent.

Mozzarella production dur-
ing April totaled 381.7 million 
pounds, down 1.3 percent from 
April 2022. Mozz output during 
the January-April period totaled 
1.54 billion pounds, up 0.7 per-
cent from a year earlier.

Production of other Italian 
cheeses during April, with com-
parisons to April 2022, was: Par-
mesan, 37.4 million pounds, down 
7.5 percent; Provolone, 27.4 mil-
lion pounds, down 7.3 percent; 
Ricotta, 18.3 million pounds, 
down 13.0 percent; Romano, 3.9 
million pounds, down 27.9 per-
cent; and other Italian types, 9.6 
million pounds, up 18.9 percent.

April production of other 
cheese varieties, with compari-
sons to April 2022, was:

Swiss cheese: 28.0 million 
pounds, down 7.9 percent.

Cream and Neufchatel: 92.2 mil-
lion pounds, up 3.1 percent.

Brick and Muenster: 14.6 mil-
lion pounds, down 17.4 percent.

Hispanic cheese: 32.5 million 
pounds, up 11.7 percent.

Blue and Gorgonzola: 6.5 mil-
lion pounds, down 17.1 percent.

Feta: 12.9 million pounds, up 
3.5 percent.

Gouda: 5.5 million pounds, up 
3.7 percent.

All other types of cheese: 12.4 
million pounds, down 4.6 percent.

Whey Products Output
April production of dry whey, 
human, totaled 76.4 million 
pounds, down 1.9 percent from 

April 2022. Manufacturers’ stocks 
of dry whey, human, at the end of 
April totaled 75.3 million pounds, 
up 5.4 percent from a year earlier 
and 16.5 percent higher than a 
month earlier.

Lactose production, human 
and animal, totaled 91.4 million 
pounds in April, down 4.9 percent 
from April 2022. Manufacturers’ 
stocks of lactose, human and ani-
mal, at the end of April totaled 
168.7 million pounds, down 1.5 
percent from a year earlier but up 
1.0 percent from a month earlier.

Production of whey protein 
concentrate, human, during April 
totaled 38.4 million pounds, up 8.3 
percent from April 2022. Manu-
facturers’ stocks of WPC, human, 
at the end of April totaled 85.3 
million pounds, up 24.2 percent 
from a year earlier but down 1.5 
percent from a month earlier.

Whey protein isolates produc-
tion during April totaled 8.7 mil-
lion pounds, down 27.8 percent 
from April 2022. Manufacturers’ 
stocks of whey protein isolates 
at the end of April totaled 25.2 
million pounds, up 64.6 percent 
from a year earlier and 1.4 percent 
higher than a month earlier.

Butter & Dry Milk Products
Butter production totaled 195.0 
million pounds, up 7.6 percent 
from April 2022. Butter output 
during the January-April period 
totaled 788.5 million pounds, up 
3.3 percent from a year earlier.

Regional butter production in 
April, with comparisons to April 
2022, was: West, 102.4 million 
pounds, up 3.8 percent; Central, 
76.7 million pounds, up 13.7 per-
cent; and Atlantic, 15.8 million 
pounds, up 4.6 percent.

Nonfat dry milk production 
during April totaled 199.6 million 
pounds, up 1.9 percent from April 
2022. NDM output during the 
first four months of 2023 totaled 

756.6 million pounds, up 4.1 per-
cent from the first four months 
of 2022.

Manufacturers’ shipments 
of nonfat dry milk during April 
totaled 194.7 million pounds, up 
11.5 percent from April 2022. 
Manufacturers’ stocks of NDM at 
the end of April totaled 309.2 mil-
lion pounds, up 3.4 percent from a 
year earlier but down 1.1 percent 
from a month earlier.

Production of other dry milk 
products during April, with 
comparisons to April 2022, was: 
skim milk powder, 34.5 million 
pounds, down 22.6 percent; dry 
whole milk, 8.5 million pounds, 
down 20.4 percent; milk protein 
concentrate, 20.9 million pounds, 
down 3.3 percent; and dry butter-
milk, 12.9 million pounds, up 3.6 
percent.

Yogurt & Other Dairy Products
Production of yogurt, plain and 
flavored, totaled 385.6 million 
pounds, up 3.1 percent from 
April 2022. Yogurt output during 
the first four months of this year 
totaled 1.62 billion pounds, up 4.2 
percent from the first four months 
of last year.

Sour cream production dur-
ing April totaled 117.6 million 
pounds, up 0.7 percent from April 
2022. Sour cream output during 
the January-April period totaled 
483.1 million pounds, down 0.2 
percent from a year earlier.

Cream cottage cheese produc-
tion totaled 28.4 million pounds, 
up 6.5 percent from April 2022. 
Lowfat ice cream output totaled 
24.6 million pounds, down 0.9 
percent from a year earlier.

Production of regular, hard ice 
cream during April totaled 61.4 
million gallons, down 6.1 percent 
from April 2022. Lowfat ice cream 
output during April totaled 37.1 
million gallons, down 8.2 percent 
from a year earlier.
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USDA Details June 16 Federal Order 
Pre-Hearing Information Session
Washington—The US Depart-
ment of Agriculture (USDA) has 
released guidance for its virtual 
pre-hearing information session 
on federal milk marketing order 
(FMMO) pricing provisions 
scheduled for Friday, June 16, 
2023.

Last week, USDA released an 
Action Plan on proposed amend-
ments to the pricing provisions of 
all federal orders, and also issued 
an invitation to submit additional 
proposals for consideration at 
that potential hearing. 

Additional proposals must be 
received by USDA by Wednesday, 
June 14, at 5:00 p.m. Eastern time.

The information session, which 
will begin at 10:00 a.m. Eastern 

Contact us to learn how Select Custom Solutions can custom 
formulate to meet your exact application and label needs

SelectCustomSolutions.com  •  info@select-cs.com  •  (800) 359-2345
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Experience Awaits
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ingredient solutions.

Keystone® Stabilizer Systems
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• Increases moisture retention

• Viscosity and gelling
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time next Friday, will give stake-
holders submitting proposals an 
opportunity to explain how their 
proposal(s) would be implemented 
and operate.

The information session is 
optional, USDA noted. Stake-
holders who submitted a 
proposal(s) are strongly encour-
aged to participate. 

The purpose of the session is 
not for stakeholders to provide 
the justification for or impact of 
their proposal(s). Only USDA 
staff will have the ability to ask 
technical operational questions of 
stakeholders regarding their pro-
posal.

USDA welcomes stakeholders 
to provide initial descriptions of 

For more information, visit www.SelectCustomSolutions.com

Dairy Innovation
(Continued from p. 1)

experts or research institutions, 
including cooperative extension 
services.

Specific forms of assistance 
may include:

•Business consulting, including 
business plan development for 
processed dairy products, strategic 
planning assistance, and distribu-
tion and supply chain innovation;

•Marketing and branding 
assistance, including market mes-
saging, packaging innovation, 
consumer assessments, innova-
tion in emerging market opportu-
nities, and evaluation of regional, 
national, and international mar-
kets;

•Assistance in product innova-
tion, including the development 
of value-added products, innova-
tion in byproduct reprocessing 
and use maximization, and dairy 
product production training, 
including in new, rare, or innova-
tive techniques; and

•Development or facilitation of 
general informational websites, 
webinars, conferences, trainings, 
plant tours, and field days.

Initiatives should make com-
petitive subawards to new and 
existing dairy businesses for the 
purposes of: modernization, spe-
cialization, and grazing transition 
on dairy farms; value chain and 
commodity innovation and facil-
ity and process updates for dairy 
processors; and product develop-
ment, packaging, and marketing 
of dairy products.

Initiatives must prioritize the 
provision of technical assistance 
and the subawards to: dairy farms 
and dairy businesses with limited 
access to other forms of assistance; 
employee-owned dairybusinesses; 
cooperatives; and dairy businesses 
that seek to create dairy products 
that add substantial value in pro-
cessing or marketing, such as spe-
cialty cheeses.

“The Dairy Business Inno-
vative Initiatives use their on-
the-ground knowledge and their 
ability to target funding where it 
will have the most regional and 
local impacts to make significant 
improvements to the US dairy 
supply chain,” said Jenny Lester 
Moffitt, USDA under secretary 
for marketing and regulatory pro-
grams. “This program is a great 
example of USDA’s efforts to 
build capacity from the bottom up 
and the middle out by supporting 
small and mid-sized dairy opera-
tions.”

The Request for Applications 
(RFA), information about grant 
eligibility, and a list of funded 
projects are available on the DBI 
initiative, at www.ams.usda.gov/
services/grants/dbi. Applications 
must be submitted electronically 
through www.grants.gov by 11:59 
p.m. Eastern Time on August 10.

likely data requests so USDA can 
begin evaluating collecting and 
potential release of relevant data 
if a formal rulemaking proceeding 
is initiated.

At the virtual information ses-
sion, each stakeholder submission 
may have one representative par-
ticipate per individual proposal. 
If a submission contains multiple 
proposals, the representative will 
have equal amounts of time for 
each individual proposal. 

Each representative will have 
15 minutes to discuss their pro-
posal, followed by questions from 
USDA staff. The session will pro-
ceed by stakeholder, not by sub-
ject area.

A link for interested parties to 
observe the session will be posted 
at www.ams.usda.gov/rules-regula-
tions/moa/dairy by 9:00 a.m. East-
ern time the day of the workshop.
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The International Dairy Foods 
Association (IDFA) has named 
ROBERTA WAGNER as 
senior vice president, regulatory 
and scientific affairs, succeed-
ing JOSEPH SCIMECA,  who 
announced his retirement this 
year. Wagner comes to IDFA 
from Consumer Brands Associa-
tion, formerly the Grocery Man-
ufacturers Association, where 
she served as vice president of 
regulatory and technical affairs 
since 2019. Overall, Wagner 
spent 33 years in public service, 
most recently as assistant admin-
istrator of the Office of Policy 
& Program Development with 
USDA’s Food Safety & Inspec-
tion Service (FSIS). She also 
served over 25 years with the US 
Food and Drug Administration 
(FDA), working in a variety of 
roles from analytical chemist to 
associate commissioner for Food 
Safety Modernization Act imple-
mentation. 

THOMAS MORIN has been 
named president and CEO of 
TC Transcontinental, succeed-
ing PETER BRUES, who is 
leaving the company. Morin 
brings more than 27 years of 
international packaging expe-
rience to his new role, most 
recently serving as president of 
TC Transcontinental Packag-
ing, beginning in 2019. Prior to 
joining TC Transcontinental, 
Morin served as vice president 
of strategy, mergers and acquisi-
tions for Amcor Flexible Pack-
aging Europe. From 2010 to 
2015, following the Alcan Pack-
aging acquisition by Amcor, he 
served as vice president and 
general manager of fresh prod-
ucts and capsules for Amcor 
Flexible Packaging Europe in 
Zurich. From 2007 to 2009, he 
was vice president and general 
manager, dairy, for Alcan Flex-
ible Packaging Europe. He also 
worked at Pechiney Emballage 
Flexible Europe, OTOR Sys-
tems and Arthur Andersen.
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NMPF Leadership
(Continued from p. 1)

tiator for the Office of the US 
Trade Representative (USTR), 
appointed by President Trump 
and confirmed by the US Senate.

Before that role, he served as 
president of the Commodity Mar-
kets Council, a trade association 
for commodities exchanges and 
industry counterparts; as senior 
professional staff on the Senate 
Agriculture Committee; and as 
chief economist for the National 
Cattlemen’s Beef Association, 
among other roles.

Doud said that as NMPF’s next 
leader, he’s excited to engage on 
critical issues facing dairy farmers. 

“From the policy arena to new 
technologies, there are many great 
new opportunities for dairy pro-
ducers at home and internation-
ally,” Doud commented. “It is a 
tremendous privilege to have 
the opportunity in these exciting 
times to lead NMPF, one of Wash-
ington’s oldest, most prestigious 
and well-respected agricultural 
trade associations.”

Doud will begin official work at 
NMPF in September as its chief 
operating officer before assuming 
the role of president and CEO 
upon Mulhern’s retirement.

“Dairy farmers across the 
nation are pleased to endorse a 
true champion of agriculture, 
someone who both understands 
the hard work we do and the 
opportunities and challenges 
we face both here and abroad,” 
said Randy Mooney, a Missouri 
dairy farmer and chairman of the 
NMPF board. 

“NMPF has long been blessed 
with leadership that’s been able 
to take its advocacy for dairy to a 
higher level,” Mooney continued. 

“We strongly believe that Gregg 
Doud more than amply provides 
the expertise, the background, 
and the passion we will need as we 
navigate a challenging, but prom-
ising, new era.”

Mulhern has served as NMPF’s 
president and CEO since Jan. 1, 
2014, when he succeeded Jerry 
Kozak in that role.

Mulhern’s 45-year career in 
US agricultural and dairy policy 
began in 1979 with Madison, WI-
based Farmers Union Milk Mar-
keting Cooperative. 

After coming to Washington 
to work for US Rep. Bob Kasten-
meier (D-WI) in 1982, he began 
his first stint with NMPF in 1985, 
directing the organization’s gov-
ernment affairs activities and 
shaping NMPF strategy in the 
face of earlier farm crises.

Mulhern returned to Capi-
tol Hill in 1990 to serve as chief 
of staff to US Sen. Herb Kohl 
(D-WI). Following that, he was a 
partner at Fleishman-Hillard, an 
international communications 
firm, and managing partner of 
Watson/Mulhern LLC, a life sci-
ences communications and public 
affairs firm that focused on food 
and agriculture policy challenges.

Mulhern then rejoined NMPF 
in January 2013 as chief operat-
ing officer, a position he held until 
succeeding Kozak a year later.

“Directing the policy efforts 
of the nation’s dairy farmers 
and their cooperatives has been 
the highlight of my professional 
career,” said Mulhern, a Portage, 
WI, native. 

“My hope, all those years ago 
when I first came to Washington, 
was to make a difference and 
remember where I came from,” 
he continued. “Being part of the 
agricultural policy community 
here in Washington and working 

with and on behalf of many great 
people in the dairy community 
across the country has enabled me 
to achieve both goals.” 

“Dairy farmers have numer-
ous reasons to be thankful for Jim 
Mulhern’s leadership at NMPF,” 
Mooney said. “Jim has been a 
leader, a visionary, and a friend to 

dairy, and through that, a leader 
in agriculture. The combination 
of his depth of knowledge, his 
energy, and his unflagging passion 
for dairy producers is impossible 
to replace, but we all will know 
that his influence and achieve-
ments will resonate in this indus-
try for years to come.”

Gregg Doud Jim Mulhern
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House Panel OKs Bill Allowing Schools 
To Serve All Varieties Of Fluid Milk
Washington—The House Com-
mittee on Education and the 
Workforce on Tuesday advanced 
the Whole Milk for Healthy Kids 
Act of 2023, which allows schools 
participating in the National 
School Lunch Program to  serve 
all varieties of flavored and unfla-
vored milk, including whole milk.

The legislation was introduced 
earlier this year by US Reps. 
Glenn “GT” Thompson (R-PA), 
chairman of the House Agricul-
ture Committee, and Kim Schrier 
(D-WA). The bill was referred to 
the House Committee on Educa-
tion and the Workforce, which 
has jurisdiction over school lunch 
and child nutrition programs.

Since its introduction, the leg-
islation has gained the support of 
over 100 co-sponsors.

Under the legislation, lunches 
served by schools participating 
in the school lujch program may 
offer students flavored and unfla-
vored whole, reduced-fat, lowfat 
and fat-free fluid milk and lactose-
free fluid milk. 

Currently, schools can offer 
lowfat and fat-free regular and fla-
vored milk for students in grades 
K through 12 and for sale as a 
competitive beverage.

Also under the legislation, 
schools must provide a substiti-
tute for fluid milk for students 
whose disability restricts their 
diet, on receipt of a written state-
ment from a licensed physician 
that identifies the disability that 
restricts the student’s diet and 
that specifies the substitute for 
fluid milk.

“For too long, milk has been 
demonized, depriving a generation 
of students of 13 essential nutri-

ents that are key to their overall 
health and academic success,” 
Thompson said. “I am pleased to 
see my bipartisan Whole Milk for 
Healthy Kids Act move out of the 
Committee on Education and the 
Workforce before seeing it consid-
ered before the full House.

“Ultimately, I look forward to 
restoring access to these nutritious 
beverages in schools across the 
country,” Thompson added.

“Whole milk provides students 
with milk’s 13 essential nutrients 
for growth, development, healthy 
immune function, and overall 
wellness,” noted Michael Dykes, 
president and CEO of the Inter-
national Dairy Foods Association 
(IDFA). “A wide majority of par-
ents and medical and nutrition 
professionals know that offering 
whole milk increases school meal 
participation, reduces food waste, 
and adds to the nutritional value 
of school meals for children and 
adolescents.

“IDFA looks forward to work-
ing with the full House on passage 
of the Whole Milk for Healthy 
Kids Act in the coming weeks,” 
Dykes added.

“Providing the option to serve 
whole and reduced-fat milk allows 
schools, parents, and children to 
choose the milk they prefer so 
that children are more likely to 
consume milk’s 13 essential nutri-
ents,” John Umhoefer, WCMA 
executive director, noted in a 
recent letter to US Rep. Virginia 
Foxx (R-NC), who chairs the 
Committee on Education and the 
Workforce.

However, Meghan Maroney, 
campaign manager, federal child 
nutrition programs, Center for 
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Science in the Public Interest 
(CSPI), called the Whole Milk for 
Healthy Kids Act a “misguided 
and harmful bill that prioritizes 
corporate interests at the expense 
of child health.”

The bill would allow school 
meals to offer whole milk, 
“increasing the overall allowance 
of saturated fat in school meals, 
inconsistent with the recommen-
dations of the 2020-2025 Dietary 
Guidelines for Americans,” 
Maroney said.

“School meals are required by 
law to meet the Guidelines, which 
clearly recommend limiting satu-
rated fat intake and choosing fat-
free and lowfat milk,” Maroney 
continued. “Schools are already 
statutorily mandated to offer fat-
free or lowfat, flavored or unfla-
vored milk with every school 
meal, and meals must meet a cap 
on saturated fat consistent with 
the Guidelines.”

Even with the current guidelines 
in place, most children exceed the 
recommended limits on saturated 
fat over the course of their day, 
which is “troublesome” given that 
consuming too much saturated 
fat is linked to raised LDL choles-
terol, Maroney said. One in five 
school-aged children already have 
adverse cholesterol levels, which 
could “further worsen” with the 
Whole Milk for Healthy Kids Act.

“In effect, the bill overrides 
Congress’s previous directives 
simply because the dairy industry 
wants it,” according to Maroney. 

“Thanks to the updated sci-
ence-based school nutrition stan-
dards required by the Healthy, 
Hunger-Free Kids Act of 2010, 
which included replacing whole 
milk with low- and fat-free milk, 
school meals are the healthiest 
meals many children consume,” 
Maroney remarked. 

John Wm. Macy’s 
Bakery Acquired By 
Del Sol Foods
Brenham, TX—Del Sol Food 
Company, Inc., the manufacturer 
of BRIANNAS Fine Salad Dress-
ings, has acquired New Jersey-
based bakery John Wm. Macy’s, 
a manufacturer of baked cheese 
sticks, cheese crisps, and crostinis.

John Macy developed his origi-
nal cheese sticks recipe in 1976 for 
clients of his small Northern Cali-
fornia catering business. Macy’s 
twice-baked twists of sharp Ched-
dar cheese and sourdough quickly 
became a crowd favorite.

In 1985, following a move to 
New York City, Macy launched 
John Wm. Macy’s CheeseSticks 
from a small storefront in Man-
hattan’s East Village. In 1990, the 
bakery moved to its current loca-
tion in Elmwood Park, NJ. 

John Wm. Macy’s Bakery will 
continue operations in Elmwood 
Park.

Today, John Wm. Macy’s 
Bakery distributes its products 
throughout the US and Canada. 
The company’s products includes 
five flavors of CheeseSticks, as 
well as seven flavors of Cheese-
Crisps and one flavor of Grilled 
Crostini Toasts.

“Ever since our breakthrough 
order from a flagship Manhattan 
specialty store almost 40 years ago, 
we’ve been thrilled to provide our 
products to an enthusiastic and 
growing audience. This exciting 
partnership with Del Sol Foods 
will enable the company to follow 
this passion for years to come,” 
said John Macy, president of John 
Wm. Macy’s.

For more information about 
John Wm. Macy’s bakery, visit 
www.johnwmmacys.com.

“We are excited to welcome 
John Wm. Macy’s to the Del Sol 
family,” commented Scott Eck-
ert, president and CEO of Del 
Sol Food Company. “We want 
to acknowledge the tremendous 
efforts put forth by John and Tim 
Macy and their talented and dedi-
cated workforce who have been 
crafting artisanal snacks consum-
ers love.

“Our philosophy is very simi-
lar, so we believe we will enjoy 
great synergy as we work together 
in the future,” Eckert added.

Since 1982, Del Sol Food Com-
pany has produced BRIANNAS 
salad dressings that have served 
retailers and distributors around 
the world. 

Produced in Brenham, TX, BRI-
ANNAS has six different lines of 
products, including Home Style, 
Sugar Free, Organic, and Avocado 
Oil dressings, Marinades and Sea-
soned Croutons.

For more information about 
these products, visit www.brian-
nas.com.
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Nelson-Jameson 
Launches Dairy Art 
Calendar Contest
Marshfield, WI—Nelson-Jameson 
is kickstarting the National Dairy 
Month celebration with the debut 
of the Nelson-Jameson Dairy Art 
Contest, a nationwide creativity 
contest for the best dairy-centric 
art projects.

The company aims to galvanize 
communities to commemorate 
National Dairy Month. Par-
ticipants can submit artwork or 
photos that represent the contri-
butions of the dairy industry and 
celebrate a love of dairy.

Judges will award points for 
creativity, originality, and how 
thoughtfully the artist incorpo-

rates the dairy theme into their 
artwork. Points will also be given 
for geographic diversity. The 12 
selected winners will be featured 
in the 2024 Nelson-Jameson Dairy 
Art Calendar.

“With so many of our employ-
ees coming from a dairy back-
ground, we know that it’s the 
hardworking people who make all 
the difference in supporting this 
important industry,” commented 
Mike Rindy, Nelson-Jameson’s 
president. 

Submissions to the Contest 
can range from family’s favorite 
cheese board to a drawing of the 
“cutest cow” to a picture of kids 
eating their favorite ice cream. 

Official contest rules, with 
entry details and deadlines, are 
listed at blog.nelsonjameson.com.

Call 608-246-8430 or email: info@cheesereporter.com to subscribe.
www.cheesereporter.com
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Canberbury, New Zealand—Syn-
lait Milk Limited announced late 
last week that it intends to divest 
its Talbot Forest Cheese and 
Dairyworks businesses.

Synlait’s board and manage-
ment are undertaking a strategy 
and capital structure refresh, 
including an asset review. To 
ensure greater focus and execu-
tion of Synlait’s overall business 
strategy, the company intends to 
evaluate the divestment of Talbot 
Forest Cheese and Dairyworks.

The divestment of Talbot For-
est Cheese and Dairyworks will 
enable Synlait to focus solely 
on growing the highest margin 
segments of its value-add, B2B 
Advanced Nutrition and Foodser-
vice businesses, where Synlait has 
world class capability and capacity 
in terms of its current asset bases 
and know-how at Dunsandel and 
Pokeno, New Zealand, according 
to the announcement.

“Dairyworks is an excellent 
business. It delivers cheese prod-
ucts to various channels under a 
portfolio of well-known house-
hold brands,” said Grant Watson, 
Synlait CEO. 

“Despite having extremely 
strong capability across con-
sumer, brand, customer, and pro-
curement, Dairyworks is not core 
to Synlait’s diversified growth 
strategy and does not leverage 
our core right to win competen-
cies in Advanced Nutrition and 
Foodservice,” Grant Watson con-
tinued.

“Synlait needs to focus on the 
business units where we have a 
clear right to win. Although the 
performance of Dairyworks has 
met expectations the intended 
divestment of Dairyworks, and 
Talbot Forest Cheese, will enable 
us to help deliver against an 
increasingly focused strategy,” 
Watson added.

New Zealand’s Synlait To Divest  
Talbot Forest Cheese, Dairyworks

Rosemont, IL—Taco Bell’s 
Grilled Cheese Burrito, first 
launched in July 2020 as a lim-
ited-time offer, has become a per-
manent menu item at over 7,000 
restaurant locations nationwide.

The Grilled Cheese Bur-
rito was created through a col-
laboration with Taco Bell and 
Dairy Management, Inc. (DMI). 
It was brought back three times 
on a limited basis, but the chain 
decided it earned a permanent 

Taco Bell Grilled Cheese Burrito, Gen Z 
Favorite, Now Fixed Menu Item

place because of strong customer 
feedback.

“We work on so many projects 
but this one hit the sweet spot 
with Taco Bell, its brand and 
its consumers,” said DMI senior 
dairy scientist Mike Ciresi.

“This is another proof point 
that adding dairy in unique ways 
that resonates with consumers 
can deliver a home run,” Ciresi 
continued. “This success inspires 
us to work on the next innova-
tive cheese-centric menu item at 
Taco Bell.”

The Grilled Cheese Bur-
rito features a blend of Mozza-
rella, Cheddar and Pepper Jack, 
reduced-fat sour cream, seasoned 
beef, rice, and chipotle sauce. A 
layer of cheese is then grilled 
around the tortilla.

“Highlighting cheese is a long-
term core equity of Taco Bell’s 
business model and this burrito 
brings this to life for us,” said 
Heather Mottershaw, vice presi-
dent of pipeline innovationprod-
uct development at Taco Bell.

“This is another great exam-
ple of how dairy is enhancing 
our menu and we are grateful 
to Mike, the checkoff team and 
America’s dairy farmers for their 
innovative spirit and teamwork 
in getting us to this moment,” 
Mottershaw said.

Taco Bell has made the Grilled 
Cheese Burrito a focus of its tele-
vision and digital media strategy 
aimed at reaching the Gen Z 
audience by working with popu-
lar music artists. 
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Madison—The Dairy Business 
Innovation Alliance (DBIA), a 
partnership between the Wis-
consin Cheese Makers Associa-
tion (WCMA) and the Wisconsin 
Center for Dairy Research (CDR), 
on Tuesday announced that 26 
companies and cooperatives have 
been selected to receive Dairy 
Business Builder grants totaling 
$2.3 million.

DBIA’s Dairy Business Builder 
grant program aims to encourage 
small- to medium-sized dairy farm-
ers, entrepreneurs, and processors 
to pursue innovative projects 
such as dairy farm diversification, 
on-farm processing, value-added 
product creation, and efforts to 
market dairy products for export. 

Reimbursement grants of up to 
$100,000 each are awarded follow-
ing a competitive review process. 

This year’s awardees hail from 
all 11 states served by DBIA. Some 
18 of the 26 businesses are receiv-
ing a DBIA grant for the first time, 
and 12 are farmsteads. 

Companies and cooperatives 
receiving Dairy Business Builder 
Grants are:  

Beauty View Dairy Products, – 
Wahoo, NE 

Berning Acres, East Dubuque, IL 
BoBell Cheese Company, Bur-

bank, OH 
Brunkow Cheese of Wisconsin,

Darlington, WI
Concept Processing, Melrose, MN 
Dairy Distillery Alliance,

Novi, MI 
DARI, Clinton, WI 
Eau Galle Cheese Factory,

Durand, WI 
Farm Life Creamery, Ethan, SD 
Farm Stapels, Cedar Grove, WI 

Hastings Creamery, Hastings, 
MN 

Hildebrand Farms Dairy, Junc-
tion City, KS 

Hill Valley Dairy, East Troy, WI 
Landmark Creamery, Belleville, 

WI 
Marieke Gouda, Thorp, WI
Rolling Hills Dairy Producers 

Co-op, Monroe, WI 
Rosewood Dairy, Sturgeon Bay, 

WI 
Royal Guernsey Creamery, 

Columbus, WI
Sartori Cheese, Plymouth, WI 
Schulte Dairy, Norway, IA 
SCREAM, Fairfield, IA 
Terrell Creek Farm, Fordland, 

MO 
Tulip Tree Creamery, Indianap-

olis, IN
Two Cows Creamery, Hot 

Springs, SD 
Uplands Cheese, Dodgeville, WI 
Widmer’s Cheese Cellars, 

Theresa, WI
“These grants have become 

an important factor in helping 
support the growth of our dairy 
businesses in our region as they 
continue to innovate by creating 
new products or expanding their 
markets,” said Dr. John Lucey, 
CDR director.

The Dairy Business Innova-
tion Alliance is one of four Dairy 
Business Innovation Initiatives 
across the US. The creation of 
the program in the 2018 farm bill, 
and Wisconsin’s inclusion, were 
championed by US Sen. Tammy 
Baldwin (D-WI).

 “Dairy businesses are a key 
part of our state’s identity and 
major drivers of our state’s 
economy, and I am thrilled that 

Dairy Business Innovation Alliance 
Awards Grants To 26 Dairy Businesses

these innovative businesses are 
continuing that legacy,” Baldwin 
said. “It is critical that our cheese 
makers, farmers, and dairy proces-
sors have the tools they need to 
develop new dairy products and 
adapt to market changes, and I 
am so proud to help provide those 
resources so they can accomplish 
that and move our Made in Wis-
consin economy forward.” 

Since its inception, the DBIA 
has now administered over $9.4 
million in grants to 103 dairy 
businesses in Illinois, Iowa, Indi-
ana, Kansas, Michigan, Minne-
sota, Missouri, Nebraska, Ohio, 
South Dakota, and Wisconsin. 
The program also offers techni-
cal assistance and education to 
dairy farmers and processors in 
the region. 

The next DBIA grant appli-
cation period will open on Aug. 
28, 2023. That’s when applica-
tion materials will be made avail-
able for both the Dairy Business 
Builder grants and for Dairy 
Industry Impact grants, the latter 
of which will accept applications 
for projects related to exporting 
dairy products. 

Applicants will be able to 
apply to both the Dairy Busi-
ness Builder grant and the Dairy 
Industry Impact grant if they have 
two separate projects related to 
DBIA goals. All export applica-
tions will be evaluated under the 
Dairy Industry Impact program 
and companies will be eligible to 
receive awards from both pro-
grams in one grant cycle. Awards 
of up to $100,000 in reimbursable 
grants will be made under both 
grant programs.

For more information about 
the Dairy Business Innovation 
Alliance, visit www.cdr.wisc.edu/
dbia. 
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Massachusetts 
Grants Aim To 
Promote Local   
Dairy Products
Boston, MA—The Massachusetts 
Dairy Promotion Board (MDPB), 
in conjunction with the Massa-
chusetts Department of Agricul-
tural Resources (MDAR), recently 
announced two dairy promotion 
grants totaling $70,000 to fund 
projects that aim to advance the 
image, sale of and demand for 
local dairy products.

The following non-profits are 
receiving grants through the FY24 
MDPB Grant Program:

•New England Dairy Promotion 
Board has been awarded $20,000 
to build Millennial families’ trust 
of Massachusetts dairy farmers 
and their dairy products by devel-
oping and executing experiential 
consumer events in partnership 
with a local Massachusetts dairy 
processor(s). Event locations 
could include community events, 
give-back events, community cen-
ters, road races and more.

•New England Dairy & Food 
Council has been awarded $50,000 
to grow dairy sales and build trust 
among youth in schools through 
the school meal equipment and 
marketing grants.

Massachusetts is home to 108 
dairy farms situated on a total 
of 49,744 acres of farmland, 
according to the MDAR. In Mas-
sachusetts, the dairy industry con-
tributes approximately $45 million 
to the state’s local economy and 
produces approximately 188 mil-
lion pounds of milk per year.

“For generations, Massachu-
setts dairy farmers have prided 
themselves on producing the fin-
est dairy products,” said Ashley 
Randle, MDAR commissioner. 
“As someone who grew up on a 
fifth-generation dairy farm in 
western Massachusetts, I’ve seen 
the challenges that our dairy pro-
ducers face. 

“These promotional grant 
awards will go a long way to help 
educate and inform consumers 
about the environmental, eco-
nomic, and nutritional qualities 
of dairy products and highlight 
how Massachusetts dairy farmers 
are continuing to lead by example 
with respect to climate change 
adaptations and clean energy 
solutions,” Randle added.

The Massachusetts Dairy Pro-
motion Board grant is funded 
through checkoff dollars received 
from Massachusetts dairy pro-
ducers. Created as a result of the 
Dairy Preservation Act of 2008, 
the MDPB’s goal is to increase the 
consumption of Massachusetts 
dairy products. The goal is carried 
out through the annual release of 
the Massachusetts Dairy Promo-
tion Grant Program.
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COMINGEVENTS
Online Entry Open 
For World Cheese 
Awards; Norway To 
Host 2023 Contest
Trondheim, Norway—Online 
entry for the 35th World Cheese 
Awards is open through Sept. 9.

Hosted by the UK-based Guild 
of Fine Food (GFF), the global 
cheese event features roughly 
3,000 entries from more than 40 
different countries.

Contest judging will take place 
here Oct. 27, followed by two 
days of celebratory cheese tast-
ings, tours and specialty food mar-
kets. Competition results will be 
announced Sunday, Oct. 29.

A team of 250 judges – made up 
of technical experts, graders, buy-
ers, retailers, and food writers – 
will evaluate the rind and body of 
the cheese; its color, texture, con-
sistency and, above all, its taste. 
Each team then nominates one 
exceptional cheese as the Super 
Gold from their table. 

These top-flight cheeses are 
then judged a second time by a 
Super Jury made up of 16 interna-
tionally recognized experts, who 
each select a cheese for the final 
round of judging. 

The Super Jury, representing 
all four corners of the globe, then 
debate the final cheeses in front 
of a live consumer and trade audi-
ence, before choosing the World 
Champion Cheese live on WCA 
TV.

For important dates and con-
test registration, visit www.gff.
co.uk/awards/world-cheese-awards.

Good Food Awards 
Accepting Entries 
Through June 30
San Francisco, CA—Organizers 
of the 2024 Good Food Awards 
recently issued a coast-to-coast 
call for entries and a deadline of 
June 30 for submissions.

The national competition 
is open to US specialty cheese, 
dairy and other food manufac-
turers. 

This  year’s edition includes 
18 contest categories: Beer, Char-
cuterie,  Cheese, Chocolate, 
Cider, Coffee,  Confections, 
Drinks, Elixirs, Fish,  Grains, 
Snacks and Spirits.

The committee overseeing the 
Cheese category will be led by 
Felice Thorpe, owner of con-
sulting company Felice Foods; 
Rebekah Baker,  director of 
cheese and specialty, United 
Natural Foods, Inc. (UNFI); 
Doralice Handal, founder, 
Denier-Handal Wines & Locals 
Tasting Room; and Debra Dick-
erson, cheese educator and con-
sultant, 3D Cheese. Rebecca 
Buhler of Tomales Bay Foods 
and Debbie Peterson will also 
serve on the cheese committee.

Awards will be given to the 
best artisan and farmstead 
cheeses in the categories of 
Fresh, Semi-Soft, Semi-Hard, 
Hard, and Yogurt. 

To be eligible for a Good Food  
Award, cheese and dairy entries 
must be made in the US with 
milk from animals raised using 
good animal husbandry. 

Cheeses must also be made 
without the use of synthetic 
herbicides or fertilizers on the 
pastures, and without the use of 
artificial hormones or sub-thera-
peutic antibiotics.

Entries will be judged here 
at an in-person blind tasting in 
September. 

The 2024 judging team 
includes cheese maker Maureen 
Cunnie; Dimitri Saad, Food 
Matters Again; Leslie Santa-
rina, Broadway Angels; Aislinn 
Muir, Amy’s Kitchen; Timothy 
Melano, Triple Coffee; Andy 
Fitzgerrell, Sach Foods; David 
Hauss, Pacific Cheese Company; 
Janet Fletcher, Planet Cheese; 
Stephanie Jordan, World’s Best 
Cheeses West;  cheese mon-
ger Emily O’Conor; Trevor 
Thomas, Lactalis American 
Group; and Michelle Sheely, St 
Benoit Creamery/Laura Che-
nel.

All Good Food Award win-
ners will be invited to an cere-
mony in Portland, OR in 2024.

A fee of $105 covers entry reg-
istration and contest expenses. 

To sign up for the Good Food 
Awards, entrants must complete 
a form online at www.good-
foodfdn.org/awards/entry-form.

Sun Prairie, WI—The Wiscon-
sin Cheese Makers Association 
(WCMA) announced Monday 
the fall lineup of its leadership 
trainings, offered both virtually 
and in-person. 

The Association’s three-part 
Front-Line Leadership series is 
designed for new and seasoned 
supervisors in the dairy process-
ing industry. 

Part A encourages attendees to 
evaluate their current leadership 
skills and find opportunities for 
growth. 

Part B focuses on practical ways 
emerging leaders can elevate their 
teams’ work performance. In Part 
C, students explore strategies to 
drive productivity by cultivating 
a positive, team-oriented environ-
ment. 

This fall, Front-Line Leader-
ship will be offered in both virtual 
and in-person formats. Virtual 
participants may choose from two 
tracks:
 Sept. 6: Part A – Essential 

Leadership Skills; Oct. 11: Part B – 

Boosting Staff Performance; and 
Nov. 20: Part C – Cultivating a 
Team 
 Sept. 26: Part A – Essential 

Leadership Skills; Oct. 24: Part B – 
Boosting Staff Performance; and 
Nov. 29: Part C – Cultivating a 
Team

For those who prefer in-person 
learning, WCMA will offer ses-
sions three dates: 
 Sept. 11: Part A – Essential 

Leadership Skills; Oct. 17: Part B – 
Boosting Staff Performance; and 
Nov. 28: Part C – Cultivating a 
Team

Front-Line Leadership classes 
may be taken in any order. Ses-
sions are available a la carte at 
$135 each day for virtual attend-
ees, or $159 each day for live 
instruction.

Advanced Leadership Series 
Created for mid-level manag-
ers and transitioning employees, 
WCMA’s Advanced Leadership 
Series will return  this fall online. 
Part 1 will be held Tuesday, Sept. 

WCMA Leadership Training Sessions 
Available Online, In Person This Fall

19,  showing attendees how to 
generate positive results for their 
company. 

On Wednesday, Nov. 1, Part 
2 will focus on the development 
and application of a creative and 
collaborative problem-solving 
process. 

The final session on Tuesday, 
Jan. 9, will detail the tools and 
strategies leaders can use to foster 
collaboration and resolve work-
place conflict. 

Enrollment in the Advanced 
Leadership Series is limited to 20 
individuals, who participate in all 
sessions together to better facili-
tate relationships. 

The course features guest speak-
ers from industry discussing their 
leadership successes and chal-
lenges, and requires participants 
to complete a project demonstrat-
ing their new knowledge. 

The cost for the entire series 
is $549 per person, organizers 
announced. 

Details and registration for both 
Wisconsin Cheese Makers Asso-
ciation Front-Line Leadership and 
Advanced Leadership classes are 
available now at WisCheeseMak-
ers.org/Trainings. 

Vermont Cheese Festival Is Aug. 13; 
New Cabot Cheese Festival Sept. 30
Greensboro, VT and Cabot, 
VT—Vermont turophiles will 
have more opportunities to cel-
ebrate and savor cheese this 
summer with the return of the 
Vermont Cheesemakers Festi-
val and the new Cabot Cheese 
& Culture Festival.

The first annual Cabot 
Cheese & Culture Festival will 
take place Saturday, Sept. 30, at 
four historic venues in Cabot, 
VT. In this inaugural year, the 
festival will be offered free of 
charge to all participants.

The event brings together Ver-
mont cheese makers, producers 
of cultured and fermented foods, 
chefs, brewers, cider, wine, and 
mead makers for a day of tasting, 
education and celebration. 

Panel discussions on cheese 
and fermented food produc-
tion will be offered during the 
afternoon, along with cooking 
demonstrations. Headwaters 
Restaurant and The Den at Har-
ry’s Hardware will host food and 
beverage pairings and special 
menus for the occasion.

The Cheese & Culture Festi-
val will be held in conjunction 
with Cabot’s annual Fall Foliage 
Festival which will add pop-up 
craft markets, food trucks, farm 
tours, wagon rides, and other 
activities. Details are available at 
www.cabotarts.org/cheese-festival.

Vermont Cheesemakers Festival
The popular Vermont Cheese-
makers Festival will hold its 12th 
installment Sunday, Aug. 13 at 
Highland Center for the Arts in 
Greensboro, VT. 

A special industry-only sam-
pling event will take place from 
10 a.m. to 11:30, with the public 
welcome from 11:30 to 4 p.m.

Roughly 40 members of the 
state’s artisan cheese makers 
will be on site, along with area 
specialty food makers, wine and 
craft brewers.

Tickets for the historically 
sell-out event are available 
online. Cost to attend is $69.50 
to $90 per person. To purchase 
online and for event updates, 
visit www.vtcheesefest.com.
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Equipment for Sale
ARTISAN CHEESE EQUIPMENT 
FOR SALE: • 300 gallon batch 
pasteurizer • 300 gallon Stoelting 
cheese vat •50 gallon cheese vat 
with agitation • 200 gallon COP 
wash tank • 500 gallon brine tank 
with racks •  800,000 BTU Latner 
steam boiler • PLUS MORE! Email 
for complete list, descriptions and 
prices. cheeseman.dl@gmail.
com; 320-434-0177. 

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

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

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

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

WESTFALIA SEPARATORS: New 
arrivals!  Great condition. Model 
number 418. CONTACT: Dave Lam-
bert at Great Lakes Separators,
(920) 863-3306 or e-mail drlam-
bert@dialez.net.

Equipment Wanted
WANTED TO BUY: Truck Mount 
Farm Pick-up Tank for milk. 3,000 
to 4,000 gallons. Call Alex Llanes at 
(209) 857-1912 or email: allanesw@
icloud.com

WANTED TO BUY: Westfalia or 
Alfa-Laval separators. Large or 
small. Old or new. Top dollar paid. 
CONTACT: Dave Lambert at Great 
Lakes Separators, (920) 863-3306 
or e-mail Dave at  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 Great Lakes Separators, at 
marleymachine2008@gmail.com
or call 920-676-8287.

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

Auctions, Events

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

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.

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, for 
information including new  services,  
visit Sugar River’s website at www.
sugarrivercoldstorage.com.

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

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

Consultants

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 sis: 
4.75” x 18” •  7.25” x 5” • 7.25” 
x 6.75”. Many new plastic forms 
and 20# and 40# Wilsons. Contact 
INTERNATIONAL MACHINERY 
EXCHANGE (IME) for your cheese 
forms and used equipment needs 
at 608-764-5481 or by emailing 
sales@imexchange.com for info.

Cheese Triers
ANTIQUE, RARE, SPECIALTY 
CHEESE TRIERS: Cheese trier 
collection for sale. Over 60 
antique, rare, specialty and newer 
triers available. Please contact me 
at normmatte@icloud.com for 
pricing, options, and photos.

Cheese & Dairy Products
FOR SALE: USDA certified organic 
raw milk Cheddar cheese. Aged 
3 to 5 years. From A2A2 certified 
milk. Available in 40 lb. blocks. Call 
(717) 663-8256.

KEYS MANUFACTURING: Dehydra-
tors of scrap cheese for the animal 
feed industry. Contact us for your 
scrap at (217) 4656-4001 or e-mail:               
keysmfg@aol.com

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

Analytical

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

CHEESE MAKER / PLANT MANAGER
Exciting opportunity for an experiencedcheese maker/
plant manager for our southern New York operation.
   Experience in soft and hard cheese needed.
   Knowledge in yogurt/dips preferred.

We offer: Competitive pay commensurate with
experience; relocation expenses and other bene�ts.
Come join our Team! Send interest to:

Search@cheesereporter.com
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DAIRY PRODUCT SALES

Week Ending June 3 May 27 May 20 May 13
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.6272 1.6543• 1.7098 1.7523 
Sales Volume Pounds
US 11,897,473 13,046,649• 11,692,703 12,168,564•

500-Pound Barrel Cheddar Cheese Prices, Sales & Moisture Contest
Weighted Price  Dollars/Pound
US 1.6064 1.6022 1.6437• 1.6676 
Adjusted to 38% Moisture 
US 1.5315 1.5284 1.5672• 1.5892 
Sales Volume Pounds
US 13,785,656 14,173,982 13,895,793 15,349,286 
Weighted Moisture Content Percent
US 34.97 35.01 34.97 34.94

AA Butter
Weighted Price  Dollars/Pound
US 2.4819 2.4891 2.4422 2.4653
Sales Volume             Pounds
US 2,168,580 3,122,149 4,311,738 2,554,594

Extra Grade Dry Whey Prices
Weighted Price  Dollars/Pound
US 0.3354 0.3418 0.3797• 0.3907
Sales Volume
US 5,796,669 6,896,610• 8,028,366• 8,340,516

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.1549 1.1495• 1.1506 1.1476•
Sales Volume  Pounds
US 21,371,815 20,840,774• 25,226,141• 30,680,073•
     
    

June 7, 2023—AMS’ National Dairy Products 
Sales Report. Prices included are provided 
each week by manufacturers. Prices col-
lected are for the (wholesale) point of sale 
for natural, unaged Cheddar; boxes of but-
ter meeting USDA standards; Extra Grade 
edible dry whey; and Extra Grade and USPH 
Grade A nonfortified NFDM.      

•Revised

Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘17 .3785 .4002 .4055 .3900 .3888 .3936 .3878 .3448 .3055 .2590 .2305 .2008
‘18 .1980 .1888 .1836 .1907 .1915 .2326 .2346 .2767 .3042 .3384 .3263 .3275
‘19 .3655 .3376 .3105 .2852 .2718 .2725 .2657 .2598 .2550 .2509 .2446 .2924
‘20 .2900 .2997 .2973 .2968 .3098 .2914 .2680 .2540 .2767 .2895 .3142 .3416 
‘21 .3784 .3913 .4752 .5469 .5613 .5255 .4719 .4168 .4024 .4643 .4853 .5100
‘22 .5638 .6624 .6586 .5525 .5138 .4873 .4435 .3863 .3664 .3308 .3250 .3159
‘23 .2967 .2895 .3375 .3438 .2784

AVG MONTHLY ANIMAL FEED PRICES: USDA

            If changing subscription, please include your old and new address 

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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40-Pound 
Block Avg

CME vs AMS

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

Date Month  Class Class Dry  Block  
  III  IV Whey NDM Cheese Cheese* Butter*
6-2 June 23 15.29 18.18 33.400 116.025 1.610 1.6060 245.000
6-5 June 23 15.19 18.11 33.475 116.025 1.595 1.5930 240.025
6-6 June 22 15.24 18.11 33.600 115.975 1.595 1.5980 242.000
6-7 June 23 15.30 18.11 33.875 116.100 1.595 1.6020 240.250
6-8 June 23 15.15 18.11 33.300 116.100 1.590 1.5900 242.025

6-2 July 23 16.14 18.36 31.500 117.500 1.712 1.7050 245.525
6-5 July 23 15.97 18.29 31.500 116.900 1.700 1.7200 244.200
6-6 July 23 16.29 18.29 31.500 116.750 1.700 1.7200 243.500
6-7 July 23 16.53 18.25 31.500 116.750 1.717 1.7450 240.275
6-8 July 23 16.07 18.00 31.500 116.750 1.707 1.7020 239.150

6-2 Aug 23 16.99 18.43 30.100 119.050 1.842 1.8050 245.500
6-5 Aug 23 16.87 18.43 29.500 118.875 1.838 1.7950 245.000
6-6 Aug 23 17.17 18.43 30.000 119.250 1.834 1.8290 244.250
6-7 Aug 23 17.37 18.28 30.000 119.000 1.834 1.8450 241.225
6-8 Aug 23 17.08 18.28 30.000 119.000 1.835 1.8150 240.500

6-2 Sept 23 17.76 18.81 31.900 121.600 1.920 1.8750 248.500
6-5 Sept 23 17.74 18.77 30.875 121.350 1.915 1.8700 247.025
6-6 Sept 23 17.87 18.77 30.875 122.000 1.915 1.8850 245.950
6-7 Sept 23 18.19 18.77 30.875 122.050 1.915 1.9200 244.025
6-8 Sept 23 17.79 18.77 30.875 122.050 1.915 1.8800 244.000

6-2 Oct 23 18.33 19.12 33.700 124.550 1.964 1.9270 249.500
6-5 Oct 23 18.20 18.93 33.000 124.150 1.960 1.9150 247.500
6-6 Oct 23 18.33 18.93 33.000 124.150 1.960 1.9200 247.000
6-7 Oct 23 18.60 18.93 33.000 124.250 1.960 1.9530 245.050
6-8 Oct 23 18.25 18.93 33.000 124.250 1.960 1.9250 245.050

6-2 Nov 23 18.65 19.25 33.900 126.000 1.990 1.9600 249.600
6-5 Nov 23 18.55 19.24 33.500 125.750 1.990 1.9560 248.950
6-6 Nov 23 18.60 19.24 33.500 125.750 1.990 1.9560 247.975
6-7 Nov 23 18.75 19.15 33.500 125.750 1.990 1.9660 247.000
6-8 Nov 23 18.50 19.05 33.500 125.750 1.990 1.9500 247.000

6-2 Dec 23 18.21 19.09 34.350 127.500 1.956 1.9170 244.725
6-5 Dec 23 18.11 19.09 33.750 126.625 1.954 1.9100 244.375
6-6 Dec 23 18.21 19.09 33.750 127.375 1.954 1.9110 243.400
6-7 Dec 23 18.25 19.09 34.025 127.000 1.954 1.9200 242.500
6-8 Dec 23 18.07 19.05 34.025 127.000 1.954 1.9080 242.250

6-2 Jan 24 17.96 18.99 36.750 128.800 1.941 1.8830 241.675 
6-5 Jan 24 18.00 18.99 36.500 128.800 1.969 1.8810 241.325
6-6 Jan 24 18.00 18.99 36.500 128.800 1.969 1.8810 240.350
6-7 Jan 24 18.00 18.99 36.500 128.800 1.969 1.8790 240.325
6-8 Jan 24 18.00 18.89 36.500 128.800 1.969 1.8770 238.500

6-2 Feb 24 17.99 18.91 39.500 129.975 1.948 1.8880 238.000
6-5 Feb 24 18.05 18.91 39.250 129.975 1.948 1.8880 238.000
6-6 Feb 24 18.00 18.91 39.250 129.975 1.948 1.8860 238.000
6-7 Feb 24 18.00 18.91 39.250 129.975 1.948 1.8850 238.000
6-8 Feb 24 17.99 18.89 39.250 129.975 1.948 1.8850 237.475

6-2 Mar 24 17.95 18.88 40.000 130.000 1.968 1.8800 237.000
6-5 Mar 24 18.05 18.88 40.000 130.000 1.968 1.8820 237.000
6-6 Mar 24 18.05 18.88 40.000 130.000 1.968 1.8880 237.000
6-7 Mar 24 18.00 18.88 40.000 130.000 1.968 1.8820 237.000
6-8 Mar 24 17.97 18.87 40.000 130.000 1.968 1.8820 237.000

6-2 April 24 17.94 18.56 38.875 131.500 1.980 1.8900 232.000
6-5 April 24 17.94 18.56 38.875 131.500 1.980 1.8900 232.000
6-6 April 24 17.95 18.56 38.875 131.500 1.980 1.8950 232.000
6-7 April 24 17.95 18.56 38.875 130.000 1.980 1.8850 232.000 
6-8 April 24 17.95 18.69 38.875 130.000 1.980 1.8680 232.000

June 8 26,476 5,389 3,158 8,127 957 24,834 9,073
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - JUNE 7
WEST: Although cream multiples are 
pushing upward, plenty of volume is avail-
able for processing needs. A few butter 
manufacturers have reduced amounts of 
outside cream taken in due to major equip-
ment maintenance set to take place mid-
month. Buttermaking is strong to steady as 
production schedules have picked up again 
following the recent holiday weekend. More 
cream is shifting to ice cream production 
from butter channels in some parts of the 
region. Demand is mixed. Foodservice 
and retail demand is reportedly strong to 
steadier, but moderate to quieter demand 
from commercial bulk buyers is noted. 
Unsalted and salted loads are available to 
accommodate current market demand. 
However, industry sources note unsalted 
bulk butter as comparatively tighter. Export 
activity is noted as moderate to quieter.
 
CENTRAL: Butter makers say cream 
remains readily available. They relay that 
multiples have begun  to shore up some-
what following the Memorial Day holiday 
weekend two weeks ago, which created a 

glut of cream even into last week. Churn-
ing remains active, but there are some 
contacts who are scheduling some main-
tenance related downtime over this week. 
Demand is seasonally meeting expecta-
tions, but there are some butter making 
contacts who say demand has begun to 
shift slightly higher week to week. Still, 
bulk inventories of salted butter are avail-
able. Despite some slight downward pres-
sure on the cash call market, market tones 
are noted as quiet to range-bound.

NORTHEAST: Cream supplies have 
tightened somewhat in the East. Dry, hot 
weather has affected cow comfort and 
increases in ice cream production have 
drawn down upon available cream vol-
umes. Despite some reports of slimmer 
cream availability, plant managers have 
shared that they are still actively churn-
ing, with some reports of manufacturing 
schedules spanning seven days a week. 
Contacts have relayed that they continue 
to freeze butter in bulk for future micro-  
fixing needs. Demand is mixed. 

Conventional sliced 6- to 8-ounce cheese was the most advertised cheese item this 
week, edging out the shredded variety. Conventional sliced 6- to 8-ounce cheese 
held a weighted average advertised price of $2.60, 7 cents higher than last week’s 
average. Total conventional cheese ad numbers slipped six percent, while organic 
cheese ad totals dropped 36 percent from last week. Conventional Cream cheese 
totals dropped by 10 percent week over week. 

Butter ad totals increased by 13 percent for conventional ads and 12 percent for 
organic ads. Conventional ad totals for butter in 8-ounce package sizes shot up 
88 percent. One-pound conventional butter had a weighted average advertised 
price of $4.16, $.22 higher than last week’s price. Eight-ounce conventional butter’s 
weighted average advertised price was $2.78, $.30 higher than last week’s price.

NATIONAL - CONVENTIONAL DAIRY PRODUCTS

NORTHEAST - JUNE 5: Milk volumes are steady in the Northeast, and there are strong 
volumes clearing into Class III operations.  Contacts have shared that cheese demand is 
quiet in contrast to ample available inventories. Retail demand is unchanged, while food-
service demand remains quiet as some consumers continue to be dissuaded by menu price 
inflation. Contacts have relayed that some customers are opting to put cheese into longer 
term storage spaces. Plant managers   report that production of American-type cheese is 
strong, and that Swiss and Italian-type  inventories are steady.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb block: $1.9100 - $2.1975 Process 5-lb sliced: $1.6075  -  $2.0875
Muenster:  $1.8975 - $2.2475 Swiss 10-14 lb cuts: $3.4925 -  $5.8150 

MIDWEST AREA - JUNE 5: Midwestern cheese makers say milk availability remains 
sloppy. At report time, contacts are reporting spot milk loads priced from $11 to $4 under 
Class, but as bottlers’ orders have  begun to slip due to school milk ordering slowdowns, 
milk handlers are having even more trouble finding homes for extra loads. To compare, last 
year during week 23 spot milk prices ranged from $3 under to Class III. Cheese demand 
notes are steady to improving in the region for all varieties. Some cheese makers are 
questioning the cause of hampered market prices, because their respective orders are, 
and have been, active, and even near-term production is already spoken for. Some varietal 
cheese makers who have experienced slower demand in recent months report at least 
slight improvements week to week. Cheese processing has been steadily busy, particularly 
as milk availability has been ample. Market tones remain under some pressure, but regional 
cheese makers have somewhat bullish expectations based on continued customer inter-
ests and expectations of lighter milk availability coming  into the warmer months.

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $1.9525 - $3.1625 Mozzarella 5-6#: $1.4825 - $2.5700
Brick 5# Loaf:  $1.6825 - $2.2500 Muenster 5#: $1.6825 - $2.2500
Cheddar 40# Block: $1.4050 - $1.9475 Process 5# Loaf: $1.4850 - $1.9525
Monterey Jack 10#: $1.6575 - $2.0050 Swiss 6-9# Cuts: $3.0075 - $3.1100

WEST - JUNE 5:   Retail and foodservice demand is steady for varietal cheeses. Block 
cheese inventories are slightly looser by a few manufacturers. Although a few manufac-
turers note contract obligations pulling significantly on inventory, supplies are available to 
meet current demand. Industry sources indicate mixed export demand ranging from mod-
erate to reportedly softened. Cheese makers are running strong production schedules, and 
plenty of Class III milk volumes are available to accommodate processors needs.

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#:  $1.7725 - $2.0475
Cheddar 10# Cuts : $1.7850 - $1.9850 Process  5# Loaf: $1.6100 - $1.7650
Cheddar 40# Block: $1.5375 - $2.0275 Swiss 6-9# Cuts: $2.3000 - $3.7300
 
EEX Weekly European Cheese Indices (WECI): Price Per/lb (US Converted)
Variety   Date:   6/7 5/31  Variety Date:   6/7 5/31
Cheddar Curd  $1.94 $1.93 Mild Cheddar $1.97 $1.97
Young Gouda  $1.73 $1.67 Mozzarella $1.70 $1.64

FOREIGN -TYPE CHEESE - JUNE 5: Contacts report lower prices for cheese at gro-
cery stores in recent weeks have contributed to strengthening retail sales. Some industry 
sources also report  increased sales of cheese to foodservice customers. Export demand 
for foreign type cheeses  is strong, as buyers are more willing to secure loads at current 
market prices. Cheese makers are running active production schedules, as milk remains 
available for European production. Stakeholders say cheese sales are outpacing produc-
tion, and inventories are declining. Mozzarella cheese inventories are noted to be tight by 
some European contacts.  Some industry sources report offering short term contracts of 
cheese at higher prices due to strong demand and tightening inventories.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $1.7675 - 3.2250
Gorgonzola:    $3.6900 - 5.7400 $2.2750 - 2.9925
Parmesan (Italy):  0 $2.1550 - 4.2450
Romano (Cows Milk):  0 $2.9575 - 5.1125
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 $3.5275 - 3.8525
Swiss Cuts Finnish:  $2.6700- 2.9300 0

LACTOSE CENTRAL/WEST: Con-
tacts report the recent decline in prices 
have left some purchasers hesitant to book 
contract loads of lactose for Q3 shipment. 
Spot demand for lactose remains light, as 
purchasers are limiting their orders to loads 
which meet their current needs. Spot loads 
of lactose are primarily moving at prices 
near the lower end of the current range. 
Production of lactose is steady, but outpac-
ing demand.

WPC CENTRAL/WEST: Whey protein 
concentrate 34% prices held steady at 
the bottoms of the range and mostly price 
series, while the tops of each moved lower. 
Industry sources say sellers may need to 
offer loads of WPC 34% at lower prices in 
the coming weeks, to prevent warehouse 
inventories from growing too large. Spot 
demand for WPC 34% is lackluster as pur-
chasers are continuing to limit their orders 
to loads which meet their immediate needs. 

Production of WPC 34% is steady to lighter, 
as lower prices and strong availability for 
WPC 34% in recent weeks have caused 
some manufacturers to shift their produc-
tion towards dry whey. 

CASEIN:  Acid and rennet casein prices 
continued to slip lower this week. Clearly, 
milk output  increases in Europe, at least 
until recently, are keeping processors busy 
on the Continent. Despite price drops, con-
tacts say markets have   begun to find some 
steady ground at current price points.
     
NDM EAST:  Processing is somewhat 
active, despite some downtime at plants in 
the last month. There is a glut of condensed 
skim on the market, but handlers are hope-
ful that warming weather will help alleviate 
some of their surplus skim milk. Some end 
users are running maintenance at their facil-
ities, and therefore some typically active 
customers in  the region are quieter.

ORGANIC DAIRY - RETAIL OVERVIEW
National Weighted Retail Avg Price:  
Cream Cheese 8 oz: NA
Butter 8 oz: NA
Butter 1 lb: $6.76
Cottage Cheese 16 oz: $4.67
Cheese 6-8 oz sliced: $3.66
Cheese 6-8 oz shreds: $4.20
Cheese 6-8 oz block: NA 
Cheese 2 lb block: NA

Yogurt 4-6 oz: NA
Yogurt 32 oz: $4.10
Yogurt Greek 32 oz $6.86
Flavored Milk ½ gallon: $5.45
Milk ½ gallon: $4.17
Milk gallon: $6.99
Sour cream 16 oz: NA
Ice Cream 48-64 oz NA

RETAIL PRICES - CONVENTIONAL DAIRY - JUNE 9
Commodity
Butter 8 oz

Butter 1#

Cheese 6-8 oz block
Cheese 6-8 oz shred
Cheese 6-8 oz sliced
Cheese 1# block
Cheese 1# shred
Cheese 1# sliced
Cheese 2# block
Cheese 2# shred
Cottage Cheese 16 oz
Cottage Cheese 24 oz
Cream Cheese 8 oz
Ice Cream 14-16 oz
Ice Cream 48-64 oz
Milk ½ gallon
Milk gallon
Flavored Milk ½ gal
Flavored Milk gallon
Sour Cream 16 oz
Sour Cream 24 oz
Yogurt (Greek) 4-6 oz
Yogurt 4-6 oz
Yogurt (Greek) 32 oz
Yogurt 32 oz 

US NE SE MID SC SW NW 

2.78 2.81 2.00 NA NA 3.31 NA 

4.16 4.10 4.64 4.32 3.94 3.92 4.25 

2.81 2.79 2.68 2.67 3.34 3.03 1.91 
2.71 2.63 2.80 2.57 2.89 2.97 2.17 
2.60 2.43 2.47 2.84 3.22 3.03 2.22
3.72 3.99 3.65 3.76 3.49 3.97 3.49 
3.80 NA 3.49 3.97 3.49 NA 3.49
6.07 8.99 NA 4.99 3.49 NA 3.49
6.69 5.99 NA NA 8.99 5.99 6.80
7.77 7.60 NA 7.69 8.99 6.55 11.99 
2.44 2.60 2.50 1.99 1.86 NA 2.98 
3.31 3.49 3.50 NA 3.42 NA 2.49 
2.23 2.70 1.66 3.00 2.38 1.99 3.98 
3.58 3.74 3.46 3.58 3.07 3.94 3.12 
3.85 3.48 3.65 4.03 4.37 4.17 4.17 
2.05 NA NA NA 2.99 2.51 1.33 
3.56 3.90 NA 3.99 4.39 3.37 2.47
2.95 NA NA 2.95 NA NA NA
3.26 NA NA 5.99 NA NA 2.47
1.95 2.10 1.75 1.86 1.95 2.08 NA
3.01 3.00 1.98 3.99 2.79 3.25 2.50
1.09 1.11 1.03 1.10 1.04 1.11 1.25
0.60 0.62 0.61 0.53 0.57 0.77 0.57
5.50 5.53 5.89 5.99 5.64 4.46 4.67
2.23 2.21 2.15 NA 2.49 NA 2.74

 

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

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

06/05/23 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  70,949 73,462
06/01/23 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  70,156 73,403
Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  793 59
Percent Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 0

DRY PRODUCTS - JUNE 8
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HISTORICAL MONTHLY AVG BARREL PRICES

 CME CASH PRICES - JUNE 5 - JUNE 9, 2023
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.5500 $1.4300 $1.4025 $1.1625 $0.2650
June 5 (+3¾) (NC) (-4¼) (-¾) (+¾)
TUESDAY $1.5675 $1.4600 $2.3775 $1.1650 $0.2750
June 6 (+1¾) (+3) (-2½) (+¼) (+1)
WEDNESDAY $1.6525 $1.5225 $2.3600 $1.1625 $0.2750
June 7 (+8½) (+6¼) (-1¾) (-¼) (NC)
THURSDAY $1.5700 $1.4725 $2.3700 $1.1625 $0.2750
June 8 (-8¼) (-5) (+1) (NC) (NC)
FRIDAY $1.5700 $1.4225 $2.3625 $1.1600 $0.2750
June 9 (NC) (-5) (-¾) (-¼) (NC)

Week’s AVG $1.5820 $1.4615 $2.3745 $1.1625 $0.2730
$ Change (+0.0782) (+0.0159) (-0.0743) (-0.0019) (+0.0080)

Last Week’s $1.5038 $1.4456 $2.4488 $1.1644 $0.2650
AVG

2022 AVG $2.2585 $2.2730 $2.9790 $1.8720 $0.5370
Same Week

MARKET OPINION - CHEESE REPORTER

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘08 1.8774 1.9560 1.7980 1.8010 2.0708 2.0562 1.8890 1.6983 1.8517 1.8025 1.6975 1.5295
‘09 1.0832 1.1993 1.2738 1.1506 1.0763 1.0884 1.1349 1.3271 1.3035 1.4499 1.4825 1.4520
‘10 1.4684 1.4182 1.2782 1.3854 1.4195 1.3647 1.5161 1.6006 1.7114 1.7120 1.4520 1.3751
‘11 1.4876 1.8680 1.8049 1.5756 1.6902 2.0483 2.1124 1.9571 1.7010 1.7192 1.8963 1.5839 
‘12 1.5358 1.4823 1.5152 1.4524 1.4701 1.5871 1.6826 1.7889 1.8780 2.0240 1.8388 1.6634 
‘13 1.6388 1.5880 1.5920 1.7124 1.7251 1.7184 1.6919 1.7425 1.7688 1.7714 1.7833 1.8651
‘14 2.1727 2.1757 2.2790 2.1842 1.9985 1.9856 1.9970 2.1961 2.3663 2.0782 1.9326 1.5305
‘15 1.4995 1.4849 1.5290 1.6135 1.6250 1.6690 1.6313 1.6689 1.5840 1.6072 1.5305 1.4628
‘16 1.4842 1.4573 1.4530 1.4231 1.3529 1.5301 1.7363 1.8110 1.5415 1.5295 1.7424 1.6132
‘17 1.5573 1.6230 1.4072 1.4307 1.4806 1.3972 1.4396 1.5993 1.5691 1.6970 1.6656 1.5426
‘18 1.3345 1.4096 1.5071 1.4721 1.5870 1.4145 1.3707 1.5835 1.4503 1.3152 1.3100 1.2829
‘19 1.2379 1.3867 1.4910 1.5925 1.6278 1.6258 1.7343 1.7081 1.7463 2.0224 2.2554 1.8410
‘20 1.5721 1.5470 1.4399 1.0690 1.5980 2.3376 2.4080 1.4937 1.6401 2.2213 1.8437 1.4609
‘21 1.5141 1.4442 1.4811 1.7119 1.6923 1.5639 1.4774 1.4158 1.5319 1.8008 1.5375 1.6548
‘22 1.8204 1.9038 2.0774 2.3489 2.3567 2.2077 2.0581 1.8741 2.0690 2.1285 1.9454 1.8395
‘23 1.6803 1.5761 1.8175 1.5921 1.5073 

Cheese Comment: Six cars of blocks were sold Monday, the last at $1.4300, which 
left the price unchanged. One car of blocks was sold Tuesday at $1.4600, which set 
the price. On Wednesday, 6 cars of blocks were sold, the last at $1.5225, which set the 
price. Five cars of blocks were sold Thursday, the last at $1.4725, which set the price. 
Eight cars of blocks were sold Friday, the last at $1.4225, which set the price. The bar-
rel price rose Monday on a sale at $1.5500, increased Tuesday on a sale at $1.5675, 
jumped Wednesday on a sale at $1.6525, then dropped Thursday on a sale at $1.5700.  
A total of 21 carloads of barrels were traded this week at the CME.

Butter Comment: The price dropped Monday on a sale at $2.4025, fell Tuesday on a 
sale at $2.3775, declined Wednesday on a sale at $2.3600, increased Thursday on a 
sale at $2.3700, then fell Friday on a sale at $2.3625.

Nonfat Dry Milk Comment: The price declined Monday on a sale at $1.1625, rose 
Tuesday on a sale at $1.1650, fell Wednesday on a sale at $1.1625, and declined Friday 
on a sale at $1.1600. 

Dry Whey Comment: The price increased Monday on an unfilled bid at 26.50 cents,  
and rose Tuesday on an unfilled bid at 27.50 cents.

WHEY MARKETS - JUNE 5 - JUNE 9, 2023
RELEASE DATE - JUNE 8, 2023
Animal Feed Whey—Central: Milk Replacer:   .2300 (NC) – .2500 (NC) 

Buttermilk Powder:
 Central & East:   .9200 (-3) – 1.0500 (NC)   West: .8900 (NC) –1.0300 (NC)
 Mostly:   .9100 (+1) – .9900 (NC)

Casein: Rennet:   4.5000 (NC) – 4.7500 (-25)   Acid: 4.7000 (-20) – 5.0000 (-15)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .2650 (+1½) – .3800 (NC)     Mostly: .2700 (NC) – .3500 (NC)
Dry Whey–West (Edible):
 Nonhygroscopic: .2650 (-¼) – .4025 (-3¾)  Mostly: .2900 (-2) – .3800 (-2)
Dry Whey—NE:  . 3375 (-3) – .4000 (-4) 

Lactose—Central and West:
 Edible:   .1350 (NC) – .4800 (NC)    Mostly:  .1500 (NC) – .3000 (-3)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.1400 (NC) – 1.2000 (+1)    Mostly: 1.1500 (NC) – 1.1800 (+1)
 High Heat:   1.2400 (NC) – 1.3200 (NC)
Nonfat Dry Milk —Western:
 Low/Med Heat: 1.1300 (+1)  – 1.2100 (NC)    Mostly: 1.1500 (+1) – 1.2000 (NC)
 High Heat:  1.2550 (+¼) – 1.4000 (NC)

Whey Protein Concentrate—34% Protein:  
 Central & West:  .7000 (NC) – 1.2500 (-3)    Mostly: .8000 (NC) –1.1750 (-2½)

Whole Milk:  1.9000 (NC) – 2.0500 (-5)
Visit www.cheesereporter.com for historical dairy, cheese, butter, & whey prices

SHRED, DICE,
CRUMBLE & CUBE

CHEESE PROCESS 
&THERMAL SYSTEMS

640 BLOCK &
BARREL SYSTEMS

(855) 364-4797
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your factory automation and equipment 
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Washington—The US Depart-
ment of Agriculture (USDA), in 
its monthly supply-demand esti-
mates released today, lowered its 
2023 milk production forecast, 
didn’t change its 2024 milk pro-
duction forecast, and both raised 
and lowered its price forecasts for 
both years.

Milk production for 2023 is 
forecast 200 million pounds lower 
than last month, at 228.4 billion 
pounds, on slower growth in milk 
per cow than previously expected. 
The milk production forecast 
for 2024 is unchanged from last 
month, at 230.8 billion pounds.

For 2023, commercial dairy 
exports are lowered on both fat 
and skim-solids bases. Fat basis 
exports are lowered on recent 
data and primarily lower projec-
tions for butter. Skim-solids basis 
exports are lowered on recent data 
and as weaker whey and lactose 
shipments are expected to more 
than offset higher exports of non-
fat/skim milk powders. For 2024, 
exports are unchanged on a fat 
basis but are lowered on a skim-
solids basis.

Dairy imports for 2023 on a 
fat basis are raised on stronger 
expected demand for butter partly 
offset by weaker cheese imports. 
Imports on a skim-solids basis are 

lowered primarily on lower pro-
jected milk protein concentrate 
imports. Import forecasts for 2024 
are unchanged.

For 2023, butter and nonfat 
dry milk price forecasts are raised 
from last month on recent price 
strength and anticipated demand, 
while cheese and dry whey price 
forecasts are lowered. For 2023, 
USDA’s new price forecasts are 
as follows: cheese, $1.7300 per 
pound; butter, $2.4350 per pound; 
NDM, $1.1900 per pound; and 
dry whey, 37.0 cents per pound.

With these changes in product 
prices, the 2023 Class III price 
forecast is lowered to $16.70 per 
hundredweight, while the Class 
IV price forecast is raised to 
$18.35 per hundred. The all milk 
price forecast is lowered to $19.95 
per hundred.

For 2024, prices are reduced for 
cheese and dry whey, to $1.7750 
and 36.0 cents per pound, respec-
tively, but raised for NDM, to 
$1.1300 per pound. The butter 
price forecast is unchanged from 
last month, at $2.3350 per pound.

The 2024 Class III price is fore-
cast lower, at $17.00 per hundred, 
while a higher Class IV price of 
$17.45 per hundred is expected. 
The all milk price forecast is low-
ered to $19.65 per hundred.

USDA Lowers 2023 Milk Production 
Forecasts; Price Forecasts Mixed




