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FDA Issues Final Rule To Revise
Standard Of Identity For Yogurt
Compliance Date Is Jan. 1, 2024, For Rule That
Amends Yogurt Standard In Numerous Ways
Washington—The US Food and
Drug Administration (FDA) this
week issued a final rule that revokes
the standards of identity for lowfat yogurt and nonfat yogurt and
amends the standard of identity for
yogurt in numerous respects.
The final rule modernizes the
yogurt standard to allow for technological advances while preserving the basic nature and essential
characteristics of yogurt and promoting honesty and fair dealing
in the interest of consumers, FDA
stated.
The final rule is effective on July
12, 2021. The compliance date of
the rule is Jan. 1, 2024.
This final rule is in response,
in part, to a petition submitted
in February 2000 by the National
Yogurt Association (NYA), which
is now part of the International
Dairy Foods Association (IDFA).
FDA published an advance notice
of proposed rulemaking, seeking
input on the NYA’s petition, in
2003, then published a proposed
rule to amend the yogurt standard

USDA To Invest
Over $4 Billion To
Strengthen Food
Supply Chains
Washington—Citing lessons
learned from the coronavirus pandemic and recent supply chain disruptions, the US Department of
Agriculture (USDA) on Tuesday
announced plans to invest more
than $4 billion to strengthen critical supply chains through the Build
Back Better initiative.
The new effort is intended to
strengthen the food system, create
new market opportunities, tackle
the climate crisis, help communities that have been left behind,
and support good-paying jobs
throughout the supply chain.
USDA’s announcement supports the Biden administration’s
broader work on strengthening the
• See Food Supply Chains, p. 12

in January 2009. FDA received
over 6,200 comments (including
more than 6,000 form letters) from
consumers, industry, trade associations, a scientific organization, and
academia.
In that 2009 proposed rule,
briefly, FDA proposed to modify
the description of the standardized food yogurt; define basic
dairy, optional dairy, and other
optional ingredients used in the
manufacture of yogurt; revoke the
provisions for optional addition of
vitamins A and D and the associated labeling requirements; update
or provide the methods of analysis
for milk solids not fat, titratable
acidity, pH, and live and active
cultures; and modify nomenclature, including required and recommended descriptors based on
the manufacture of the product.
In that proposed rule, FDA
further discussed its disagreement with some of the requests
in the NYA petition, including
the requests to require that yogurt
contain a specified amount of live

and active cultures; permit the
addition of optional milk-derived
ingredients after culturing; permit
the use of whey protein concentrate as a basic dairy ingredient;
require a minimum amount of
dairy ingredients; and permit a
broad category of safe and suitable ingredients for nutritional or
functional purposes.
Several comments requested
that FDA not change the standard
of identity for yogurt. The comments asserted that the proposed
rule lowers the requirements for
yogurt, yields substantially to the
NYA petition, and provides yogurt
manufacturers too much flexibility
in the manufacture of yogurt.
FDA disagrees with those comments, saying the final rule does
not lower the requirements for
yogurt, but rather modernizes the
yogurt standard to allow for technological advances while preserving the basic nature and essential
characteristics of yogurt and promotes honesty and fair dealing in
the interest of consumers.
Technological advances in food
science and technology allow for a
• See Yogurt Standard, p. 14

US Dairy Exports Jumped 32% In
April; Dairy Imports Increased 27%
Cheese Exports Set
New Single-Month
Record; Cheese
Imports Rose 26%
Washington—US dairy exports
during April were valued at
$681.3 million, up 32 percent
from April 2020, according
to figures released Tuesday by
USDA’s Foreign Agricultural
Service (FAS).
That was the highest value
for US dairy exports since April
2014, when they were valued at
$691 million. US dairy exports
have now topped $675 million
in value for two straight months,
the first time that’s happened
since April and May of 2014.
Dairy exports during the first
four months of 2021 were val-

ued at $2.42 billion, up 12 percent from the first four months
of 2020.
US dairy imports during April
were valued at $291.2 million, up
27 percent from April 2020. During the first four months of this
year, dairy imports were valued at
$1.04 billion, up 10 percent from
the first four months of last year.
Leading markets for US dairy
exports during the first four
months of 2021, on a value basis,
with comparisons to the first four
months of 2020, were: Mexico,
$515.9 million, up 9 percent;
Canada, $263.9 million, up 9 percent; China, $212 million, up 56
percent; Philippines, $128.2 million, up 2 percent; South Korea,
$144.1 million, up 27 percent;
Japan, $111.4 million, up 5 per• See April Dairy Trade, p. 8

Cheese Production
Jumped 8% In April;
Butter Production
Dropped 18.5%
Washington—US cheese production during April totaled 1.14
billion pounds, up 8 percent, or
84.2 million pounds, from April
2020, USDA’s National Agricultural Statistics Service (NASS)
reported last Friday.
April 2020 was the first full
month of pandemic-related lockdowns and supply chain adjustments. Among other things, April
2020 cheese production was down
3.0 percent from April 2019. Compared to April 2019, cheese output
in April 2021 was up 4.7 percent.
During the first four months of
this year, US cheese production
totaled 4.5 billion pounds, up 3.7
percent from the first four months
of last year (which had an extra
day due to leap year).
Regional cheese production in
April, with comparisons to April
2020, was: Central, 537.3 million
pounds, up 10.2 percent; West,
462.8 million pounds, up 6.3 percent; and Atlantic, 136.1 million
pounds, up 5.5 percent.
April cheese production in the
states broken out by NASS, with
comparisons to April 2020, was:
Wisconsin, 282.6 million pounds,
up 6.4 percent; California, 207.3
million pounds, up 4.8 percent;
Idaho, 87 million pounds, up 1.7
percent; New Mexico, 78.6 million
pounds, up 2 percent; New York,
67 million pounds, up 1.2 percent;
• See Cheese Output Up, p. 6
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The time is now to expand
rural broadband, and policymakers are stepping up to the task.

Bridging The Digital Divide
As mask mandates are being lifted,
it is a good time to reflect on what
we learned during the COVID19 pandemic. For many of us, the
past year revealed how important
high-speed internet was to conduct
everyday business, attend school,
and to connect with family and
friends.
Improving rural broadband has
been a topic of discussion for far
too long among policymakers,
resulting in minor investments,
but it was this past year that made
it painstakingly obvious how deep
the digital divide is across America.
Well-maintained roads and
bridges have always been a priority
for agriculture when policy makers
discuss investments in infrastructure. After all, it is how we get
what we produce on our farms to
consumers. But now, just as important for the vitality of our rural
communities and farms is high
speed and affordable broadband.
Last year, home became the new
classroom for many. Yet, for others, having the car parked outside
the closed library became the new
classroom since the internet at
home was just too slow or could
not handle more than one device
being connected at a time.
This past school year was a challenge for many school districts, and
whether students were at home
virtually learning by their choice
or not, the challenges they faced
due to poor internet connectivity
are vast.
Moving forward, we need to
make sure our children have
acceptable broadband so they can
do their homework when they get
home from school.
As a cooperative representing
dairy farmers that are adopting
technologies to improve their bottom line, we are continually advocating for better broadband since
many of these technologies including precision farming and operating robotic milkers require high
speed broadband connections for
data collection and analysis. Farm-

ers are being asked, and more often
required, to be more sustainable
than they already are, but it is difficult to embrace new technology
when lacking confidence in your
internet service.
Unfortunately, 25 percent of
US farms have no access to the
internet, according to the USDA
(NASS Survey, conducted in
August 2019).
And for many that do have
access, the internet is painfully
slow and costly to upgrade to
higher speeds, making it a burden
to use and not universally available to rural residents. According
to the Federal Communications
Commission (FCC), more than
30 million Americans live in areas
where there is no broadband infrastructure that provides minimally
acceptable speeds, representing 35
percent of rural Americans.
Acceptable speeds are important, but so is the cost. Anyone
living in rural areas looking to
increase their internet bandwidth
is faced with incredible costs,
where their rates at high speeds are
occasionally several times higher
than what their urban counterparts
are offered.
Whether the business is on the
farm or a small specialty shop in
town, increasing the value of any
business in the rural community
provides a greater return through
their support and employment of
others in the community. Farmers
and rural residents should have the
same opportunities as those in our
urban areas.
Expanding and improving rural
broadband is necessary to improve
the quality of life for all rural residents.
We learned that a lot can be
done virtually through expanded
services to health care, government programs, and educational
and business opportunities.
The time is now to expand rural
broadband, and policymakers are
stepping up to the task. The state
of Minnesota recently expanded
their investment in their Border-

to-Border Grant Program, from
$40 million to $70 million, which
is the largest infusion of state funding into their broadband infrastructure to date.
Wisconsin has also slated $200
million over the next two years
to expand broadband access to its
rural communities. While challenges exist in getting broadband
access to remote parts of the state,
this significant financial investment is essential to begin the process of connecting rural residents
at more acceptable speeds.
At the federal level, the House
and Senate are debating an infrastructure bill and the jury is still
out on what will be included and
what will be tossed out. Hopefully our policy makers can come
to some agreement.
The word “infrastructure” has
many connotations. In our rural
communities, in addition to good,
well-maintained roads and bridges,
it also means high speed and affordable broadband that will allow us
to thrive.
FarmFirst Dairy Cooperative,
like so many other businesses,
quickly learned that virtual meetings became a requirement to
accomplish much of the business
of the cooperative.
And, while we prefer in-person
meetings because they build camaraderie and provide a different
dynamic, we know going forward
that virtual meetings are useful
tools for our future, but for that
to happen our members and their
rural communities need to have
sufficient internet services.
Julie Sweney is director of marketing and communications at FarmFirst
Dairy Cooperative, based in Madison, WI.
Editor’s Note: The views expressed
in this Guest Editorial do not necessarily represent the views of the
Cheese Reporter. We welcome Guest
Editorials as well as Letters to the
Editor. They should be sent to Dick
Groves, publisher/editor, at dgroves@
cheesereporter.com.
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Underlying Dairy Market Fundamentals
Remain Relatively Neutral: Rabobank
Utrecht, Netherlands—Looking
at the next 12 months, underlying
dairy market fundamentals remain
relatively neutral, but risks and
uncertainty still abound, which is
supporting commodity pricing at
elevated levels, according to the
latest dairy report from Rabobank,
which was released this week.
With each passing month, dairy
markets worldwide are slowly
returning to normal from the pandemic-led channel distortion, the
report noted. Careful supply and
demand data assessment is warranted as the industry overlaps the
hardest-hit corresponding periods
and pantry loading from 2020.
With reduced Chinese import
demand likely in the second half
of this year, alternative buyers’
purchasing power will be tested
and will likely lead to price adjustments in the dairy markets.
Global markets for the most
part have been stuck in neutral
through the second quarter of this
year, the report said. Oceania origin commodity prices were mostly
flat during the quarter, excluding a
correction in the butterfat markets.
At mid-year, commodity prices, in
US dollar terms, across the complex are trading at elevated levels
compared to last year.
Farmgate milk prices have been
on a higher trajectory journey for
most dairy farmers. New Zealand
producers are enjoying the full
benefit of a strong commodity
cycle. Farmer margins are broadly
at breakeven or better, which is
supporting milk supply growth.
However, weather and feed
price risks are likely to limit growth
even with some further milk price
improvement, the report said. A
fuse was lit under grains and oilseed markets recently, with prices
reaching near-decade highs. Supply concerns from adverse weather
in key growing regions combined
with strong demand drove prices
higher. Rabobank expects feed
prices to remain firm well into
2022, pressuring farmer margins.
Global supply growth across the
major export regions has also been
stuck in neutral, the report continued. The European Union’s (EU)
flush has largely been lackluster.
However, US milk production
“remains in high gear,” and New
Zealand has delivered a “strong
finish” to the 2020/21 season.
Rabobank is expecting modest
year-on-year production growth
of 1 percent during the next 12
months for the Big-7 export
regions. Still, on an annualized
basis, the combined exportable
surplus will expand in 2021. The
US is doing most of the “heavy lifting” after the EU’s modest flush.
Attention turns to the Oceania
peak with expectations for New
Zealand to have a good season but
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with the usual caveats around the
weather.
Dairy demand in some markets
and categories will be tested given
ongoing consumer cautiousness
and affordability issues.
Rabobank’s report lists six
things to watch in the second half
of 2021:
 Global shipping issues:
Global logistical challenges remain
and continue to impact international commerce in the form of
higher freight costs and delayed
shipments. The short-term outlook doesn’t appear to provide any
relief and poses an upside risk to
Rabobank’s price forecasts should
disruptions continue.

 Third and fourth waves and
variants: While the pandemic is
improving in some countries,
others are dealing with renewed
waves, new variants, and regional
lockdowns. The lockdowns are
more localized but a close eye will
be on whether they lead to a material impact on food markets.
 Chinese milk production and
buying pattern: China’s milk production continues to roar ahead.
With two years of consecutive
strong growth, there is a growing
risk that this growth will outpace
consumption growth, adding further pressure on inventories. This,
in turn, could change China’s buying pattern and have negative dairy
commodity price implications.
 African swine fever (ASF):
ASF continues to impact pork markets, particularly in China where

herd rebuild is ongoing despite
headwinds from diseases, and ASF
variants. China’s hog feed demand
will expand by double-digit rates
in 2021, which factors into Rabobank’s whey forecast.
 Stocks and pipeline filling:
Inventory levels on the export
side are not excessive (when considering shipping disruptions) as
economies open up and pipelines
are filled. Given shipping delays,
dairy importers are eager to have
sufficient product in warehouses.
Rabobank estimates that buy-side
inventory is currently manageable.
 Margin pressure: Companies
are facing cost inflation. Companies will be walking a tightrope
when attempting to pass on costs
to consumers, given the pressure
on incomes, and levels for government-derived financial assistance.

For more information, visit www.tetrapak.com/en-us
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US Dairy Industry’s Total Economic
Impact Is $753 Billion: IDFA Study
Washington—The US dairy
industry contributes about $752.93
billion in output or just under 3.5
percent of GDP and, through its
production and distribution linkages, impacts firms throughout
the US economy, according to the
International Dairy Foods Association’s (IDFA) Dairy Products
Industry Economic Impact Study,
which was released this week.
The study measures the combined impact of the dairy products
industry, as defined by the production of cheese, fluid milk products,
yogurt and other cultured products, dairy-derived ingredients,
specialty dairy-based products, ice
cream and frozen dairy desserts,
other dairy-based products, the
wholesaling and distribution of
dairy products, and the retailing of
dairy products, both for on-premise
and off-premise consumption, on
the entire US economy in 2021.
The production process as
defined in this study begins in
one of three ways. Agricultural
producers who maintain separate
operations producing, say, goat
milk cheese or bottled milk, are
included as direct dairy producers.
In other cases, larger dairy operations using milk produced by their
own farms, contracted from independent farmers or purchased as a
commodity, produce and package
products in independent facilities.
Finally, some facilities produce
dairy products, such as ice cream,
from other dairy products supplied
by other dairy manufacturers.
There are about 2,150 firms
that use agricultural products to
produce dairy products, according
to the study. All told, these firms

employ almost 183,505 people in
production operations, sales, packaging, and direct distribution.
The study also shows how dairy
product categories contribute
directly to the US economy:
Cheese: Adds $55.4 billion in
direct economic impact and supports 57,700 dairy industry jobs.
Milk: Adds $49 billion in direct
economic impact and supports
62,200 dairy industry jobs.
Ice cream: Adds $13.1 billion
in direct economic impact and
supports 28,800 dairy industry jobs.
Yogurt and cultured products:
Adds $6.8 billion in direct economic impact and supports 8,600
dairy industry jobs.
Dairy ingredients: Adds $17.7
billion in direct economic impact
and supports 11,000 industry jobs.
Once dairy products have been
produced or imported, they enter
the wholesaling tier. The study
estimates that firms involved in the
wholesale supply of dairy products
throughout the US (not including
wholesaling operations directly
owned and operated by producers)
and general grocery wholesalers
employ around 53,130 individuals
and are present in every state.
Finally, the third tier of the
industry directly sells products to
the consumer, either through onpremises sales (such as a restaurant
or a scoop shop), or for off-premises
consumption (grocery stores, convenience stores, etc.). The study
estimates that there are approximately 782,310 employees whose
jobs depend on the sale of dairy
products to the public.
Other firms are related to the
three tiers of the dairy products

industry as suppliers. These firms
produce and sell a broad range of
items including ingredients, equipment, packaging materials, fuel,
and much more.
Supplier firms also provide a
broad range of services, including personnel services, financial
services, consulting services or
transportation services. Finally, a
number of people are employed in
government entities responsible for
the regulation of the dairy products
industry.
The study estimates that the
dairy products industry is responsible for 1,236,840 supplier jobs,
with firms generating over $333.3
billion in economic activity.
An economic analysis of the
dairy products industry will also
take additional linkages into
account, according to the study.
The spending by employees of the
industry and those of supplier firms
whose jobs are directly dependent
on dairy products production and
sales should be included.
This spending on everything
from housing and food to educational services makes up what is
traditionally called the “induced
impact” or the multiplier effect of
the industry. In other words, this
spending, and the jobs it creates, is
induced by the production, distribution and sale of dairy products.
The study estimates that the
induced impact of the industry is
about $188.92 billion and generates 1,040,633 jobs for a multiplier
of about 0.82.
An important part of an impact
analysis is the calculation of the
contribution of the industry to
public finances. In the case of the
dairy products industry, this contribution comes in two forms.
For more details on the study,
visit www.idfa.org/dairydelivers.
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from our
archives
50 YEARS AGO

June 11, 1971: Syracuse,
NY—David Bandler has been
appointed secretary of the New
York State Cheese Manufacturers Association. A dairy extension specialist at the New York
State College of Agriculture,
Bandler has been responsible for
milk flavor and quality control
programs throughout the state.
Chicago—The National Cheese
Institute (NCI) has formed a
new committee to help review
dairy programs and make policy
decisions that relate to current
industry conditions. NCI’s new
Government Dairy Program
Committee will be led by Karl
Shoemaker of Land O’Lakes, Inc.

25 YEARS AGO

June 7, 1996: Minneapolis,
MN—The theme of IDDBA’s
annual meeting here this week,
“Cyberspace – The Next Frontier,” raised some eyebrows,
IDDBA president Charlie Goodstein here this week. Cyberspace
is a rare conversation topic,
Goodstein said, but the idea that
computers are reserved for the
office and the elites is outdated.
Minneapolis, MN—The key to
supermarket success in the future
is finding out how to use technology, IDDBA executive director Carol Christison said. It’s no
longer enough to offer a great
product selection, value pricing
and friendly employees. No matter how well we play the game,
50 percent of today’s stores will
not exist in 10 years, she said.

10 YEARS AGO

June 10, 2011: San Luis
Obispo, CA—Cal Poly’s dairy
science department will receive
$5 million from Leprino Foods
Company over the next two
years to support an endowed
faculty position, cover costs to
remodel dairy science teaching
laboratories, and to provide initial start-up costs for a new master’s degree program.
Hilmar, CA—Hilmar Cheese
Company here has identified
and corrected a production issue
affecting specific 40-pound block
cheese manufactured at the company’s plant in Dalhart, TX. A
“Fast Facts” document from Monarch Food Group had identified
the possibility that some plastic
mesh may have been mixed in
with cheese from other vats.

June 11, 2021

EPA To Phase Down
Production, Use Of
Hydrofluorocarbons
Washington—The US Environmental Protection Agency (EPA)
recently proposed its first rule
under the American Innovation
and Manufacturing (AIM) Act of
2020 to phase down the production and consumption of hydrofluorocarbons (HFCs), potent
greenhouse gases commonly used
in refrigerators, air conditioners,
and many other applications.
The AIM Act directs EPA to
sharply reduce production and
consumption of these pollutants
by using an allowance allocation
and trading program. This phasedown will reduce the production
and import of HFCs in the US by
85 percent over the next 15 years,
the EPA said.
EPA’s proposal would set the
HFC production and consumption baseline levels from which
reductions will be made, establish
an initial methodology for allocating HFC allowances for 2022 and
2023, and create a robust compliance and enforcement system.
EPA intends to use the approach
established through this rulemaking to issue allowances for 2022 by
Oct. 1, 2021, and plans to revisit
the approach for subsequent years
in a later rulemaking.
In addition to proposing to
establish a general HFC allowance
pool and a set-aside pool (e.g., for
new market entrants), the proposal
outlines how EPA plans to issue
allowances for specific applications listed in the AIM Act that
the agency was directed to provide
allowances for.
“This HFC allocation rule is
key to achieving an orderly HFC
phasedown in the United States,
creating a uniform federal approach
to this effort, and capturing significant projected environmental and economic benefits,” said
Karen Meyers, vice president of
the Rheem Manufacturing Company and chair of the Alliance for
Responsible Atmospheric Policy.
“Alliance member companies
look forward to working with EPA
on rapid completion of this first
AIM Act rule, as well as moving to
next-generation compounds and
user technologies and improving
refrigerant management,” Meyers
added.
The AIM Act, which was
included in the Consolidated
Appropriations Act, 2021, provides EPA new authorities to
address HFCs in three main areas:
phasing down the production and
consumption of listed HFCs, maximizing reclamation and minimizing releases of these HFCs and
their substitutes in equipment
(e.g., refrigerators), and facilitating
the transition to next-generation
technologies.
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Dairy CPI Rose 0.1% In May; Retail
Cheddar Price Fell, Milk Increased
Washington—The Consumer
Price Index (CPI) for dairy and
related products was 230.4 in May
(1982-84=100), up 0.1 percent
from April and also up 0.1 percent
from May 2020, the US Bureau of
Labor Statistics (BLS) reported
Thursday.
The dairy CPI has now been
above 230 in four of the first five
months of 2021; it was 229.2 in
March. Last year, the dairy CPI was
above 230 in just four months during the entire year (May, August,
September and December), while
averaging 228.3 for the year.
May’s CPI for all items was
269.2, up 0.8 percent from April
and 5.0 percent higher than in
May 2020. The all-items index
has been trending up every month
since January, the BLS noted.
In May, the CPI for food at
home was 255.5, up 0.3 percent
from April and 0.7 percent higher
than in May 2020. The index for
food away from home was 303.5
in May, up 0.6 percent from April
and 4.0 percent higher than in
May 2020.
May’s CPI for cheese and related
products was 239.9, down 0.1 percent from April and 1.2 percent
lower than in May 2020. That was
the first time the cheese CPI has
been below 240 since last July,
when it was 238.4.
The average retail price for a
pound of natural Cheddar cheese
in May was $5.42, down two cents
from April and down almost 14
cents from May 2020. That was the
second straight month in which
the average retail Cheddar cheese
price was under $5.50 per pound.
Average retail Cheddar cheese
prices in the four major regions in
May, with comparisons to a month
earlier and a year earlier, were as
follows:
Northeast: $5.84 per pound,
up almost 21 cents from April but
down more than 87 cents from
May 2020.
Midwest: $5.18 per pound, up
more than three cents from April
and up more than 20 cents from
May 2020.
South: $5.35 per pound, down
almost 30 cents from April and
down 47 cents from May 2020.
West: $5.42 per pound, up
slightly from April and up more
than 21 cents from May 2020.
The average retail price for
a pound of American processed
cheese in May was $4.05, down
more than five cents from April
and also down more than five cents
from May 2020. That was the lowest average retail processed cheese
price since April 2020.
Retail Whole Milk Price Rises
May’s CPI for whole milk was 223.3,
up 2.2 percent from April and 7.2

percent higher than in May 2020.
That’s the highest whole milk CPI
since January 2015, when it was
226.6. As recently as June 2019,
the whole milk CPI was below
200.
The CPI for “milk” was 153.6
in May (December 1997=100),
up 1.7 percent from April and 4.6
percent higher than in May 2020.
May’s CPI for milk other than
whole was 157.2, up 1.3 percent
from April and 3.2 percent higher
than in May 2020.
The average retail price for a
gallon of whole milk in May was
$3.50, up five cents from April and
up almost 29 cents from May 2020.
The last time the average retail
whole milk price was $3.50 per
gallon was in February 2015. As
recently as May 2019, the average
retail whole milk price was under
$3.00 per gallon.
Average retail whole milk prices
in the three major regions (no
average price is reported for the
Midwest), with comparisons to a
month earlier and a year earlier,
were as follows:
Northeast: $3.85 per gallon,
down 13 cents from April but up
almost 24 cents from May 2020.
South: $3.46 per gallon, up
more than 12 cents from April and

up more than 16 cents from May
2020.
West: $3.59 per gallon, down
more than two cents from April
but up almost 30 cents from May
2020.
Butter CPI Jumps
May’s CPI for butter was 253.4, up
2.9 percent from April and 0.5 percent higher than in May 2020.
That’s the highest butter CPI
since August 2020, when it was
254.4. As recently as December
2020, the butter CPI was under
240.
May’s CPI for ice cream and
related products was 227.3, down
2.2 percent from Aril and 2.6
percent lower than in May 2020.
That’s the lowest level for the ice
cream CPI since February 2020,
when it was 226.5.
The average retail price for a
half-gallon of regular ice cream was
$4.69 in May, down more than 29
cents from April and down almost
25 cents from May 2020. That’s the
lowest average retail price for a half
gallon of regular ice cream since
August 2019, when it was $4.68.
May’s CPI for other dairy
and related products was 153.6
(December 1997=100), down 0.2
percent from April and 1.4 percent
lower than in May 2020.
The CPI for other dairy and
related products has now been
above 150 for 15 consecutive
months.
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Cheese Output Up
(Continued from p. 1)

Minnesota, 64 million pounds,
up South Dakota, 40.5 million
pounds, up 18.2 percent; Pennsylvania, 39.7 million pounds, up
11.3 percent; Iowa, 29.2 million
pounds, up 2; Ohio, 20.8 million
pounds, up 12.6; Oregon, 19.8 million pounds, up 6.3 percent; Vermont, 12.9 million pounds, up 15.5
percent; Illinois, 5 million pounds,
up 1.4 percent; and New Jersey, 4.6
million pounds, up 17.1 percent.
American-type cheese production in April totaled 473.4 million pounds, up 6 percent from
April 2020. During the JanuaryApril 2021 period, American-type
cheese output totaled 1.85 billion
pounds, up 5.8 percent from the
same period last year.
Production of American-type
cheese with comparisons to April
2020, was: Wisconsin, 91.6 million pounds, down 2.4 percent;
Idaho, 52.9 million pounds, down
2.5 percent; Minnesota, 52 million pounds, down 1.2 percent;
California, 51.7 million pounds,
up 13.7 percent; Oregon, 19.7 million pounds, up 6.3 percent; Iowa,
16.1 million pounds, down 3.5 percent; and New York, 12.6 million
pounds, up 0.3 percent.
Cheddar production during April totaled 334.2 million
pounds, up 1.2 percent from April
2020. Cheddar output during the
first four months of 2021 totaled
1.32 billion pounds, up 4 percent
from the first four months of 2020.
Production of other Americantype cheeses in April totaled 139.3
million pounds, up 19.6 percent
from April 2020.
Italian And Other Cheeses
April production of Italian-type
cheese totaled 480.7 million
pounds, up 7.4 percent from April
2020. Italian cheese output during
the first four months of this year
totaled 1.9 billion pounds, up 2.1
Cheese Production
2020 vs. 2021
1,000 pounds

2021

percent from the first four months
of last year.
April Italian cheese production
with comparisons to April 2020,
was: Wisconsin, 138.7 million
pounds, up 7.7; California, 135
million pounds, down 0.1 percent;
New York, 29.7 million pounds, up
2.9; Idaho, 29.1 million pounds, up
10.6 percent; Pennsylvania, 23.1
million pounds, up 3.9 percent;
Minnesota, 11.8 million pounds,
up 29.5; and New Jersey, 1.9 million pounds, down 18.6 percent.
Mozzarella production totaled
376.4 million pounds, up 6.6 percent from April 2020. Mozz output
during the January-April period
totaled 1.5 billion pounds, up 0.8
percent from a year earlier.
Production of other Italian
cheese varieties during April, with
comparisons to April 2020, was
as follows: Parmesan, 40.8 million pounds, up 8.1 percent; Provolone, 30.7 million pounds, up
14.6 percent; Ricotta, 20.5 million
pounds, up 4.5 percent; Romano,
5.8 million pounds, up 9.1 percent;
and other Italian types, 6.5 million
pounds, up 26.7 percent.
April production of other
cheese varieties, with comparisons
to April 2020, was:
Swiss cheese: 28.8 million
pounds, up 12 percent.
Cream and Neufchatel: 76 million pounds, up 20.6 percent.
Brick and Muenster: 15.6 million pounds, up 15.2 percent.
Hispanic cheese: 28.4 million
pounds, down 1.9 percent.
Blue and Gorgonzola: 7.3 million pounds, up 133.4 percent.
Feta: 9.4 million pounds, up
25.8 percent.
Gouda: 3.8 million pounds, up
17.1 percent.
All other types of cheese: 12.7
million pounds, up 0.4 percent.
Whey Products Output
Production of dry whey, human,
totaled 73.3 million pounds,
down 1 percent from April 2020.
Butter Production
2020 vs. 2021
1,000 pounds
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Yogurt Production
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Cottage Cheese, Cream
Production 2020 vs 2021
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Lactose Production
2020 vs. 2021
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13,000
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2020

WPC Production - Total
2020 vs. 2021
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385,000

345,000
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2021
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WPI Production
2020 vs. 2021

Yogurt And Other Dairy Products
April production of yogurt, plain
and flavored, totaled 412.1 million
pounds, up 13.9 percent from April
2020. Yogurt output during the
first four months of 2021 totaled
1.6 billion pounds, up 5.6 percent
from the first four months of 2020.
Sour cream production during
April totaled 121 million pounds,
up 9 percent from April 2020. Sour
cream output during the JanuaryApril period totaled 483.2 million
pounds, up 7.1 percent from a year
earlier.
Cream cottage cheese production in April totaled 27.4 million
pounds, down 13.1 percent from
April 2020. Lowfat cottage cheese
output during April totaled 24.2
million pounds, down 9.5 percent
from a year earlier.
Regular ice cream production
during April totaled 68.4 million
gallons, up 7.8 percent from April
2020. Lowfat ice cream output
totaled 40.5 million gallons, up 2.8
percent from a year earlier.

95,000

1,000 gallons

425,000

305,000

2021
2020

NDM Production
2020 vs. 2021

80,000

405,000

1,000 pounds

Ice Cream (reg. hard) Production
2020 vs. 2021

2020
445,000

Dry Whey Production
2020 vs. 2021

Nonfat dry milk production
during April totaled 194.6 million pounds, down 4 percent from
April 2020. NDM output during
the Janaury-April period totaled
775.5 million pounds, up 5.5 percent from the same period in 2020.
Manufacturers’ shipments of
nonfat dry milk during April
totaled 193.8 million pounds, up
16.2 percent from April 2020.
Manufacturers’ stocks of NDM at
the end of April totaled 302 million pounds, down 23.1 percent
from a year earlier and 4.7 percent
lower than a month earlier.
April production of other dry
milk products, with comparisons
to April 2020, was: skim milk powder, 41.6 million pounds, down
19.4 percent; dry whole milk, 13.8
million pounds, down 3.1 percent;
milk protein concentrate, 18.9
million pounds, down 8.5 percent;
and dry buttermilk, 13.1 million
pounds, up 25 percent.

42,000

185,000

1,075,000

Butter And Dry Milk Products
April butter production totaled
185.2 million pounds, down 18.5
percent from April 2020. Butter
production in April 2020 had set
a new record for a single month,
reaching 227.2 million pounds
and breaking the previous record,
214.2 million pounds, which was
set back in May of 1941.
Butter production during the
first four months of 2021 totaled
780 million pounds, down 5.7 percent from the first four months of
2020.
Regional butter production in
April, with comparisons to April
2020, was: West, 97.7 million
pounds, down 9.8 percent; Central, 69.7 million pounds, down
27.9 percent; and Atlantic, 17.8
million pounds, down 20.2 percent.

2020

1,175,000

1,000,000

2021

Manufacturers’ stocks of dry whey,
human, totaled 59.6 million
pounds, down 21.5 percent from
a year earlier and 5 percent lower
than a month earlier.
Lactose production, human and
animal, during April totaled 91.8
million pounds, up 3.6 percent
from April 2020. Manufacturers’
stocks of lactose, human and animal, at the end of April totaled
125.6 million pounds, up 29.8 percent from a year earlier but down
1.2 percent from a month earlier.
Production of whey protein
concentrate, human, during April
totaled 38.7 million pounds, up 6
percent from April 2020. Manufacturers’ stocks of WPC, human,
at the end of April totaled 59.1
million pounds, down 5.1 percent
from a year earlier and down 1 percent from a month earlier.
April production of whey protein isolates totaled 10.8 million
pounds, up 13.3 percent from
April 2020. Manufacturers’ stocks
of WPI at the end of April totaled
13.3 million pounds, down 9.1 percent from a year earlier and down
6.4 percent from a month earlier.

28,000
26,000
25,000
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J F M A M J J A S O N D

June 11, 2021

Page 7

CHEESE REPORTER

Three Specialty Cheese Marketers
Acquired By Ronin Equity Partners
New York—Ronin Equity Partners this week announced the
acquisitions of three specialty
cheese companies.
Specifically, Ronin Equity
Partners has acquired Red Apple
Cheese, Watertown, CT, a market
leader in smoked, flavored, and
kosher specialty cheeses; Barron
County Cheese, Barron, WI, a
smoker and co-packer for the specialty cheese industry; and Cheese
Brothers, Barron, WI, an e-commerce specialty cheese business.
The company will be an omnichannel and vertically integrated
market leader in smoked, flavored,
and kosher cheese, as well as an
independent brand consolidator in
a fragmented US premium cheese
and charcuterie market, according
to Ronin Equity Partners, which
makes control equity investments
exclusively in the industrial and
consumer sectors.
“We’re creating a powerful
combination of ambitious companies, steeped in family-owned
Wisconsin and New England traditions, and Ronin, which has the
operational and market expertise
in the cheese and consumer packaged goods space to turbocharge
growth,” said Gene Graf, cofounder of Cheese Brothers and
Barron County Cheese. Graf will
lead operations for the company.
Cheese Brothers’ other cofounder, Eric Ludy, will lead marketing and e-commerce alongside
one of Ronin’s partners, Tiffany
Bell, who will step in as CFO. The
group will be led by David Toy, who
is joining as CEO from his role as
chief commercial officer of Sauer
Brands and Kraft Heinz, where he
led the foodservice business.

Existing management and the
acquired companies’ founders will
retain a significant stake in the
new group, Ronin Equity Partners
noted.
“We’re incredibly excited
about this partnership and felt the
investment was perfect for us,” said
David Feierstein, Ronin managing
partner. “We want to enable motivated, passionate founders and
executives in fragmented industries, using our financial muscle
and operational expertise, to execute accelerated roll-ups.”
Ronin has completed two of
an expected four platform deals as
part of its inaugural fund, which
closed on commitments of some
$300 million in March from family
offices including Landon Capital,
Cardinal Equity, and First Haven
Capital.
Ronin was founded by managing partners David Feierstein
and Jesse Yao alongside other former senior executives from Kraft
Heinz, NCR, and Diversey. The
firm is supported by over 20 operating advisors in the consumer and
industrial sectors.
Earlier this year, Ronin Equity
Partners announced its investment
in Komline-Sanderson, a Peapack,
NJ-based designer and manufacturer of industrial water filtration
and pollution control systems for
the food processing and other sectors.
Simultaneously with Ronin’s
investment, Komline acquired
Barnes International, Inc., a manufacturer of coolant filtration equipment. Komline has also recently
acquired Harn R/O Systems and
the Haselden Company to establish a reverse osmosis platform.

DFA Campaign
Shows Sustainability
Commitment
Kansas City, KS—Dairy Farmers of America (DFA) recently
launched a new media campaign
featuring the DFA Nerd Herd.
Led by farmers and a team of
engineers, nutritionists, veterinarians, technology experts, scientists and others, the DFA Nerd
Herd aims to help educate consumers about DFA’s sustainability
initiatives, while also addressing
misconceptions about dairy’s environmental impact.
Through a series of videos, a
Nerd Herd member will free different dairy products of environmental misconceptions by setting the
record straight about the various
initiatives in place to reach netzero emissions by 205.
The integrated campaign features newspaper ads introducing
the DFA Nerd Herd in The Washington Post and Politico, along with
select local markets. The campaign
will also reach consumers through
a BuzzFeed quiz, YouTube videos,
Hulu and other digital platforms,
as well as out-of-home advertising
in key markets and a social media
campaign.
After June Dairy Month, DFA
will release additional videos

through the end of the year that
will put the spotlight on a variety
of the cooperative’s sustainability
efforts.
“For our farm families, sustainability is a way of life and a responsibility for future generations, but
unfortunately, there are a lot of
falsehoods and misinformation out
there today about dairy’s impact
on the environment,” commented
Kristen Coady, senior vice president of corporate affairs at DFA.
“Through the Nerd Herd and
this media campaign, we want to
correct that misinformation and
help educate consumers on how
we, along with our family farmowners and Nerd Herd members
that support them, are doing our
part to produce dairy responsibly,
ethically and sustainably,” Coady
continued. “We hope the key
takeaway is that consumers can
and should feel good about enjoying their favorite sustainably made
dairy products.”
DFA’s launch of the campaign
supports the co-op’s overall sustainability strategy and commitment to the planet, its people and
communities, as outlined in its
2020 Social Responsibility Report.
To check out the videos and get
more information about the DFA
Nerd Herd, including myths and
facts about dairy, visit dfanerdherd.
com.
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April Dairy Trade
(Continued from p. 1)

cent; Vietnam, $105 million, up
42 percent; and Indonesia, $101.7
million, down 22 percent.
Cheese exports during April
totaled 88.9 million pounds, up
51 percent from April 2020 and
the highest volume of US cheese
exports ever in a single month.
The previous record, 84.5 million
pounds, was set in June 2020.
Leading markets for US cheese
exports just during April, on a
volume basis, with comparisons
to April 2020, were: Mexico, 21.3
million pounds, up 46 percent;
South Korea, 18.8 million pounds,
up 73 percent; Japan, 9.5 million
pounds, up 49; Australia, 7.8 million pounds, up 19 percent; Chile,
3.0 million pounds, up 121 percent;
Canada, 2.3 million pounds, up
59 percent; Panama, 1.93 million
pounds, up 82 percent; Guatemala,
1.89 million pounds, up 215 percent; and United Arab Emirates,
1.88 million pounds, up 9 percent.
April’s cheese exports were
valued at $175.8 million, up 49
percent from April 2020 and also
a new record for a single month.
The previous record, $163.1 million, was set in March 2014, when
cheese export volume reached a
then-record high of 79.6 million
pounds, a record that stood until
June 2020.
Cheese exports during the first
four months of this year totaled
292 million pounds, up 12 percent
from the first four months of last
year. The value of those exports,
$585.5 million, was up 7 percent.
Leading markets for US cheese
exports during the first four
months of 2021, on a volume
basis, with comparisons to the first
four months of 2020, were: Mex-

ico, 71.1 million, down 3 percent;
South Korea, 57.3 million pounds,
up 29 percent; Japan, 30 million
pounds, up 33; Australia, 20.8
million pounds, down 5 percent;
Chile, 10.8 million pounds, up 34;
Canada, 8.4 million pounds, up 33;
United Arab Emirates, 7.6 million
pounds, up 39 percent; Saudi Arabia, 7.5 million pounds, up 74 percent; and Guatemala, 7.2 million
pounds, up 54 percent.
Nonfat dry milk exports during April totaled 173.1 million
pounds, up 16 percent from April
2020. NDM exports during the
January-April 2021 period totaled
660.4 million pounds, up 18 percent from the same period in 2020.
April exports of dry whey totaled
46.3 million pounds, up 24 percent
from April 2020. Dry whey exports
during the first four months of this
year totaled 180.1 million pounds,
up 30 percent from the first four
months of last year.
Whey protein concentrate
exports during April totaled 23.3
million pounds, down 13 percent
from April 2020. WPC exports
during the January-April period
totaled 106.7 million pounds, up
11 percent from a year earlier.
Lactose exports during April
totaled 85.6 million pounds, up 18
percent from April 2020. During
the first four months of 2021, lactose exports totaled 278.2 million
pounds, down 3 percent from the
first four months of 2020.
Butter exports during April
totaled 10.9 million pounds, up
344 percent from April 2020 and
the highest monthly volume of
butter exports since June 2014,
when they totaled 11 million
pounds. Butter exports during the
January-April 2021 period totaled
33.9 million pounds, up 164 percent from the same period last year.
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April ice cream exports totaled
16.4 million pounds, up 25 percent from April 2020. During
the first four months of 2021, ice
cream exports totaled 55.2 million
pounds, up 13 percent from the
first four months of 2020.
Yogurt exports during April
totaled 3.3 million pounds, up 79
percent from April 2020. Yogurt
exports during the January-April
period totaled 13.9 million pounds,
up 50 percent from a year earlier.
Cheese Import Volume, Value Up
During the first four months of
2021, leading sources of US dairy
imports (including cheese imports)
on a value basis, with comparisons
to the first four months of 2020,
were: New Zealand, $171.3 million, down 4 percent; Ireland,
$110.6 million, up 31 percent;
Italy, $136.2 million, up 21 percent; France, $85.9 million, up 20
percent; Canada, $76.6 million, up
5 percent; Netherlands, $55.6 million, down 6 percent; and Mexico,
$53 million, down 25 percent.
Cheese imports during April
totaled 31.8 million pounds, up
26 percent from April 2020. The
value of those imports, $111.9 million, was up 44 percent.
During the first four months of
this year, cheese imports totaled
118 million pounds, up 3 percent
from the first four months of last
year. The value of those imports,
$414.4 million, was up 10 percent
from a year earlier.
Leading sources of US cheese
imports, on a volume basis, during the January-April 2021 period,
with comparisons, were:
Italy: 23.2 million pounds, down
5 percent.
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France: 12.1 million pounds,
down 8 percent.
Netherlands: 8.5 million pounds,
down 12 percent.
Switzerland: 7.3 million pounds,
up 1 percent.
Ireland: 5.55 million pounds, up
80 percent.
Nicaragua: 5.51 million pounds,
up 4 percent.
Australia: 5.4 million pounds, up
824 percent.
Other leading source of US
cheese imports were: Spain: 5.2
million pounds, down 27 percent;
Germany: 4.9 million pounds, up
1; Canada: 4.6 million pounds, up
4 percent; Lithuania: 4.4 million
pounds, up 54; United Kingdom:
4.2 million pounds, up 10 percent.
April imports of butter and other
milkfat-based products (primarily
anhydrous milkfat) totaled 11 million pounds, down 5 percent from
April 2020. Butter imports during
April totaled 9.7 million pounds,
up 29 percent from a year earlier.
Imports of butter and other
milkfat-based products totaled 33.7
million pounds, down 11. Butter
imports during the period totaled
26.3 million pounds, up 35 percent
from the same period last year.
Casein imports during April
totaled 6.7 million pounds, up 11
percent from April 2020. During
the January-April period, casein
imports totaled 32.9 million
pounds, up 26 percent from the
same period last year.
April imports of caseinates
totaled 3.4 million pounds, up 7
percent from April 2020. During the first four months of 2021,
imports of caseinates totaled 14.5
million pounds, down 5 percent
from the first four months of 2020.
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Bill To Boost Dairy,
Other Ag Exports
Gains Unanimous
Approval In
Wisconsin Senate
Madison—Legislation that would
create an agricultural export program for Wisconsin received unanimous approval of the State Senate
this week.
Senate Bill 325 specifically
requires the Wisconsin Economic Development Corporation
(WEDC) to establish an agricultural exports program to promote
the export of the state’s agricultural and agribusiness products.
The bill specifically requires
WEDC and the Center for International Agribusiness Marketing
in the Department of Agriculture,
Trade and Consumer Protection to
cooperate to, among other things,
increase the value of Wisconsin’s milk and other dairy product
exports by at least 25 percent over
the value as of Dec. 31, 2021.
The bill requires that WEDC
spend $5 million under the program. Of that amount, WEDC is
required to ensure that $2.5 million is devoted to increasing the
value of Wisconsin’s dairy product
exports.
The legislation is supported by
several agricultural organizations,
including Wisconsin Cheese Makers Association (WCMA) and
Dairy Business Association (DBA).
“With new trade agreements in
place and household incomes rising
in emerging markets, there is tremendous opportunity to grow sales
of Wisconsin agricultural products abroad,” said John Umhoefer,
WCMA executive director. “This
targeted investment will provide
dairy processors with the support
they need to navigate the logistics of export endeavors and grow
their global customer base, building a stronger, more stable dairy
industry.”
“This investment will help Wisconsin to not only remain competitive but to be a leader in a
growing global marketplace,” said
Amy Penterman, DBA president
and a dairy farmer in northwestern Wisconsin. “The dairy products produced here in America’s
Dairyland are second to none. We
need to seize on opportunities to
sell more of them by improving
existing trade relationships and
connecting with new international
partners.”
The bill now awaits consideration by the State Assembly.
“Bipartisan support for targeted,
smart investments in Wisconsin’s
dairy industry is most welcome
news to farmers and processors this
June Dairy Month, as we address
the continued challenges of market volatility and a workforce
shortage,” Umhoefer saiid.
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Old Amsterdam Cheese Names Norseland
As Distribution Partner In Canada
Darien, CT—Old Amsterdam
Cheese, a market leader in branded
Aged Gouda in the Netherlands,
has named Norseland Inc. as its
distribution partner in Canada.
Norseland is a wholly owned
subsidiary of TINE SA, a Norwegian dairy cooperative. Norseland
is best known for producing and
importing Jarlsberg cheese, but its
family of brands includes a number
of other specialty cheese brands as
well.
“We at Old Amsterdam are
delighted to expand our distribution of Old Amsterdam into
Canada by partnering with Norseland Inc.,” said Rob van Mourik,
commercial manager export for

Old Amsterdam in North America. “Old Amsterdam has enjoyed
great success working with Norseland Inc. in the US and expects
the same success amongst the trade
in Canada.”
Old Amsterdam is a brand of
the Westland Cheese Company,
which originated in 1936 and is in
Huizen (Holland).
Westland is 100 percent familyowned, and led by Henny Westland, with its third-generation
management currently handling
the business.
Old Amsterdam Cheese is
Westland’s flagship brand. The
company’s products are currently
exported to more than 65 coun-

tries around the world, the company announced.
Old Amsterdam’s cheeses have
won numerous cheese contest
awards over the years.
“We at Norseland Canada are
excited to extend the relationship with Old Amsterdam into the
Canadian market,” said Christoph
Preusser, brand manager-Canada,
Norseland Inc. “We are thrilled
to represent the premium Aged
Gouda brand and bring it to our
local retailers.”
The current product line
includes Old Amsterdam Classic,
which is described as the number
one Aged Gouda in Holland, and
Old Amsterdam Goat Gouda.
For trade inquiries in Canada,
contact Christoph Preusser, branch
manager-Canada, Norseland, at
cpreusser@norseland.ca.
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Oregon State University To Build
$20 Million Dairy Processing Facility
Corvallis, OR—Investments by
industry coupled with university
funding is prompting Oregon State
University’s College of Agricultural Sciences to build a new $20
million state-of-the-art dairy processing facility that is aimed at further advancing the university and
Oregon’s dairy industry as national
leaders in dairy quality, innovation
and sustainability.
The new dairy plant will be
located in OSU’s Withycombe
Hall, where an original dairy, now
known as the Arbuthnot Dairy,
was built in 1952.
“This facility will provide us
the tools necessary to work toward
a sustainable future for the dairy
industry,” said Alan Sams, dean
of the College of Agricultural
Sciences, director of the Oregon
Agricultural Experiment Station
and Reub Long Professor.
“OSU is perfectly positioned to
lead that effort with its scientific
expertise, eager students and innovative artisan and large-scale dairy
industry partners,” Sams added.
The Oregon dairy industry
has an estimated value of more
than $2.6 billion statewide and is
responsible for more than 12,000
jobs and $500 million in wages,
according to the 2019 annual
report of the Oregon Dairy and
Nutrition Council.

“We may not be the largest dairy
manufacturer in the country, but
we can put a stake in the ground on
quality and diversity,” commented
Pete Kent, executive director of
the Oregon Dairy and Nutrition
Council. “Further investing in that
will only advance the industry as a
whole, creating more opportunities
for Oregon dairy.”
In 2020, Oregon’s milk production totaled 2.6 billion pounds, up
from 1.6 billion pounds in 2000;
and the state’s cheese production
totaled 228.6 million pounds, up
from 52.2 million pounds in 1996.
The $20 million Oregon State
dairy plant renovation includes
investment from industry partners, the university and the College of Agricultural Sciences. The
three lead donors, who made gifts
through the Oregon State University Foundation, were Tillamook
County Creamery Association,
Oregon Dairy and Nutrition Council, and Northwest Farm Credit
Services.
“Oregon State University has
been a key partner in the development of dairy in Oregon,” said Patrick Criteser, president and CEO
of the Tillamook County Creamery Association, which sells dairy
products under the Tillamook
brand name. “This new facility
will help us establish Oregon as a

From Flow Plates
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Students at Oregon State University will have a new $20 million state-of-the-art dairy processing
facility to make cheese in soon replacing Arbuthnot Dairy which was built in 1952.

faculty the ability to experiment
with making ice cream.
The dairy plant is a key component of a $51 million renewal
of Withycombe Hall that also will
address safety, energy efficiency
and accessibility, and modernization of the 70-year-old research
and academic building.
The plant will allow the College
of Agricultural Sciences to expand
research collaborations with other
units on campus to address questions such as how dairy cow feed
influences the flavor of cheese.
Led by the OSU Foundation,
additional fundraising is underway
to supply the facility with equipment and other tools.
Other donors to the renovation include: Benjamin P. Forbes
Company, Eberhard’s Dairy Products, EverFresh Fruit Products,
First Interstate Bank, Hiland
Dairy Foods Company, Ingredient
Resource Incorporated, Lochmead
Dairy, Oregon Dairy Farmers Association, Oregon Dairy Industries,
Pascal Affinage, Quality Chekd
Dairies, Rogue Creamery, Springfield Creamery and Umpqua Dairy
Products.
“This project is a great example
of university-industry partnerships
that benefit our entire state,” said
Shawn L. Scoville, OSU Foundation president and CEO.

leader in the nation in developing innovative dairy practices and
products vital for the future of the
industry.”
With access to state-of-the-art
equipment, students will be better positioned to pursue careers in
many aspects of the dairy industry,
said Lisbeth Goddik, department
head for food science and technology at Oregon State.
“We are one of the largest dairy
processing research programs in the
nation,” Goddik said. “This new
facility will significantly enlarge
the area of our dairy plant and
set us up to do an even better job
training students for careers in the
industry while also expanding our
ability to provide critical research
in sustainability, dairy innovation
and product quality.
“Our students are heavily
recruited by industry. This new
facility will only expand their
expertise while also providing
them a larger home to continue to
research, work and study together,”
Goddik added.
OSU’s College of Agricultural
Sciences already produces Beaver
Classic cheeses and with the new
facility will be able to add new
dairy products such as ice cream.
A recent donation of a blast freezer
from the Oregon Dairy Farmers
Association has given students and
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California’s Straus Family Creamery
Moves Production To New Facility
Petaluma, CA—Straus Family
Creamery has moved production
from its original home of 27 years
in Marshall, CA, to a new facility
in Rohnert Park, CA.
The new creamery, a
50,000-square-foot facility, is producing its entire line of 72 retail
and food service organic dairy products made from certified organic
milk from 12 farms in Marin and
Sonoma counties.
The facility was designed to the
company’s specifications, focusing
Straus Family Creamery on becoming efficient as a manufacturer
while allowing more advanced
sustainable practices, such as zerowaste production, in the future.
Straus Family Creamery is
actively pursuing ways to eliminate
fossil fuel-based plastic packaging,
implementing a roadmap over the
next several years to shift away
from its current plastic packaging.
The new creamery and its reusable
glass bottle program, which currently includes its flagship product
Straus Organic Cream-Top Milk
and several other products, are
viewed as essential in the larger
vision of reducing the company’s
carbon footprint.
“This is a huge step in our company’s history,” said Albert Straus,
founder and CEO. “This new facil-

ity gives us a greater focus on fulfilling our mission to sustain family
farms and revitalize rural communities while creating a financially
viable, replicable carbon-neutral
farming model and sustainable
food production.”
With a larger and more modern manufacturing facility, Straus
Family Creamery will be able to
increase the capacity of its current dairy products and enter new
organic dairy categories. The company is looking foward to expanding its network of farmers from the
current 12 certified organic dairy
farms, thereby advancing its mission to sustain the next generation of family dairy farmers in the
North Bay.
To improve operating efficiencies throughout the production
facility and help Straus Family Creamery achieve long-term
growth, the company hired Doug
Reid as vice president of manufacturing operations and supply chain.
Reid brings 30 years of senior leadership in operations and supply
chain from a snack nut producer
of California almonds and large
global wine and spirits companies.
“In order to grow our mission
to sustain local dairy farms, this
facility enables improved quality
and process controls to deliver on

future growth,” Reid said. “This
creamery also allows additional
capacity to process more organic
milk, producing premium organic
dairy products to meet the demand
in the marketplace.”

This new facility
gives us a greater focus
on fulfilling our mission
to sustain family farms
and revitalize rural
communities...”
—Albert Straus,
Straus Family Creamery
The original plant in Marshall,
CA, could process up to 20,000
gallons of fluid milk each day; the
new plant will double that volume
in the future.
Current climate-smart features
at the new Rohnert Park facility
include: 97 percent carbon-free
electricity purchased from Sonoma
Clean Power, and LED lighting
with smart controls throughout the
plant. Other potential enhancements include new technologies
related to water capture and reuse,
heat recapture, and more sustainable processes for cleaning the
plant.
For details about the company,
visit strausfamilycreamery.com.

3-A SSI Releases
Revised Standards
McLean, VA—3-A Sanitary
Standards, Inc. (3-A SSI) recently
announced the release of two more
equipment standards revised to
reference the 3-A Sanitary Standard for General Requirements,
ANSI/3-A 00-01-2018 as a major
normative reference.
3-A Sanitary Standard for
Homogenizers and Reciprocating
Pumps, Number 04-06, applies to
the sanitary aspects of homogenizers and reciprocating pumps, and
their integral ancillary components, for liquid products. Product
enters the homogenizer or reciprocating pump at the product inlet
and exits at the product outlet.
This 3-A Sanitary Standard
does not include drum-type pumps.
3-A Sanitary Standard for
Tubular Heat Exchangers, Number 12-08, applies to the sanitary
aspects of tubular heat exchangers
without agitators. Product enters
at the product inlet(s) and exits at
the product outlet(s).
Symbol holders should contact
their Certified Conformance Evaluators to request an amendment
report to show conformance to the
new edition per the requirements
of the TPV Manual and 3-A Symbol License Agreement available
on the 3-A SSI website, at www.3a.org.
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Food Supply Chains
(Continued from p. 1)

resilience of critical supply chains
as directed by an executive order
issued earlier this year.
Also, US Secretary of Agriculture Tom Vilsack was named cochair of the administration’s new
Supply Chain Disruptions Task
Force, which will provide a wholeof-government response to address
near-term supply chain challenges
to the economic recovery. The task
force will convene stakeholders
to diagnose problems and surface
solutions that could help alleviate
bottlenecks and supply constraints
related to the economy’s reopening
after the administration’s vaccination and economic relief efforts.
USDA plans to invest more than
$4 billion to strengthen the food
system, support food production,
improved processing, investments
in distribution and aggregation,
and market opportunities.
Funding announcements under
the Build Back Better initiative
will include a mix of grants, loans,
and innovative financing mechanisms for the following priorities,
each of which includes mechanisms to tackle the climate crisis
and help communities that have
been left behind, including:
Food Production: Production
relies on growers, including farmers
and ranchers, workers, and critical
inputs. But a diminishing share of
the food dollar goes to these essential workers. USDA will invest
in the current and future generation of food producers and workers
throughout the food system with
direct assistance, grants, training
and technical assistance, and more.
Food Processing: The pandemic highlighted challenges with
consolidated processing capacity.
Supply bottlenecks led to a drop in
effective meat plant and slaughter

capacity. Small and midsize farmers struggled to compete for access.
USDA will make investments to
support new and expanded regional
processing capacity.
Food Distribution and Aggregation: Aggregation and distribution
relies on people working together
throughout the food system and
having the right infrastructure to
gather, move and hold the food
where and when it is needed. This
system was stressed during the pandemic due to long shipping distances and lack of investment in
local and regional capacity. USDA
will make investments in food system infrastructure that can remain
resilient, flexible and responsive.
Markets and Consumers: The
US spends more on health care
and less on food than any other
high-income nation; yet the US
has higher rates of diet-related illness and a lower life expectancy
than those nations, USDA said.
At the same time, many socially
disadvantaged and small and midsized producers do not have equitable access to markets. USDA will
support new and expanded access
to markets for a diversity of producers while helping consumers
access healthy foods.
“The Build Back Better initiative will make meaningful investments to build a food system that
is more resilient against shocks,
delivers greater value to growers
and workers, and offers consumers
an affordable selection of healthy
food produced and sourced locally
and regionally by farmers and processors from diverse backgrounds,”
Vilsack said.
The announcement is in addition to the $1 billion announced
last Friday to buy healthy food for
food insecure Americans and build
food bank capacity, putting the
total announced thus far at more
than $5 billion.

For more information, visit www.epiplastics.com
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NIST Expands Database That Helps
Identify Oligosaccharides In Milk
Gaithersburg, MD—Researchers
at the National Institute of Standards and Technology (NIST) have
recently doubled the size of a reference library that includes examples
of a specific type of carbohydrate
found in milk from humans and
several other animals.
The expansion of the library
will help scientists identify the
unknown compounds in their own
milk samples, the NIST said.
The researchers published their
new findings in Analytical Chemistry.
In general, human milk contains
87 percent water and 13 percent
nutrients, including fats, proteins
and carbohydrates. Milk researchers often focus on a type of carbohydrate called oligosaccharides,
one of the many different sugars
in milk.
These sugars are known to have
a biological effect, such as providing energy for growing babies or
contributing to organ development, the NIST noted.
“Babies cannot chew or swallow solid food, so they are highly
dependent on milk for growth. It’s
a miracle compound,” said NIST
chemist Connie Remoroza.
One of the main reasons why
scientists analyze oligosaccharides
is because, if they can determine
what oligosaccharides are present,
they can begin to understand how
oligosaccharides affect cells, tissues
and biological processes.
The first version of the human
milk oligosaccharide (HMO)
library, released in 2018, consisted of 74 oligosaccharides. To
build it, Remoroza and her colleagues analyzed components in a
milk sample from NIST Standard
Reference Material (SRM) 1953.
They used liquid chromatography
to separate the sample into its finer
components and a mass spectrometer to create chemical fingerprints
known as mass spectra.
The team then compared
those unknown spectra against
a database of 1.3 million spectra of 31,000 compounds called
the NIST Tandem Mass Spectral
Library. It’s part of the larger NIST
Mass Spectral Library, which was
updated recently in a new version
called NIST20.
The team identified an additional 80 new oligosaccharides,
bringing the total to 154. The
new HMO library also used milk
samples from SRM 1954, Organic
Contaminants in Fortified Human
Milk.
Researchers were also able to
identify new compounds that had
never been reported in milk before,
such as one type of oligosaccharide
that contained 15 monosaccharide units, which are the building
blocks of carbohydrates.

After mass spectrometry and
liquid chromatography are used
to produce raw data, it’s then processed in order to extract the mass
spectra to identify the unknown
compounds.
“The identification of unknown
compounds depends on state-ofthe-art methods. Many oligosaccharides are now known because
of improved sensitivity of the mass
spectrometers, combined with
NIST search software,” Remoroza
said.
Once the unknown compounds
are identified, they are included in
the milk library.
Aside from human milk,
Remoroza and her colleagues
have also expanded the coverage of other types of mammalian
milk. They analyzed four different
nonhuman samples thanks to collaborations with the Smithsonian’s
National Zoo and Conservation
Biology Institute and the Philippine Carabao Center.
The Smithsonian provided an
African lion sample, and the Philippine Carabao Center provided
milk from a Saanen goat and Asian
water buffalo. Bovine (cow) milk
samples came from NIST’s own
SRMs 1549a and 1849a.
The NIST researchers identified 90 oligosaccharides from these
samples, 25 of which were also
found in human milk.
Prior research has been done
on these animal samples, but relatively few oligosaccharides were
reported. Thanks to the development of new instruments, better
methods for isolating oligosaccharides, and the new HMO library,
scientists can now identify more
oligosaccharides in their samples,
the NIST noted.
“Many researchers will hopefully
be able to find NIST milk mass
spectral library useful for analyzing
their samples,” Remoroza said.
This milk library is especially
useful to infant formula manufacturers, according to the NIST.
“Scientists are interested in
identifying the oligosaccharides
in milk because they want to
determine if these can be added
to infant formula so babies can
now get the essential nutrients,”
Remoroza said.
The work isn’t done yet.
Researchers at NIST will continue
to identify the different types of
oligosaccharides in human milk
and expand their collection of nonhuman mammalian milk. They’ll
soon be analyzing milk from black
and white pigs (in collaboration
with Mariano Marcos State University in the Philippines), rhesus
monkeys (with the University of
Wisconsin) and dolphins (with
the National Oceanic and Atmospheric Administration).
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House Bill Would Require FDA To
Update, Clarify Its GRAS Regulation
Washington—US Rep. Rosa
DeLauro (D-CT) last Friday
introduced legislation that would
require the US Food and Drug
Administration (FDA) to update
and clarify its regulation on substances generally recognized as safe
(GRAS).
FDA had issued a final rule that
amended and clarified its GRAS
regulations in 2016.
That final rule clarified the
criteria for the use of a substance
to be eligible for classification
as GRAS and established a new
administrative procedure for any
person to notify FDA of the basis
for a conclusion that a substance is
GRAS under the conditions of its
intended use.
DeLauro’s bill would require
the following revisions to FDA’s
GRAS regulation:
 Prohibit a manufacturer from
marketing a substance as GRAS, or
manufacturing or selling food that
contains a substance the manufacturer has determined to be GRAS,
unless: FDA has received notice
that the manufacturer has determined such substance to be GRAS;
and the manufacturer has provided
FDA with supporting information
sufficient to understand the basis
of the determination, including
the cumulative effects of the substance, an adequately protective
use of safety factors, and application of a margin of safety to take
into account the impacts of exposures during critical windows of
development and on vulnerable
populations.
 FDA would have to make
each GRAS determination that is
submitted to the agency, and the
supporting information, publicly
available on its website, and provide a period of at least 90 days for
FDA and the public to review each
such determination and object, if
appropriate, in order to ensure that
the substance involved is safe.
 The revision will clarify that
newly synthesized or novel chemical substances cannot be GRAS.
 The revision will clarify that
carcinogenic substances cannot be
GRAS.
 The revision will prohibit
FDA from relying on the determination of experts with conflicts
of interest when determining a
substance to be GRAS; and incorporate the recommendations in
the draft FDA guidance, issued in
November 2017 and titled “Best
Practices for Convening a GRAS
Panel,” and measures to strengthen
the recommendations in such guidance.
 The revision will create a
process that requires FDA to systematically reassess any substance
that was determined to be GRAS
if such determination did not meet
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the revised standards for such a
determination.
Also under the bill, FDA would
be required to re-establish its Food
Advisory Committee, which was
terminated in December 2017,
to work with FDA on the reassessment standards, process, and
methods necessary to create a
process that requires FDA to systematically reassess any substance
that was determined to be GRAS
if such determination did not meet
the revised standards for such a
determination.
The Toxic Free Food Act is supported by several food, consumer,
health and environmental groups,
including the Center for Science
in the Public Interest (CSPI),
Consumer Reports, the Center for
Food Safety, Earthjustice, Healthy
Babies Bright Future, Breast Cancer Prevention Partners, Envi-

ronmental Working Group, and
Environmental Defense Fund.
“This bill does an excellent
job of correcting the problems
and loopholes associated with
the current GRAS system, which
essentially allows the industry to
determine the safety of substances
added to food without informing
the FDA,” said Brian Ronholm,
director of food policy at Consumer Reports.
“For far too long, food manufacturers have secretly introduced
new chemicals into our foods without providing the FDA or the public with any safety data,” said Peter
Lurie, CSPI’s executive director
and president, who previously
served as FDA’s associate commissioner for public health strategy
and analysis. “The Toxic Free Food
Act of 2021 is an important step in
providing the FDA with the information needed to keep dangerous
chemicals out of our foods.”
“For years, FDA has allowed
food and chemical companies
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to decide whether long-lasting
toxic chemicals, such as PFAS or
orthophthalates, are safe to eat.
The Toxic Free Food Act will
make FDA take charge of food
safety instead of the industry,” said
Jaydee Hanson, policy cirector at
the Center for Food Safety.
“The current notification system for ‘generally recognized as
safe’ erodes the public’s trust in
food safety. The food industry is
designating new ingredients as
GRAS to take advantage of this
loophole so they can rush new
chemicals to market with no oversight,” DeLauro commented.
Delauro went on to say, “Those
that choose to notify FDA of their
new substance get to supply their
own, company-funded science and
keep it away from the eyes of the
public. This approval process must
be mandatory, transparent, and
independent in order to maintain
the trust of American consumers.
We need to close the GRAS loophole.”
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Yogurt Standard
(Continued from p. 1)

wider range of milk-derived ingredients developed with advances in
membrane processing technology
in the dairy industry, FDA said.
The final rule permits the use
of emulsifiers and preservatives to
prevent separation, improve stability and texture, and extend the
shelf-life of yogurt. The final rule
also allows for modern methods for
measuring acidity (pH in addition
to titratable acidity) and analysis
for milkfat, total solids content,
milk solids not fat, titratable acidity, and a method to measure the
characteristic live and active cultures or microorganisms in yogurt.
FDA also disagrees that the rule
provides yogurt manufacturers too
much flexibility in the manufacture of yogurt. Providing flexibility in manufacturing may increase
efficiency while maintaining the
basic nature and essential characteristics of yogurt in terms of the
taste, flavor, and texture expected
by consumers, the agency said.
For example, the variety of
yogurt products has increased
greatly over the years, with thicker
Greek-style yogurt becoming as
popular as regular yogurt. Permitting optional functional dairy
ingredients achieves a desired protein content for Greek-style yogurt
prior to culturing/fermentation,
and allows for manufacturing without the production of the undesirable acid whey that is potentially a
disposal problem, FDA noted.
Basic Dairy Ingredients
The rule stated that cream, milk,
partially skimmed milk, skim milk,
and the reconstituted versions
of these ingredients may be used
alone or in combination as the
basic dairy ingredients in yogurt

manufacture. Although requested
by the NYA petition, FDA did not
propose to permit the use of whey
protein concentrate as a basic dairy
ingredient in yogurt manufacture.
Some comments opposed the
use of reconstituted forms of basic
dairy ingredients but did not provide data to support their assertions
of any potential safety or technical
concerns. Other comments supported the use of reconstituted
forms of basic dairy ingredients
and stated that these ingredients are already permitted in the
manufacture of other standardized
dairy foods, have been routinely
used by the yogurt industry, and do
not adversely impact the safety or
characteristics of yogurt.
Although the comments provided no data to support that
yogurt containing reconstituted
forms of dairy ingredients are
less acceptable or differ in taste,
flavor, or texture to yogurts produced with other basic dairy ingredients, the use of reconstituted
forms of dairy ingredients and
other optional dairy ingredients in
yogurt throughout the marketplace
indicates that the basic nature
and essential characteristics of
yogurt are maintained in producing acceptable and desired yogurt
products, FDA said.
Therefore, the final rule
includes the reconstituted versions
of cream, milk, partially skimmed
milk, and skim milk among the
basic dairy ingredients permitted.
One comment asked FDA to
expand the list of basic dairy ingredients to include ultrafiltered (UF)
milk, its resulting dried products
(which were stated to include milk
protein concentrate and isolate),
and skim milk powder (SMP).
The use of fluid UF milk and its
dried products as basic ingredients
in yogurt is not consistent with the

basic nature of yogurt, FDA stated.
Fluid UF milk and its dried products are distinctly different from
milk and dried milk, respectively.
The process of ultrafiltration
selectively removes not only water,
but also lactose, minerals, and
water-soluble vitamins, resulting in
a compositionally different ingredient. The use of UF milk also
affects the essential characteristics
of yogurt, which is a fermented
product from milk. The lactose in
milk, which is significantly reduced
in UF milk, is the substrate for the
fermentation process by the bacterial culture in yogurt production.
For these and other reasons,
FDA is declining to revise the
yogurt standard to add fluid UF
milk and its dried products for use
as basic dairy ingredients in yogurt.
As discussed in the proposed
rule, the use of whey protein concentrates, whey protein isolate,
or other similar products as the
basic dairy ingredients for yogurt
may result in products that are not
consistent with the taste, flavor,
or texture expected by consumers.
There are no new data or information from FDA’s own research or
provided in the comments to cause
the agency to change this position.
Therefore, the final rule permits
only the use of cream, milk, partially skimmed milk, skim milk, or
the reconstituted versions of these
ingredients as the basic ingredients
in the manufacture of yogurt.
Other Milk-Derived Ingredients
The proposed rule allowed the use
of other safe and suitable milkderived ingredients to increase the
nonfat solids content of yogurt,
provided that the ratio of protein
to total nonfat solids, and the protein efficiency ratio of all protein
present, is not decreased as a result
of adding such ingredients.
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Many comments strongly
opposed the use of milk-derived
ingredients such as milk protein
concentrate (MPC) and whey
products. The comments expressed
concerns about the safety and
nutritional quality of such ingredients, the adverse effect on yogurt
quality, and the negative economic
impact on the US dairy farmers.

the final rule permits
only the use of cream,
milk, partially skimmed
milk, skim milk, or the
reconstituted versions of
these ingredients as the
basic ingredients in the
manufacture of yogurt.

Like any other food ingredient,
optional milk-derived ingredients
used in yogurt must be safe and
suitable. FDA disagrees with the
comments that only permitting the
use of fluid milk or establishing a
defined list of optional dairy milkderived ingredients is necessary
to manufacture the taste, aroma,
appearance, and nutritional characteristics of yogurt. The agency
does not find a technical reason to
exclude one or more types of milkderived ingredients as optional
dairy ingredients if the use of these
ingredients complies with all its
applicable regulations.
The proposed rule allowed other
optional safe and suitable ingredients in yogurt manufacture, specifically cultures in addition to the
characterizing bacterial cultures,
sweeteners, flavoring ingredients,
color additives, stabilizers, emulsifiers, and preservatives.
Most comments generally supported the use of safe and suitable
ingredients, specifically cultures,
in addition to the characterizing
bacterial cultures. The comments
stated that explicitly providing for
the use of other optional safe and
suitable bacterial cultures provides
regulatory clarity for the use of
microorganisms such as probiotic
strains in yogurt products.
FDA is finalizing this provision
without change.
A few comments said FDA
should not require yogurt to contain a specified amount of live and
active cultures and should permit
heat treatment of yogurt after culturing to extend shelf life. However, many comments stated that a
unique and defining characteristic
of yogurt is the presence of live and
active cultures and these cultures
provide health benefits.
Based on the comments discussing live and active cultures, FDA
believes that many consumers are
interested in knowing whether the
yogurt products they purchase con• See Yogurt Standard, p. 15
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FDA Final Rule Amending Yogurt Standard
A ‘Much Needed First Step’, IDFA Says
Washington—The US Food and
Drug Administration’s final rule
revising the federal standard of
identity for yogurt is “a highly
anticipated and much needed first
step,” according to the International Dairy Foods Association
(IDFA).
IDFA advocated that the
agency should more expeditiously
and transparently modernize food
standards, including the 102 dairy
product standards of identity, to
allow the industry to continue to
offer nutritious, innovative foods
that satisfy consumer needs and
desires.
“IDFA is pleased that the FDA
has finally completed the longawaited, updated standard of
identity for yogurt,” said Michael
Dykes, IDFA’s president and CEO.
“Many elements of the rule are
consistent with IDFA’s comments
made to FDA in response to the
2009 proposed rule.
“We are disappointed, however, that a number of important
IDFA recommendations that
were sought to align with current
industry practices and allow more
room for innovation, flexibility

Fermented Dairy
Products Could Help
Reduce Conditions
Like Hypertension
Philadelphia, PA—Fermented
dairy products could help reduce
conditions like hypertension,
according to a review published in
the Journal of Dairy Science.
A team of investigators from
the Center for Food Research
and Development in Sonora,
Mexico, and the National Technological Institute of Mexico
in Veracruz reported on numerous studies of fermented milks
as antihypertensive treatments
and in relation to gut microbiota
modulation.
They also examined the potential mechanistic pathways of gut
modulation through antihypertensive fermented milks.
In addition to the impact of
genetics and the environment,
there is growing evidence that gut
microbiota may also have an effect
on the development of hypertension.
In this sense, gut dysbiosis (a
marked decrease in richness and
diversity of the gut microbiota) has
been linked to different metabolic
diseases, including hypertension,
researchers noted.
“Several studies have indicated
that fermented milks may positively
affect gut microbiota or provide
antihypertensive effects,” noteded investigator Belinda Vallejo-
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and growth within the yogurt category were not fully considered or
included in this revised standard,”
Dykes added.

“We are disappointed,
however, that a number
of important IDFA
recommendations
that were sought to
align with current
industry practices and
allow more room for
innovation, flexibility
and growth within the
yogurt category were
not fully considered or
included in this revised
standard.”
Michael Dykes,
IDFA

The Food and Drug Administration “has still not progressed
on another long-overdue request
Córdoba, PhD, of the Center for
Food Research and Development.
“However, few studies have shown
a link between the antihypertensive effect of fermented milks and
induced microbial balance (or
eubiosis). Remarkably, the antihypertensive effect has been attributed mainly to ACEI peptides, and
few studies have attributed this
effect to gut modulation.”
“New evidence suggests that
antihypertensive fermented milks,
including probiotics, bioactive
peptides, and exopolysaccharides
obtained from milk fermented with
specific lactic acid bacteria, may
modulate gut microbiota,” VallejoCórdoba said. “Therefore, there is
potential for the development of
tailor-made fermented milks with
gut microbiota modulation and
blood pressure-lowering effects.”
Future studies are needed to
help understand the antihypertensive effects of fermented milks, the
authors said.
Hypertension is a risk factor for
developing cardiovascular disease.
Gut microbiota have been found to
influence intestinal development,
barrier integrity and function,
body metabolism, the immune system and the central nervous system, the authors explained.
A microbial imbalance affects
metabolism, which may lead to
metabolic diseases like hypertension, obesity, and type 2 diabetes,
the Center for Food Research
and Development investigators
explained.

from the food industry, filed in
2006, that requests a novel, horizontal approach to modernize all
food standards developed and
regulated by the agency,” Dykes
continued.
“We are hopeful that such an
all-encompassing regulatory modernization effort may allow for
further changes to the yogurt standard in the near future, consistent
with the yogurt industry’s interests,
along with modernization of the
many other dairy product standards FDA regulates.”
Modernizing food standards,
and streamlining the process to do
so, “will allow the dairy and the
broader food industry to innovate
and utilize new, more efficient and
sustainable production processes
and innovative ingredients that
satisfy rapidly changing consumer
demands for unique, nutritious,
convenient, wholesome and enjoyable food products,” Dykes said.
“FDA should endeavor to act more
expeditiously and transparently as
the agency takes steps to modernize food standards, allowing more
open engagement with industry
and consumer stakeholders. IDFA
stands ready and willing to work
with FDA to make standards modernization a reality that all will
benefit from.”

Yogurt Standard
(Continued from p. 1)

tains live and active cultures and
that this information may impact
their purchasing decisions. The
agency therefore concludes that
the labeling of yogurt should disclose the absence of live and active
cultures rather than the use of heat
treatment after culturing.
The disclosure statement has
been changed in the final rule to
require an accompanying statement of “does not contain live and
active cultures” on the product
label. Thus, the rule permits the
treatment of yogurt after culturing
to inactivate viable microorganisms and extend shelf life, provided
that the label bears this accompanying statement.
The proposed rule specified a
minimum level of live and active
cultures through the manufacturer’s assigned shelf life of the product.
FDA has included these minimum levels in the final rule under
the section for the optional labeling statement “contains live and
active cultures.”
FDA declined to revise the rule
to specify the minimum level of
live and active cultures only at the
time of manufacture.

KELLEY TEAM ADVANTAGE

PROGRAM
SOLUTIONS

• Inventory Management
• Account Support
• Delivery
• Purchasing/Pricing Incentives

• Quality Management
• Service
• Vendor Support
• Custom Solutions

to learn more, where we can help, click on any items below*

or call 800-782-8573
*ELECTRONIC VERSION ONLY

Inventory
Management

Account
Support

Delivery

Vendor
Support

For more information, visit www.kelleysupply.com

Custom
Solutions
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We look at cheese differently.

SUPPLIER NEWS

www.cheesereporter.com/events.htm

IDFA Virtual Regulatory RoundUP Set
For July 27-28; Registration Now Open

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

Washington—The International
Dairy Foods Association (IDFA)
will host its annual Regulatory
RoundUP July 27-28 online.
Industry leaders and regulatory
personnel will conveine to discuss
the intent behind federal regulations, parameters for compliance
and how to engage in the process
to shape pending regulations.
The conference connects dairy
professionals with regulatory officials who have direct responsibility
for the rules affecting dairy plants,
products, and personnel.
Discussion topics include the
basics of Proposition 65 101;
front-of-pack labeling; new era of
smarter food safety; regulation of
chemical contaminants update;
fermentation-derived dairy analogs; and sodium recommendations
– how low can they go?
Each session will offer opportunities for attendees to ask questions
and engage with the presenters.
A special session entitled “Food
Fights in the Courtroom – Litigation Update” led by Elizabeth
Fawell, partner, Hogan Lovells,
will look at how in 2021, litigation
often drives food labeling decisions, not FDA regulations.

Fawell will share her expertise
advising food companies on the
current state of food labeling litigation, lessons a company can learn
from these lawsuits, and how the
industry might forecast the future
of this area of litigation.
Another session entitled “International Food Policies: Codex and
the UN Food Systems Summit”
will look at work on Codex standards that will impact the trade of
dairy products.
Participants will also gain
insights into how the UN Food
Systems Summit is aiming to dramatically change the way food is
produced and consumed around
the world.
Speakers include Mary Frances Lowe, US manager, Codex
Alimentarius; and Melissa San
Miguel, head of policy, Red Flag
Consulting.
The online event will take place
from noon until 3:15 p.m. EST
both days.
Cost to attend the conference is
$399 for IDFA members and $499
for non-members. For more information and to register online, visit
www.idfa.org/events/regulatoryroundup.

New Date For NCIMS
Conference: April
7-12, 2022 In Indiana

Volunteers Needed
For Idaho Milk
Processors Dairy
Product Contest

Glanbia Nutritionals production
plant located at 236 Washington
Street in Twin Falls, ID.
Further assistance is needed
August 11 at the Sun Valley Resort
in Ketchum, ID.
Positions needed include:
 Aug. 10 – Data calculation
and entry
 Aug. 10 – Supply monitor
 Aug. 10 – Cheese mover
 Aug. 10 – Update cards and
award sheets
 Aug. 11 – Transport cheese

Aug. 10 and 11 – Sorters
Aug. 11 – Set up at IMPA
cheese and wine event
 Aug. 11 – Auction callers
 Aug. 11 – Clean up crew
IMPA contest chairperson Julie
Winans has put together a formal
list of duties, and anyone interested
should sign up for as many as possible if it fits in their time frame,
she said.
Winans asks that volunteers be
available by 7:30 am to work in the
Glanbia operation, Aug. 10.
The IMPA contest was started
in 1996. It was in 1998 when the
association held its first cheese auction to provide scholarships to students interested in dairy and food
science programs at University of
Idaho and Utah State University.
Subsquentally, Washington State,
South Dakota State and Brigham
Young students became eligible for
the scholarships. To date, IMPA
has raised nearly $300,000 for student scholarships.
Those available to help can
contact Julie Winans at usjwi@chrhansen.com or call 920-390-9933.

Twin Falls, ID—The Idaho Milk
Processors Association (IMPA)
has issued a call for volunteer helpers at the upcoming annual Dairy
Product Contest.
Volunteers are needed for both
August 10 and August 11. Judging
will take place August 10 at the

CUT RIGHT ...TO YOUR
single dIRECTION
hORIZONTAL
cHEESE cUTTER

PROFIT LINE

GenMac specializes in the design
and manufacture of quality built,
rugged stainless steel cheese cutters.

See it in action by visiting our website or on YouTube.com

Model 1820

1-888-243-6622
G
ENmAC
A DivIsion of 5 Point Fabrication LLC.
Email: sales@genmac.com

Web:

www.genmac.com

Indianapolis, IN—The 2021
National Conference on Interstate
Milk Shipments (NCIMS) will be
postponed until April 7-12, 2022
here at the J.W. Marriott.
Out of an abundance of caution,
the NCIMS executive board and
state voting delegates decided that
a further postponement of the next
conference from September 2021
until April 2022 was warranted.
The change will allow NCIMS
to hold in-person committee,
council, general session and executive board meetings, along with
networking opportunities similar
to past conferences.
During the interim, the NCIMS
executive board and Program
Committee will work to develop
more information about the full
conference program, and a timeline for submitting proposals in the
coming months.
For questions, contact NCIMS
executive secretary Cary Frye via
email: ncims.frye@outlook.com or
visit www.ncims.org.




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

PLANNING GUIDE
July 12-13: Dairy Symposium,
The Landmark Resort, Egg Harbor, WI. For more information,
visit www.wdpa.net.
•
July 18-21: IAFP Food Safety
Conference, Phoenix Convention Center, Phoenix, AZ.
Details and registration will be
available soon online at www.
foodprotection.org.
•
July 19-21: IFT Annual Meeting
& Digital Event. More information will be available online at
www.iftevent.org.
•
July 28-30: American Cheese
Society Virtual Education &
Networking Event. Visit www.
cheesesociety.org for updates.
•
Aug. 12-13: Idaho Milk Processors Association Annual Meeting, Sun Valley, ID. Visit www.
impa.us.
•
Sept. 10-14: Tentative New
Date - National Conference on
Interstate Milk Shipments, Indianapolis, IN. Updates available
online at www.ncims.org.
•
Sept. 27-29: Fancy Food Show
2021, Javits Convention Center,
New York, NY. Visit www.specialtyfood.com for information.
•
Oct. 12-14: NCCIA Conference,
Wilbert Square Event Center,
Brookings, SD. Online registration open at www.northcentralcheese.org.
•
November 15-17: National
Milk Producers Federation/
Dairy Management Inc/United
Dairy Industry Association Joint
Annual Meeting will be held at
The Mirage in Las Vegas, NV.
Visit www.nmpf.org for details.
•
April 7-12, 2022: New Date National Conference on Interstate Milk Shipments, J.W.
Marriott, Indianapolis, IN.
Updates available online at
www.ncims.org.
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MARKET PLACE

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

The “Industry’s” Market Place for Products, Services, Equipment and Supplies, Real Estate and Employee Recruitment
Classified Advertisements should be placed
by Thursday for the Friday issue. Classified ads
charged at $0.75 per word. Display Classified
advertisements charged at per column inch
rate. For more information, call 608-316-3792
or email kthome@cheesereporter.com

1. Equipment for Sale

1. Equipment for Sale

FOR SALE: UV LIGHT SYSTEM FOR

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

SANITIZING BRINE OR RECLAIMED
WATER. Email smeister@meis-

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

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

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

EQUIPMENT FOR SALE: Cryovac
Rotary Chamber Vac. Model 8610-14.
4 chambers with 14” dual seal wire setup. Chamber product size is 12”x14”
or 6”x18”. Machine is 460 volt 3 phase.
Completely refurbished. Call 608-4375598 x 2344 or email: akosharek@
dairyfoodusa.com

4. Replacement Parts
FBF HOMOGENIZERS: For service,
support, replacement parts or new
homogenizers, contact FBF NORTH
AMERICA Sales and Service Center
at 262-361-4080; info@fbfnorthamerica.
com or visit www.fbfnorthamerica.com/

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

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

SOLD: ALFA-LAVAL SEPARATOR:
Model MRPX 518 HGV hermetic
separator. JUST ADDED: ALFA-LAVAL
SEPARATOR: Model MRPX 718.
Call Dave Lambert at Great Lakes
Separators at (920) 863-3306 or
e-mail drlambert@dialez.net.
FOR SALE: Car load of 300-400-500
late model open top milk tanks. Like
new. (262) 473-3530

6. Real Estate

11. Cheese & Dairy Products

DAIRY PLANTS FOR SALE: https://

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

dairyassets.weebly.com/m--a.html.
Contact Jim at 608-835-7705; or by
email at jimcisler7@gmail.com

7. Cheese Moulds, Hoops

11. Cheese & Dairy Products

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

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

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

12. 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.

8. 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.

13. Walls & Ceiling

9. Co-Packing, Manufacturing
CO-PACKER: Award-Winning manufacturer specializing in the co-packing
and private label manufacture of yogurt,
kefir, Swiss cheese and other varieties has extra production capacity. SQF
certified, IMS Grade A Rating.
Non-GMO project certified,
organic, Kosher. Call Penn
Dairy at 570-524-7700 or visit
www.penndairy.com

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

10. Conversion Services

Your Source For New & Used Dairy Processing Equipment

Ullmer’s Dairy Equipment & Fabrication

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

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

sugarrivercoldstorage.com.

Western Repack
We Purchase Fines and Downgraded Cheese

Reclamation Services

We offer the following
services:

• Cheese Salvage/Repacking
• 640# Block Cutting

 Laser
 Break Press
 Roller
 Custom Fabrication & Welding

Contact Us Today!

Call: 920-822-8266

Paul:
info:

paul@ullmers.com
sales@ullmers.com

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

Western Repack, LLC
(801) 388-4861
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DAIRY FUTURES PRICES

Federal Milk Order
Component
Protein Price

SETTLING PRICE

Date Month
$4.00

2019 vs 2020 vs 2021

$3.00

$2.00

$1.00

J

F

M

A

M

J

J

A

S

O

N

D

Manufacturers’ Stocks of
Lactose

Manufacturers’ Stocks of
WPC – 50 – 89.9%

End of April; Select Years, million lbs

End of April; Select Years; million lbs
60

140

130

50

120
40
110
30

100

20

2015

2017

90

2019

2015

2017

2019

2021

AVERAGE MONTHLY WPC MOSTLY PRICES: USDA
‘14
‘15
‘16
‘17
‘18
‘19
‘20
‘21

Jan
1.7663
1.1727
.5445
.9318
.7268
.8929
1.0017
.9693

June 11, 2021
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Feb
1.7799
1.0970
.5750
.9905
.7211
.8995
1.0140
1.0134

Mar
1.7694
1.0031
.5852
.9681
.6960
.9025
1.0148
1.0487

Apr
1.7682
.9439
.6076
.9425
.7027
.9025
1.0027
1.0977

May
1.7530
.9103
.6239
.9138
.7502
.9074
.9590
1.1328

Jun
1.6612
.8620
.6616
.9013
.7949
.9244
.9356

DAIRY PRODUCT SALES
June 10, 2021—AMS’ National Dairy
Products Sales Report. Prices included
are provided each week by manufacturers. Prices collected are for the (wholesale)
point of sale for natural, unaged Cheddar;
boxes of butter meeting USDA standards;
Extra Grade edible dry whey; and Extra
Grade and USPH Grade A nonfortified
NFDM.

Jul
1.6089
.7863
.6937
.8919
.8092
.9297
.8945

June 5

Sep
1.4355
.5610
.7305
.8231
.8437
.9465
.8500

Oct
1.3358
.5333
.7706
.8063
.8658
.9530
.8810

Nov
1.2751
.5313
.7961
.7757
.8817
.9597
.9124

Dec
1.2326
.5300
.8608
.7490
.8851
.9854
.9255

$2.90
$2.70

40-Pound
Block Avg

$2.50
$2.30
$2.10
$1.90

$1.50
J

A

S

May 29

O

N

D

J

F

M

M

A

May 22

1.8167

12,495,086

13,520,582

13,216,873

M

J

May 15

Weighted Price
US
Sales Volume
US

Dollars/Pound
1.8284•
Pounds
3,668,362•

1.8257
12,240,294

1.7331•
Pounds
12,977,749•
Percent
35.07

1.9005•

1.9331

1.8134

1.8387•

14,177,898•
35.02

13,495,905•
34.82

1.8231
3,233,423

1.7901
3,921,445

Extra Grade Dry Whey Prices

0.6530

Dollars/Pounds
0.6481

0.6564

3,961,239

3,708,410

5,258,645

0.6517
4,858,660

Extra Grade or USPHS Grade A Nonfat Dry Milk

12,019,970

Butter*

64.850
64.250
63.650
63.775
64.225

127.875
127.825
129.000
129.250
128.500

1.614
1.605
1.598
1.598
1.598

1.6520
1.6400
1.6320
1.6340
1.6430

179.900
179.000
179.000
180.000
180.000

6-4
6-7
6-8
6-9
6-10

July 21
July 21
July 21
July 21
July 21

17.86
17.62
17.46
17.53
17.60

16.67
16.67
16.78
16.84
16.72

63.250
62.625
61.500
62.025
62.250

128.500
129.500
131.550
131.600
129.800

1.690
1.685
1.675
1.655
1.655

1.7160
1.7010
1.6920
1.6900
1.6910

182.000
181.000
180.750
182.025
182.000

6-4
6-7
6-8
6-9
6-10

Aug 21
Aug 21
Aug 21
Aug 21
Aug 21

18.39
18.39
18.31
18.38
18.37

17.04
17.04
17.18
17.22
17.12

59.500
59.500
58.525
59.525
59.250

131.250
133.150
134.300
134.850
132.000

1.764
1.760
1.758
1.748
1.742

1.7940
1.7950
1.8000
1.7950
1.7910

184.000
183.500
183.750
183.775
183.775

6-4
6-7
6-8
6-9
6-10

Sept 21
Sept 21
Sept 21
Sept 21
Sept 21

18.80
18.75
18.80
18.85
18.74

17.10
17.25
17.45
17.52
17.41

58.500
58.600
57.500
58.900
58.775

133.200
135.250
138.500
137.750
135.000

1.860
1.860
1.860
1.850
1.880

1.8450
1.8430
1.8500
1.8410
1.8360

185.975
185.250
190.000
187.000
186.300

6-4
6-7
6-8
6-9
6-10

Oct 21
Oct 21
Oct 21
Oct 21
Oct 21

18.95
18.88
18.90
18.93
18.88

17.36
17.57
17.70
17.70
17.55

56.500
56.800
56.275
57.000
57.000

133.775
136.550
137.000
138.800
136.550

1.914
1.914
1.914
1.914
1.912

1.8700
1.8760
1.8760
1.8750
1.8700

187.750
187.250
185.500
188.750
187.500

6-4
6-7
6-8
6-9
6-10

Nov 21
Nov 21
Nov 21
Nov 21
Nov 21

18.84
18.72
18.72
18.76
18.81

17.53
17.76
17.76
17.76
17.65

54.500
54.500
54.500
55.400
55.400

135.025
138.000
139.450
138.850
137.000

1.904
1.904
1.904
1.904
1.904

1.8650
1.8650
1.8650
1.8650
1.8650

189.650
189.000
187.000
189.500
188.500

6-4
6-7
6-8
6-9
6-10

Dec 21
Dec 21
Dec 21
Dec 21
Dec 21

18.45
18.40
18.33
18.36
18.38

17.60
17.75
17.75
17.75
17.72

53.000
53.050
52.725
52.725
52.725

136.000
138.250
139.000
138.500
136.975

1.876
1.876
1.876
1.876
1.876

1.8460
1.8410
1.8410
1.8390
1.8390

189.750
189.000
189.000
190.000
1989.000

6-4
6-7
6-8
6-9
6-10

Jan 22
Jan 22
Jan 22
Jan 22
Jan 22

17.97
17.97
17.96
17.98
18.01

17.75
17.75
17.75
17.75
17.72

51.075
51.000
51.000
51.000
51.000

137.250
138.200
140.075
139.025
138.000

1.865
1.865
1.865
1.865
1.865

1.8080
1.8100
1.8100
1.8100
1.8100

190.000
190.000
189.475
189.475
189.475

6-4
6-7
6-8
6-9
6-10

Feb 22
Feb 22
Feb 22
Feb 22
Feb 22

17.90
17.91
17.90
17.97
18.00

17.76
17.76
17.76
17.75
17.75

50.000
50.000
50.000
50.000
50.000

138.775
138.200
139.500
139.375
138.525

1.848
1.848
1.848
1.848
1.848

1.8050
1.8110
1.8180
1.8180
1.8170

191.325
190.125
190.125
190.125
190.125

6-4
6-7
6-8
6-9
6-10

Mar 21
Mar 21
Mar 21
Mar 21
Mar 21

17.85
17.90
17.90
17.90
17.91

17.76
17.76
17.76
17.79
17.79

49.500
49.500
49.500
49.500
49.500

138.500
138.500
139.000
139.300
138.750

1.845
1.845
1.845
1.845
1.845

1.8090
1.8130
1.8200
1.8200
1.8200

194.975
194.000
194.000
194.000
194.000

6-4
6-7
6-8
6-9
6-10

April 21
April 21
April 21
April 21
April 21

17.70
17.70
17.70
17.70
17.85

17.82
17.82
17.82
17.82
17.82

50.500
50.500
50.500
50.500
50.500

138.475
139.225
139.350
139.350
139.350

1.851
1.851
1.851
1.851
1.841

1.8030
1.8060
1.8120
1.8160
1.8160

197.025
197.025
197.025
197.025
197.025

23,843

2,489

6,564

5,922

3,275

23,687

8,017

CHEESE REPORTER SUBSCRIBER SERVICE CARD

Dollars/Pound
1.2594
Pounds
21,807,752•

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

AA Butter

1.2680

Cheese*

16.48
16.48
16.48
16.56
16.56

1.2461
16,122,547

1.2313
17,486,767•

Old Subscriber Info

Dollars/Pound
1.8150•

Average Price
US
Sales Volume
US

Block
Cheese

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

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

Weighted Price
US
1.7601
Adjusted to 38% Moisture
US
1.6780
Sales Volume
US
13,393,539
Weighted Moisture Content
US
34.97

Weighted Price
US
Sales Volume
US

NDM

17.31
17.15
17.02
17.07
17.20

New Subscriber Info

1.7089

2,598,070

Dry
Whey

CME vs AMS
J

Dollars/Pound
1.7651

1.7926

Class
IV

June 21
June 21
June 21
June 21
June 21

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price
US
Sales Volume
US

Class
III

6-4
6-7
6-8
6-9
6-10

Interest June 10

$1.70

$1.30

Week Ending

Aug
1.5549
.6473
.7151
.8486
.8144
.9444
.8591

*Cash Settled

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

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

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

Circle, copy and FAX to (608) 246-8431 for prompt response
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - JUNE 4: The cheese market tone remains strained this week. Contacts
view the current barrel-over-block price with some consternation, as historically block prices
tend to maintain a few cents up to a dime above barrel prices. The potential of barrel prices
sliding down to the more typical price arrangement looms. Cheese production is busy with
the current availability of milk. Spot milk prices were $6 to $5 under Class in the Midwest.
Cheese production and cheese supplies are ahead of demand, according to contacts.
NORTHEAST - JUNE 9: Milk volumes are aplenty for strong cheese production. Cheddar operations are receiving a stable amount of milk, keeping intakes near capacity. Also,
Mozzarella and Provolone production schedules are full. Cheese inventory levels are steady
to growing. Foodservice demands have steadied a bit. Some foodservice outlets are not
ordering additional cheese supplies at this time. Retail cheese sales are relatively unchanged
from a stable undertone. Customers are purchasing a variety of cheese supplies for grilling.

NATIONAL - CONVENTIONAL DAIRY PRODUCTS
Conventional dairy ads saw an increase of 2 percent this week. The most advertised item
was ice cream in 48- to 64-ounce containers. These ads grew by just 4 percent, while the
average price dropped by $0.16 down to $2.92. The largest increase in conventional ads
were Greek yogurt in 32-ounce containers, increasing by 207 percent. The average price
fell by $0.02 to $4.44.
The number of conventional cheese ads fell by 7 percent this week. The largest increase
in conventional cheese ads occurred with 1-pound blocks. Ads grew by 87 percent, with
the average price slicing off $0.66, settling at $4.12. The most advertised cheese item was
conventional 8-ounce shred cheese, despite a 1 percent decrease in ad numbers.
Conventional yogurt ads increased by 2 percent, while the average price increased by $0.59
to $1.74. A large increase in ads for both conventional and Greek yogurt in 32-ounce containers was counteracted by decreases in ads for 4- to 6-ounce containers. The number
of conventional milk ads decreased by 65 percent, while organic milk ads fell by 3 percent.

RETAIL PRICES - CONVENTIONAL DAIRY - JUNE 11
Commodity

US

NE

SE

MID

SC

SW

NW

Butter 1#

3.04

3.09

2.86

2.81

3.01

3.25

3.21

Cheese 8 oz block

2.39

2.31

2.50

2.28

2.55

2.59

2.50

MIDWEST AREA - JUNE 9: Cheese makers are busy in the region. Some are reporting
six- and seven-day work weeks. Retail cheese demand varies across the spectrum, from
slow to very busy. Interestingly, although barrel markets are maintaining more stability than
blocks, some barrel producers are saying they have some extra loads available, but nothing
too concerning regarding availability. Although temperatures have recently begun to signal
summertime in the upper Midwest in the past week, milk availability levels suggest spring
is not yet over. Spot milk prices remain at similar discounts to last week and cheese plant
managers are turning away offers. Cheese market tones are indicative of growing nationwide availability, particularly on the block market.

Cheese 1# block

4.12

5.91

3.37

2.79

4.01

5.72

NA

Cheese 2# block

6.34

NA

NA

NA

5.89

6.33

6.55

Cheese 8 oz shred

2.79

2.41

3.34

2.43

2.48

2.73

2.50

Cheese 1# shred

3.27

4.99

3.37

2.79

2.50

3.49

NA

Cottage Cheese

2.12

2.27

2.03

2.35

2.00

2.50

1.67

1.61
Flavored Milk ½ gallon 3.12
Flavored Milk gallon
2.50

1.61

1.53

1.25

1.61

1.99

1.69

2.89

NA

1.79

NA

NA

3.79

NA

NA

NA

NA

NA

2.50

Wholesale prices delivered, dollars per/lb:
Blue 5# Loaf :		
$2.1425 - $3.2100 Mozzarella 5-6#:
$1.6725 - $2.6175
Brick 5# Loaf:		
$1.8725 - $2.2975 Muenster 5# Loaf:
$1.8725 - $2.2975
Cheddar 40# Block:
$1.5950 - $1.9950 Process 5# Loaf:
$1.6775 - $2.0375
Monterey Jack 10#
$1.8475 - $2.0525 Grade A Swiss 6-9#: $2.7800 - $2.8975
							
WEST - JUNE 9: Retail and foodservice demand for cheese has held steady here.
Cheese block prices have fallen by $0.0475 since last week, while barrel prices are up
$0.0075. Lower market prices have, reportedly, led to increased demand for cheese to
export, with contacts reporting a notable demand to Asian markets. Some contacts report
difficulty in obtaining transportation and shipping supplies causing delays to loads as well
as increased freight costs. Production of cheese is strong in the region as producers are
running full schedules to utilize available milk. Cheese is available for spot purchases.

Ice Cream 48-64 oz

2.92

2.87

2.75

2.93

3.15

2.96

3.00

Milk ½ gallon

1.99

NA

NA

1.70

1.99

NA

NA

Milk gallon

2.48

3.49

NA

1.99

2.43

NA

2.50

Sour Cream 16 oz

1.82

1.89

1.81

1.70

1.50

1.79

1.94

Yogurt (Greek) 4-6 oz

.98

.99

.96

1.06

.98

.94

.91

Yogurt (Greek) 32 oz

4.44

4.11

3.77

4.96

3.86

5.11

4.39

Yogurt 4-6 oz

.48

.52

.43

.46

.60

.50

.44

Yogurt 32 oz

2.32

2.55

2.36

2.29

2.37

1.98

NA

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $1.9575 - $2.2450 Process 5-lb sliced: $1.6925 - $2.1725
Muenster:		
$1.9450 - $2.2975 Swiss Cuts 10-14 lbs: $3.2650 - $3.5875

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#:
Cheddar 10# Cuts :
$1.8325 - $2.0325 Process 5# Loaf:
Cheddar 40# Block:
$1.5850 - $2.0750 Swiss 6-9# Cuts:

$1.8200 - $2.0950
$1.6950 - $1.9500
$3.0725 - $3.5025

Cream Cheese

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

ORGANIC DAIRY - RETAIL OVERVIEW

FOREIGN -TYPE CHEESE - JUNE 9:

The overall situation for Western European
cheese is steady to slightly higher demand. There is still plant capacity to make more cheese.
Extra milk is generally going into cheese in Western European locations with multiple dairy
product manufacturing options. Export demand is strong. Some deliveries have slowed due
to shipping factors.
Selling prices, delivered, dollars per/lb:		Imported
Blue:			 $2.6400 - 5.2300
Gorgonzola: 		 $3.6900 - 5.7400
Parmesan (Italy):		 0
Romano (Cows Milk):		 0
Sardo Romano (Argentine):		 $2.8500 - 4.7800
Reggianito (Argentine):		 $3.2900 - 4.7800
Jarlsberg (Brand):		 0
Swiss Cuts Switzerland:		 0
Swiss Cuts Finnish:		 $2.6700- 2.9300

Domestic
$1.9650 - 3.4525
$2.4725 - 3.1900
$3.3525 - 5.4425
$3.1550 - 5.3100
0
0
0
$3.3000 - 3.6250
0

WHOLESALE BUTTER MARKETS - JUNE 9
NATIONAL:

Plenty of cream was available coming out of the holiday. Some contacts
expect there may be increasing tightness
in the coming weeks. Butter output varies
across and within regions; some plant managers report seasonally decreased production, while others are maintaining more active
schedules to stock up now for fall orders.
Retail demand remains soft. Foodservice
orders are strong and continue to grow. Some
contacts have reported a decrease in export
interest for 82% milkfat butter. This week,
bulk butter prices range from 1.0 to 8.0 cents
above market across the country.

WEST:

Cream is widely available. Movement out of the West and into other regions is
somewhat limited by tanker availability. Butter
production varies; some manufacturers have
reduced production seasonally, while others
are working through steady cream supplies
to build bulk butter stocks for fall demand.
Inventories are available for contract and spot
needs. Retail sales are lackluster and have
dropped below pre-pandemic levels. Foodservice demand continues to strengthen.
Some contacts anticipate demand will keep
growing as more foodservice outlets return to
full operating capacity in the coming weeks
and months.

CENTRAL:

Some butter producers relay
demand tones and estimates which are
similar to pre-pandemic levels. Although
foodservice has leveled off from the pipeline replenishment earlier in the spring, sales
are well above last year at this time overall.
Cream is available for Midwestern churners, but plant managers say they are finding
it from other areas and regions, primarily
the western region. Ice cream manufacturers have recently taken on lighter amounts
of cream than expected, therefore more is
available for churning. Regarding churning,
butter production remains somewhat steady
as producers work toward expected fall
demand increases. Butter market tones are
quietly steady.

NORTHEAST:

Butter markets are
relatively flat. East butter productions are
running through steady to slightly shorter
schedules at this time. Market participants
note a few operations have halted butter
output for a couple of weeks. Cream supplies are available in the East region. Retail
sales are unchanged from weaker undertones. Foodservice sales are stable for the
near term. The bulk butter price for domestic sales, in the East, is reported 3 – 8 cents
over the CME market.

National Weighted Retail Avg Price:		 Yogurt 32 oz:
Butter 1 lb:
$5.99
Greek Yogurt 32 oz:
Cheese 8 oz shred:
$4.00
Milk UHT 8 oz:
Cheese 8 oz block:
NA
Milk ½ gallon:
Cream Cheese 8 oz:
$2.51
Milk gallon:
Cottage Cheese 16 oz:
$3.99
Sour Cream 16 oz:
Yogurt 4-6 oz:
$0.69
Ice Cream 48-64 oz:

$2.99
$2.99
NA
$3.80
$6.45
$2.60
NA

NDM PRODUCTS - JUNE 10
NDM - CENTRAL: Trading was somewhat active in the region, as offer prices
have begun to entice a little more customer activity. Some end users still relay
some hesitancy regarding buying anything
but necessary loads at this time. Mexican
buying activity reports vary, but some suggest the drought situation south of the border is expected to keep buyers active and
keep markets firm for the near future. High
heat prices slipped by a penny on the top
of the range after a slow trading week.
NDM - WEST: The price range for low/
medium heat NDM moved lower, in the
West, this week. The mostly price series
held steady at the top end, while falling
at the bottom. Contacts report a small
uptick in domestic demand as prices
have lowered. Demand for export of low/
medium heat NDM is lighter. Freight times
are rising in the region due to a shortage
of truck drivers and an inability to obtain
shipping containers. Dryers are running
full schedules as plenty of milk is available. Low/medium heat NDM is available
for spot purchases. The high heat NDM
price range expanded this week, with the
bottom of the range dropping by six cents,

as the top fell by one cent. Production
remains limited in the region, though contacts report increased availability for spot
purchasing this week.

NDM - EAST:

Trading was somewhat
subdued in the eastern region, as a majority of reported prices are from the Central
region. That said, spot trades reported
from the East are typically north of the
$1.30 mark. NDM production remains
active, as condensed skim has become
more available in recent weeks. Low/
medium heat NDM is noted as somewhat
tight, while high heat NDM inventories are
noted as very tight. Prices slipped on the
top of the high heat NDM price range, but
the cause of that could be limited reported
trading in general.

LACTOSE:

Manufacturers say aside
from shipping challenges and higher freight
costs, lactose is moving well through contracts. Industry contacts suggest domestic
and international demand has been steady
and is well-balanced with available supplies. Production levels are stable. Lactose
stocks have grown, but do not seem to be
a major concern for processors.

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

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

06/07/21
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
06/01/21
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
73,839
73,033
806
1

CHEESE
81,399
81,679
-280
0
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USDA Hikes Milk Production Forecasts,
Also Increases Most Price Forecasts

CME CASH PRICES - JUNE 7 - 11, 2021
Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
June 7

$1.5850
(-3)

$1.4750
(-2½)

TUESDAY
June 8

$1.5775
(-¾)

WEDNESDAY
June 9

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

$1.7700
(-½)

$1.2700
(+1)

$0.5950
(-¾)

$1.4650
(-1)

$1.7700
(NC)

$1.3000
(+3)

$0.6050
(+1)

$1.5975
(+2)

$1.4575
(-¾)

$1.7900
(+2)

$1.3150
(+1½)

$0.6200
(+1½)

THURSDAY
June 10

$1.6075
(+1)

$1.5050
(+4¾)

$1.7925
(+¼)

$1.3000
(-1½)

$0.6200
(NC)

FRIDAY
June 11

$1.6725
(+6½)

$1.5000
(-½)

$1.7925
(NC)

$1.3000
(NC)

$0.6275
(+¾)

Week’s AVG $
Change

$1.6080
(+0.0149)

$1.4805
(-0.0245)

$1.7830
(-0.0070)

$1.2970
(+0.0195)

$0.6135
(+0.0116)

Last Week’s
AVG

$1.59313

$1.5050

$1.7900

$1.2775

$0.60188

2020 AVG
Same Week

$2.3685

$2.5450

$1.9140

$0.9795

$0.3235

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Six cars of blocks were sold Monday, the last at $1.4750, which
set the price. Eight cars of blocks were sold Tuesday, the last at $1.4650, which set
the price. On Wednesday, 4 cars of blocks were sold, the last at $1.4575, which set
the price. Six cars of blocks were sold Thursday, the last at $1.5050, which raised
the price. On Friday, 5 cars of blocks were sold at $1.5000, which set the price. The
barrel price declined Monday on a sale at $1.5850, fell Tuesday on a sale at $1.5775,
rose Wednesday on a sale at $1.5975, increased Thursday on a sale at $1.6075, and
jumped Friday on a sale at $1.6725.
Butter Comment: The price fell Monday on a sale at $1.7700, rose Wednesday on
an unfilled bid at $1.7900, and increased Thursday on a sale at $1.7925. 34 carloads
of butter have been sold at the CME thus far in June.
Nonfat Dry Milk Comment: The price rose Monday on an unfilled bid at $1.2700,
increased Tuesday on a sale at $1.3000, rose Wednesday on a sale at $1.3150, then
declined Thursday on an uncovered offer at $1.3000.
Dry Whey Comment: The price fell Monday on a sale at 59.50 cents, rose Tuesday
on a sale at 60.50 cents, increased Wednesday on an unfilled bid at 62.0 cents, and
rose Friday on an unfilled bid at 62.75 cents.

Washington—The USDA, in its
monthly supply-demand estimates
released Thursday, raised its milk
production forecasts for both 2021
and 2022 and also raised most of its
dairy product price forecasts.
The milk production forecast
for 2021 is raised by 600 million
pounds from last month, to 228.5
billion pounds, on higher expected
cow numbers. That would be an
increase of 5.3 billion pounds from
2020’s record output.
The fat basis import forecast is
reduced on lower expected imports
of butterfat-containing products,
while the skim-solids basis import
forecast is unchanged.
Exports on both fat and skimsolids bases are raised from last
month. Fat basis export increases
are underpinned largely by higher
shipments of butterfat-containing
products and cheese, while skimsolids increases primarily reflect
stronger expected cheese, lactose,
and whey shipments, USDA said.
Price forecasts for 2021 for butter,
nonfat dry milk and dry whey are
raised from last month, to $1.7150
per pound, $1.2500 per pound
and 59.0 cents per pound, respectively, on recent price strength and
stronger anticipated demand. The

cheese price is lowered from last
month, to $1.7050 per pound, on
relatively large stocks and prices.
The lower forecast cheese price
results in a lower Class III price,
$17.45 cwt, but the higher butter
and NDM prices support a higher
Class IV price, $15.85 cwt. The all
milk price forecast is lowered by 10
cents, to $18.85 per hundred.
The 2022 milk production forecast is raised by 800 million pounds
from last month, to 231.1 billion
pounds, as higher forecast cow
numbers for 2021 carry into 2022.
Import forecasts are unchanged.
The fat basis export forecast is
unchanged, but the skim-solids
export forecast is increased on
expected strength in whey exports.
For 2022, butter, NDM, and dry
whey price forecasts are raised from
last month, to $1.7950 per pound,
$1.2200 per pound and 51.0 cents
per pound, respectively, while
the cheese price is unchanged, at
$1.7150 per pound.
Thus, Class III and Class IV
price forecasts are raised from last
month, to $17.15 per hundred and
$15.95 per hundred, respectively.
The all milk price forecast is raised
to $18.75 per hundred for 2022, up
25 cents from last month.

WHEY MARKETS - JUNE 7 - 11, 2021
RELEASE DATE - JUNE 10, 2021
Animal Feed Whey—Central: Milk Replacer:

.5000 (-4) – .5600 (NC)

Buttermilk Powder:
Central & East:
1.2250 (+2½) – 1.2650 (-½)
Mostly:
1.2000 (+1) – 1.2500 (+1)

West: 1.1700 (NC) – 1.2600 (-1)

Discover Profitable
Shredding Solutions

Casein: Rennet:
4.4300 (+27) – 4.5100 (+22) Acid: 4.4700 (+16) – 4.7800 (+2)
Dry Whey—Central (Edible):
Nonhygroscopic:
.5500 (-3) – .6600 (-2)
Mostly: .6050 (-2½) – .6375 (-¾)
Dry Whey–West (Edible):
Nonhygroscopic:
.5500 (-4) – .7100 (-¼)

Mostly: .6025 (-2¾) – .6475 (-½)

MEET THE NEW 14-STATION
MICROADJUSTABLE® (SH-14) HEAD

Dry Whey—NorthEast: .5400 (NC) – .6800 (-¾)
Lactose—Central and West:
Edible:
.3800 (NC) – .5500 (NC)

Mostly: .4100 (NC) – .4900 (NC)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: 1.2300 (-5½) – 1.3400 (-½)
High Heat:
1.4400 (NC) – 1.4800 (-1)

Mostly: 1.3000 (NC) – 1.3200 (-1)

Nonfat Dry Milk —Western:
Low/Medium Heat: 1.2275 (-1¼) – 1.3525 (-1)
High Heat:
1.3900 (-6) – 1.4875 (-1)

Mostly: 1.2700 (-2) – 1.3200 (NC)

Upgrade your line to the U.S.D.A., Dairy Division accepted
MicroAdjustable SH-14 Shred Head. The 14-station head
delivers nearly twice the capacity of the standard
8-station head. With 5 preset cut sizes and time-saving
knife switchovers, profitable cheese shredding
is effortless.
Visit www.urschel.com to learn more.

Whey Protein Concentrate—Central and West:
Edible 34% Protein: 1.0500 (-3) – 1.3200 (NC) Mostly: 1.1000 (NC) – 1.2025 (+2)
Whole Milk—National: 1.7800 (+2) – 1.8450 (NC)
Visit www.cheesereporter.com for historical dairy, cheese, butter, & whey prices

HISTORICAL MONTHLY AVG BUTTER PRICES
‘08
‘09
‘10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19
‘20
‘21

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

1.2246
1.1096
1.3950
2.0345
1.5077
1.4933
1.7756
1.5714
2.1214
2.2393
2.1587
2.2481
1.8813
1.3496

1.2088
1.1097
1.3560
2.0622
1.4273
1.5713
1.8047
1.7293
2.0840
2.1534
2.1211
2.2659
1.7913
1.3859

1.3454
1.1770
1.4641
2.0863
1.4895
1.6241
1.9145
1.7166
1.9605
2.1392
2.2011
2.2773
1.7235
1.7153

1.3905
1.2050
1.5460
1.9970
1.4136
1.7197
1.9357
1.7937
2.0563
2.0992
2.3145
2.2635
1.1999
1.8267

1.4750
1.2526
1.5896
2.0724
1.3531
1.5997
2.1713
1.9309
2.0554
2.2684
2.3751
2.3366
1.4710
1.8124

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

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

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

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

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

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

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

THE GLOBAL LEADER

IN FOOD CUTTING TECHNOLOGY

Set-up a free test cut of your product:
Toll Free: +1.844.URSCHEL (877.2435)
info@urschel.com | www.urschel.com
MADE IN
THE U.S.A.

1

# Best Selling
provider of industrial cutting
machinery throughout the world.

® MicroAdjustable, Urschel, Urschel logo symbol, and The Global Leader in
Food Cutting Technology are registered trademarks of Urschel Laboratories, Inc. U.S.A.

For more information, visit www.urschel.com
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