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Dairy, Other Groups Offer Input
On How To Improve Supply Chains
Suggestions Cover Dairy Product Donations,
Infrastructure, Competition, Cybersecurity
Washington—The US Department of Agriculture (USDA)
received over 500 comments from
industry organizations and companies, as well as consumers, in
response to a recent request for
input on improving food supply
chains.
President Biden had, on Feb.
24, 2021, issued an executive order
focusing on the need for resilient,
diverse, and secure supply chains
to ensure US economic prosperity
and national security.
Two months later, USDA
requested public comments on the
supply chains for the production of
agricultural commodities and food
products. The comment deadline
was Monday, June 21.
Members of the International
Dairy Foods Association (IDFA)
remain “deeply concerned” with
the impact of US supply chain
congestion on their ability to effectively export their products, IDFA
said. Although recent media coverage has focused primarily on port
congestion, the US dairy industry

Construction Starts
On $16 Million
Expansion Of
Agri-Mark’s Facility
In Chateaugay, NY
Chateaugay, NY—Construction
has begun on a $16 million expansion at the Agri-Mark dairy plant
located in Chateaugay, NY, New
York Gov. Andrew M. Cuomo
announced last Friday.
Part of a $30 million plant
modernization project that started
in 2016, the expansion will help
Agri-Mark retain more than 100
full-time employees and support an
additional 514 agricultural jobs in
the region.
The expansion and restoration
of the Chateaugay facility involves
rebuilding the cooperative’s
110,641 square foot manufacturing
• See Agri-Mark Expansion, p. 8

faces challenges in many parts of
the supply chain, beginning with
ingredient procurement all the
way to the point of foreign customs
clearance and final import.
IDFA urged the Biden administration to address trade aspects of
the supply chain “as holistically as
possible, rather than via a series of
separate regulatory steps taken by
different departments and agencies
over the coming months.” Simple
changes to Federal Maritime Commission (FMC) rules for ports, for
example, are unlikely to solve the
issues IDFA’s members are currently experiencing.
One of the important steps that
IDFA members feel USDA could
take to ensure continued operation
of the dairy supply chain during
future pandemics would be to provide financial support to upgrade
or expand cold storage capacity,
including for frozen and deep-frozen products. Grant funding could
be used for smaller projects, including buying or renting additional
cold storage facilities or equip-

ment. Grants of this nature could
be particularly useful for schools,
school food distribution centers,
food banks and food pantries that
want to provide more dairy products to food insecure families but
are deterred from doing so due to
limited cold storage capacity.
USDA should continue to utilize administrative flexibilities and
waiver authorities in child nutrition, WIC, and other food assistance programs until the disruptive
impact of the pandemic is past,
IDFA said.
These flexibilities have been a
lifeline for schools and organizations that have been focused on
combatting nutrition insecurity
during times of great undertainty
while also maintaining an outlet
for nutritious dairy products and
upstream dairy production.
To address workforce needs,
IDFA is encouraging the administration to develop or enhance
targeted training and support programs that would encourage members of the military and veterans
to consider a second career in the
food manufacturing industry. Sim• See Supply Chains, p. 5

WI State Fair Dairy Products Contest
Winners Announced; Auction Aug. 12
West Allis, WI—First, second
and third place finishers in the
Wisconsin State Fair Dairy Products Contest were announced
today.
Contest judging took place
here Thursday.
The 2021 Grand Master Cheesemaker, along with other winning cheese, butter and other
dairy product manufacturers, will
be recognized during the Blue
Ribbon Dairy Products Auction
here Thursday, Aug. 12. The
top three entries in each class
include:
Mild Cheddar
First place: Foremost Farms
USA, Marshfield, Mild Cheddar,
99.400
Second place: Sartori Company,
Plymouth, Old World Cheddar,
99.050

Third place: Widmer’s Cheese
Cellars, Inc., Theresa, 98.800
Aged Cheddar
First place: Henning’s Cheese for
The Artisan Cheese Exchange,
Sheboygan, Deer Creek The
Stag, 99.350
Second place: AMPI, Blair, Mild
Cheddar, 99.100
Third
place:
Henning’s
Cheese for The Artisan Cheese
Exchange, Deer Creek Imperial
Buck, 99.050
Colby, Monterey Jack
First place: Arena Cheese,
Arena, Traditional Colby Longhorn, 99.300
Second place: Scott Barker,
Cedar Grove Cheese, Plain,
Monterey Jack, 99.000.
• See Wisconsin State Fair, p. 10

Milk Production Rose
4.9% In May; Output
Fell In Just 3 Of 24
Reporting States
Washington—US milk production in the 24 reporting states
during May totaled 18.94 billion
pounds, up 4.9 percent from May
2020, USDA’s National Agricultural Statistics Service (NASS)
reported Monday.
To put that sharp milk production increase in some context, May
2020 was the only month during
that entire year in which milk production in the 24 reporting states
declined from a year earlier.
The May 2020 production
decline, 0.5 percent compared to
May 2019, was due at least in part
to the fact that dairy producers
were adjusting to pandemic-caused
upheaval in the dairy industry. By
June 2020, milk output was back to
posting increases from a year earlier, a trend that continues.
April 2021’s milk production
estimate for the 24 reporting
states was revised up by 44 million
pounds, so production was up 3.7
percent from April 2020, rather
than up 3.5 percent as initially
estimated.
Production per cow in the 24
reporting states averaged 2,107
pounds for May, 63 pounds above
May 2020 (when output per cow
was down 20 pounds from May
2019).
The number of milk cows in the
24 reporting states in May was 8.99
million head, 152,000 head more
than May 2020 and 5,000 head
more than April 2021.
• See More Milk In May, p. 6
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...four times in the last five
months, the NASS “Milk Production” report has had something it’s never had before: six
states topping 1 billion pounds
of milk in a single month (Michigan dipped below that mark in
February).

More States Producing A Billion Pounds Of Milk Every Month
When glancing at the monthly
“Milk Production” report from
USDA’s National Ag Statistics
Service, we’ve noticed some interesting changes in recent years
regarding the number of states
producing over 1 billion pounds of
milk every month. Today, a total
of six states — California, Wisconsin, Idaho, Texas, New York and
Michigan — produce over 1 billion pounds of milk every month
(or almost every month).
This got us wondering about
the history of state milk production topping 1 billion pounds every
month, and how the list of states
hitting that milestone has changed,
and grown, over the years.
Let’s start with Wisconsin,
which led the US in milk production for many years until being
overtaken by California in 1993.
Wisconsin first produced over 1
billion pounds of milk in a single
month back in May of 1933, when
output reached a then-record 1.16
billion pounds (the NASS online
database only includes monthly
milk production statistics dating
back to 1933, so it’s possible Wisconsin topped 1 billion pounds in
a single month prior to that year).
December of 1951 was the last
month in which Wisconsin’s milk
production didn’t exceed 1 billion
pounds. In another milestone, the
state’s monthly milk production
first topped 2 billion pounds in
May 1977.
Coincidentally, it was exactly a
year before Wisconsin’s monthly
milk production first topped 2
billion pounds when California’s
milk production first topped 1 billion pounds. Specifically, California’s milk production in May 1976
totaled 1.035 billion pounds.
California reached another
milestone in January 1994, when
its milk production topped 2 billion pounds for the first time ever.
That helps illustrate how quickly
California’s milk production was
growing back then: it took California less than 20 years to boost its
monthly milk production from 1

billion pounds to 2 billion pounds,
while it took Wisconsin some 44
years to accomplish the same feat.
Today, California is the only
state to produce more than 3 billion pounds of milk every month.
The state first reached that milestone back in May of 2002.
New York reached the monthly
1-billion-pound milestone in
March 1983, when its production
reached 1.014 billion pounds. Also,
in 1999, New York became just the
third state to average more than 1
billion pounds of milk per month,
when its annual milk production
reached 12.08 billion pounds.
California, Wisconsin and
New York are the only states to
top 1 billion pounds of monthly
milk production in the 20th century and remain above that level
here in 2021. However, one other
state topped 1 billion pounds of
monthly milk production in the
1980s but has been below that
level ever since.
That state is Minnesota, which
produced more than 1 billion
pounds of milk in March, May and
June of 1983, and also in May of
1985 and May of 1986, but hasn’t
been above that level since then.
In an interesting illustration of
how Minnesota’s milk production
has fluctuated over the years, the
state’s monthly output has only
topped 900 million pounds four
times since 1990: in March and
May of 1990, and then in March
and May of this year.
This century, Pennsylvania
became the fifth state to produce 1 billion pounds of milk in
a single month when its production reached 1.001 billion pounds
in March of 2000. That remains a
monthly record for the state.
Idaho became the sixth state,
and the fifth state this century, to
produce 1 billion pounds of milk in
a single month, reaching that milestone in July of 2007, when its output reached 1.017 billion pounds.
A year later, Idaho became the
fourth state to average more than 1
billion pounds of milk per month,

when its annual milk production
reached 12.3 billion pounds.
Texas became the seventh state,
and the sixth this century, to produce more than 1 billion pounds of
milk in a single month in March
2017, when its output reached
1.07 billion pounds. Texas in 2017
became the fifth state to average
more than 1 billion pounds of milk
production every month, when its
annual output reached 12.05 billion pounds.
Finally, Michigan became the
eighth state, and the seventh this
century, to produce more than 1
billion pounds of milk in a single
month in January of this year,
when its output reached 1.02 billion pounds.
So, four times in the last five
months, the NASS “Milk Production” report has had something it’s
never had before: six states topping
1 billion pounds of milk in a single
month (Michigan dipped below
that mark in February).
All of this leads to at least a
couple of questions. First, what
state might be next in joining the
billion-pounds-of-milk-per-month
club?
Well, the aforementioned state
of Minnesota is currently the closest, with March and May milk
production topping 900 million
pounds, not to mention the fact
that Minnesota in May had 19,000
more milk cows than it had a year
earlier. Pennsylvania fell just short
of 900 million pounds of milk in
May, but it had 8,000 fewer milk
cows than a year earlier.
Second, does milk production
at the state level matter as much
as milk production at the regional
level? For example, in the Midwest, the states of Wisconsin,
Minnesota, Iowa, Indiana, Ohio,
Michigan and South Dakota combined in May had 110,000 more
milk cows than in May of 2020.
Texas, New Mexico, Kansas and
Colorado had 51,000 more cows.
State milestones aside, some
regions will be producing much
larger milk volumes in the future.
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Senate OKs Growing Climate Solutions
Act; Dairy, Farm Groups Support Bill
Washington—The US Senate on
Thursday passed the Growing Climate Solutions Act, which helps
producers to generate and sell carbon credits by setting up a thirdparty certification process through
the US Department of Agriculture
(USDA).
The legislation was introduced
by US Sens. Mike Braun (R-IN)
and Debbie Stabenow (D-MI),
who chairs the Senate Agriculture Committee, joined by US
Sens. John Boozman (R-AR),
the Ag Committee’s top Republican, along with Lindsey Graham
(R-SC) and Sheldon Whitehouse
(D-RI). The legislation was cosponsored by more than half the
Senate.
The bill authorizes USDA to
establish a voluntary Greenhouse
Gas Technical Assistance Provider
and Third-Party Verifier Certification Program to help reduce entry
barriers into voluntary environmental credit markets for farmers,
ranchers, and private forest landowners.
A voluntary environmental
credit market is a market through
which agriculture and forestry
credits may be bought or sold.
Entities eligible to participate in
the program are: providers of technical assistance to farmers, ranchers, or private forest landowners in
carrying out sustainable land use
management practices that prevent, reduce, or mitigate greenhouse gas emissions, or sequester
carbon; or third-party verifiers that
conduct the verification of the
processes described in the protocols for voluntary environmental
credit markets.
Among other requirements,
under the Growing Climate Solutions Act, USDA must publish: a
list of protocols and qualifications
for eligible entities; information
describing how entities may selfcertify under the program; information describing how entities
may obtain the expertise to meet
the protocols and qualifications;
and instructions and suggestions
to assist farmers, ranchers, and private forest landowners in facilitating the development of agriculture
or forestry credits and accessing
voluntary environmental credit
markets.
USDA must also establish an
advisory council to make recommendations regarding the list of
protocols and qualifications, best
practices, and voluntary environmental credit markets.
The Growing Climate Solutions Act is supported by more
than 175 dairy, food, agriculture
and related organizations and
companies, including, among
others, National Milk Producers Federation (NMPF), Land
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O’Lakes, Nestle USA, Newtrient,
Michigan Milk Producers, Ben &
Jerry’s, Chobani, Danone North
America, Horizon Organic, Mars,
Inc., Stonyfield Farms, Unilever
North America, Walmart, Yum!
Brands, PepsiCo, American Farm
Bureau Federation, FMI-The Food
Industry Association, Global Cold
Chain Alliance, National Association of State Departments of
Agriculture, National Council of
Farmer Cooperatives, and Organic
Trade Association.
“This important legislation
will enable USDA to informally
endorse technical service providers that help farmers implement
stewardship practices that can gen-

erate carbon and other environmental credits,” said Jim Mulhern,
NMPF’s president and CEO. “The
Growing Climate Solutions Act
will encourage more farmers to participate in environmental markets,
a crucial part of dairy’s Net Zero
Initiative that helps dairy farmers
of all sizes across the country meet
our industry’s 2050 environmental
stewardship goals.”
“The Growing Climate Solutions Act acknowledges the
potential of climate-smart farming
while ensuring farmers would be
respected as partners who can build
on our strong foundation of environmental stewardship,” said Zippy
Duvall, president of the American
Farm Bureau Federation.
“Farmers have always led the
way on protecting our environment, and the Growing Climate

Solutions Act helps them get
paid for their sustainable practices
through voluntary carbon credit
markets,” Braun said.
“Addressing the climate crisis is
one of the most urgent challenges
we face, and our farmers and foresters are an important part of the
solution,” Stabenow said. “The
bipartisan Growing Climate Solutions Act is a win-win for farmers,
our economy and for our environment.”
“Farmers, ranchers and private
forest land owners are eager to
explore emerging voluntary markets that will compensate them for
reducing their environmental footprint,” Boozman said. “
The Growing Climate Solutions
Act seeks to remove barriers that
stand in their way,” Boozman continued.

For more information, visit www.tetrapak.com/en-us
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Milk Production Pressuring Prices by Dr. Bob Cropp
Dairy Situation & Outlook: June 21, 2021
Cheese prices are much weaker
in June than early May with dry
whey prices lower and butter
prices higher. In early May on the
CME Cheddar barrels were $1.81
per pound, 40-pouind Cheddar
blocks $1.80, dry whey $0.66 and
butter $1.75. As of June 21st, barrels were 1.48, 40-pound blocks
$1.4725, dry whey $0.6100 and
butter $1.7850.
As a result, Class III which
was $18.96 in May will be about
$17.25 in June. The Class IV price
will show some strength in June.
With the butter price up slightly
and the price of nonfat dry milk
averaging about $1.27 per pound
the June Class IV price which was
$16.16 in May will be about $16.45
in June.
Milk production continues at a
relatively high level putting downward pressure on milk prices. US
milk production was estimated to
be up 3.5 percent from a year ago
in April and 4.6 percent higher in
May. A year ago, with lost market
due to COVID-19 dairy producers
were told to reduce milk production. As a result, May milk production was 0.5 percent lower than
the year before.
Nevertheless, May production
this year is a strong comeback.
Milk cows continue to increase.
Milk cows in May increased
another 5,000 and were 145,000
more than a year ago, a 1.6 percent
increase. Of the 24 selected states
14 had more milk cows than a year
ago. Milk cows are also milking
exceptionally good with milk per
cow up 3.0 percent from a year ago.
Compared to a year ago, three
states had double-digit increases

in May milk production, South
Dakota 14.6 percent, Indiana 12.6
percent, and Texas 10.8 percent.
The two leading milk producing
states California and Wisconsin
had increases of 5.0 percent and
5.6 percent respectively.
Other states with relatively
strong increases were Kansas 7.3
percent, Iowa 6.2 percent, Minnesota and New Mexico 6.0 percent,
Colorado 5.3 percent, Michigan
5.1 percent, and New York 4.2
percent.
With widespread drought tightening feed supplies, feed prices
could be a lot higher by fall which
could slow down milk production
by fourth quarter.
Unless milk production slows
down milk prices are likely to
weaken June through August and
then increase starting in September and peaking in October or
November.
Milk production will decline
seasonally during the summer
months while fluid milk sales will
increase late August and September as schools open and butter
and cheese prices will strengthen
as inventories build for strong seasonal sales thanksgiving through
Christmas. And if things return
more to normal with in person
learning in schools and colleges,
restaurants are more fully open,
fans in bleachers at sporting events,
conferences return and etc. food
service sales will return to more
normal.
All of this can strengthen milk
prices starting this fall. However,
the strength in milk prices will
highly depend upon how quickly
things return to more normal.

Dairy exports continue to be a
bright spot for dairy adding support
to milk prices.
The volume of April exports on
a milk solids equivalent grew by 25
percent compared to April 2020.
Nonfat dry milk/skim milk powder
exports were up 15.5 percent, whey
products up 17.6 percent, cheese
up 51.2 percent and butterfat up
257 percent.
Nonfat dry milk/skim milk powder, cheese and butter remain very
price competitive on the international market.
With world milk production
growing no more than about 1 percent and world demand improving the outlook for strong exports
for the remainder of the year looks
promising.
The outlook for milk prices for
the remainder of the year remains
uncertain. It all depends upon
how milk production, domestic
sales and exports turn out. Unless
cheese prices recover Class III will
be in the $16’s by July and may
not reach the $17’s until September and only topping to the higher
$17’s in the fourth quarter.
But we can’t rule out the possibility of Class III reaching the
$18’s in the fourth quarter. Class III
futures have weakened from where
they were earlier but currently July
is below $17 and then returns to
the $17’s August and September
and the low $18’s for the remainder
of the year.
Latest United States Department of Agriculture (USDA) price
forecast is not as optimistic about
milk prices with Class III averaging
just $17.15 this year compared to
$18.16 last year. BC
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from our
archives
50 YEARS AGO

June 25, 1971: Washington—
In a memorandum to all US
senators and representatives, the
WCMA alerted the possibility
of cutting in half the amount of
milk that can be eligible to be
“pooled,” and thereby eligible
for pricing benefits of Chicago’s
Order 3, if changes are approved.
Chicago—A statement released
this week confirmed that the
Midwest Dairy Products Association, Inc. – a new dairy trade
organization working for the
interests of the Illinois and Indiana dairy industries – is now a
legal entity. Ward Holm will
serve as executive secretary of
the Indiana group, and Bill Galley, is executive secretary of the
Illinois division.

25 YEARS AGO

June 28, 1996: New Orleans,
LA—Yogurtesse, Inc., San Francisco, CA, joined forces with
Mid-America Dairymen to
introduce a new dairy-based fat
replacer called yogurtesse, which
the companies said promises to
improve the taste, mouthfeel and
nutritional value of many nonfat
and lowfat dairy products.
Chesterton, IN—Joe Urschel,
board chairman of Urschel
Laboratories, Inc., died June 18.
Urschel designed his first cutting
machine when he was 13 years
old, and continued throughout
his life to invent other machinery which is used in the cheese,
dairy and food industries.

10 YEARS AGO

June 24, 2011: Boston, MA—A
Harvard School of Public Health
study that looked at how dietary
factors relate to long-term weight
gain found that some foods were
linked to greater weight gain,
while other foods, including
yogurt, were linked to less weight
gain. Foods linked to the greatest
weight gain include potato chips
and unprocessed meats.
Paris, France—G20 agriculture
ministers meeting here this week
agreed on an action plan on food
price volatility and agriculture,
with the ultimate objective to
improve food security. Discussions at this week’s meeting
focused on the mutually reinforcing challenges of increasing
food production to meet future
demand, and of short-term excessive volatility.

June 25, 2021
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Supply Chains
(Continued from p. 1)

-ilar transition programs could be
offered for socially disadvantaged
workers, along the lines of programs that have been developed
to encourage and support socially
disadvantaged farm workers.
As USDA refines its food distribution and purchase programs, and
transitions away from last year’s
Farmers to Families Food Box Program, the National Milk Producers
Federation (NMPF) is urging the
continued inclusion of milk and
dairy products to be donated to
food banks and other feeding organizations to deliver a wide range of
healthy nutrients to consumers at a
relatively low federal cost.
One unintended consequence
of the Food Box Program was
unequal acquisition of processed
dairy foods, leading to problematic pricing disparities at the farm
level, NMPF said.
In the future, USDA must
improve upon the product balance,
particularly between cheese and
butter, to ensure that the agency’s
efforts better meet the needs of all
producers as well as the families
that benefit from nutritious dairy
products.
Designed as a complement to
existing USDA purchasing programs, the new Dairy Donation
Program will help to signficantly
scale up dairy product donations,

both helping provide nutritious
products to families in need and
assisting farmers through difficult
times, NMPF said. While the program is structured to operate on
a partnership-by-partnership basis,
NMPF urged USDA to ensure that
a balanced mix of products will be
donated under the DDP.
Both IDFA and NMPF emphasized the need to improve rural
broadband availability. IDFA supports increasing federal government investment in long-term,
sustainable broadband infrastructure, and reducing barriers to
deployment of new infrastructure
to allow for solutions that will meet
the needs of every community.
While broadband connectivity is “a crucial tool to help solve
many issues facing our country,”
such connectivity “is not as commonly found in areas where food
is harvested and processed,” NMPF
pointed out. NMPF supports further efforts by Congress and USDA
to address the “broadband desert”
challenge in rural communities.
Industry Concentration Concerns
The National Grocers Association
(NGA), which represents independent grocers and their wholesalers, believes that competition
“is the critical ingredient to ensuring a resilient, diverse, and secure
food supply chain.”
NGA said its members “compete in markets that are increas-

ingly dominated by a handful of
national and international chains,”
and that these chains “wield tremendous economic power to the
detriment” of independent retailers, producers, and consumers.
Although these problems are
not new, the grocery power buyers
have taken advantage of the pandemic to “further entrench their
economic power at the expense of
smaller competitors and producers,” NGA said.
Less concentration and more
firms at the supplier level “not
only provides farmers and ranchers
more buyers competing for their
agriculture products, but it also disperses manufacturing capacity so
that the supply chain can be more
resilient when it experiences unexpected disruptions.”
The continued concentration
of food production, processing,
distribution and retailing “creates
a centralized and brittle food system that is built to break when
any piece of the highly specialized
chain falls,” according to the Open
Markets Institute, Food and Water
Watch, and Friends of the Earth.
To prepare for the next crisis, the three organizations urged
USDA to “invest in what we know
works: governance and resources
that promote the distribution of
capacity and risk, a diversity of
food businesses of different forms
and scales, and greater power and
voice for working people.”

Cybersecurity Threats
To help combat future cybersecurity threats, USDA should work
with the food industry to develop
educational tools that can be
used to help industry leaders and
employees better understand the
steps that should be taken to minimize future cyber threats, IDFA
said.
The Food Protection and
Defense Institute (FPDI) at the
University of Minnesota recommends that USDA consider taking
the lead in developing, in concert
with industry, the US Food and
Drug Administration, the Department of Homeland Security (DHS)
and the Federal Bureau of Investigation, new minimum information
technology risk reduction regulations and develop new Good Manufacturing Practices specific to the
production agriculture and food
and beverage industries. These
could be developed as a new set
of cyber preventive controls to be
consistent with the implementation of other Food Safety Modernization Act requirements.
The FPDI also recommends that
USDA, in collaboration with FDA,
develop sector-specific system risk
reduction measures, facility-level
cybersecurity risk reduction plans,
and operator guidelines and training as well as develop specific
preventive controls training and
reporting for cyber systems within
the food and agriculture sector.

Custom dairy and food processing systems from concept to completion
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More Milk In May
(Continued from p. 1)

Milk cow numbers in the 24 reporting states have now increased for
11 straight months, after reaching
a 2020 low of 8.834 million head
last June.
For the US as a whole, May
milk production totaled 19.85 billion pounds, up 4.6 percent from
May 2020. Production per cow in
the US averaged 2,088 pounds for
May, 61 pounds above May 2020.
The number of milk cows on farms
in the US during May was 9.51
million head, 145,500 head more
than May 2020 and 5,000 head
more than April 2021.
California’s May milk production totaled 3.74 billion pounds,
up 5 percent from May 2020, due
to 1,000 fewer milk cows but 105
more pounds of milk per cow. California’s April milk output had been
up 4.1 percent from April 2020.
Wisconsin’s May milk production totaled 2.73 billion pounds,
up 5.6 percent from May 2020,
due to 17,000 more milk cows and
85 more pounds of milk per cow.
Wisconsin’s April milk production
was revised up by 7 million pounds,
so output was up 4.9 percent from
April 2020, rather than up 4.6 percent as originally estimated.

Idaho’s milk production totaled
1.43 billion pounds, up 2.7 percent
from May 2020, due to 10,000 more
milk cows and 25 more pounds of
milk per cow. Idaho’s output was
revised up by 9 million pounds,
so production was up 1.7 percent
from April 2020, rather than up
1.0 percent as initially estimated.
Milk production in Texas totaled
1.36 billion pounds, up 10.8 percent from May 2020, due to 32,000
more cows and 105 more pounds of
milk per cow. Texas’s April production was revised up by 8 million
pounds, so output was up 8.4 percent from April 2020, rather than
up 7.7 percent as estimated.
Production in New York totaled
1.35 billion pounds, up 4.2 percent
from May 2020, due to 2,000 more
cows and 80 more pounds of milk
per cow. New York’s April output
was revised up by 3 million pounds,
so production was up 2.4 percent
from April 2020, rather than up
2.2 percent as initially estimated.
Michigan’s production totaled
1.04 billion pounds, up 5.1 percent
from May 2020, due to 17,000 more
cows and 25 more pounds of milk
per cow. The April production was
revised up by 4 million pounds, so
output was up 4.9 percent from
April 2020, rather than up 4.5 percent as initially estimated.

KELLEY TEAM ADVANTAGE

PROGRAM
SOLUTIONS

Total US Milk Production

Milk Production by State
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Minnesota’s milk production
totaled 906 million pounds, up 6
percent from May 2020, due to
19,000 more cows and 30 more
pounds of milk per cow. Minnesota’s April production was revised
down by 5 million pounds, so output was up 6.3 percent from April
2020, rather than up 6.9 percent.
Milk production in Pennsylvania totaled 893 million pounds, up
1.8 percent from May 2020, due to
8,000 fewer milk cows but 65 more
pounds of milk per cow. Pennsylvania’s April milk output had been
down 1.0 percent from April 2020.
New Mexico’s May milk production totaled 706 million pounds,
up 6 percent from May 2020, due
to 2,000 more milk cows and 110
more pounds of milk per cow. New
Mexico’s April milk output had
been up 2.9 percent from April
2020.
Washington’s May milk production totaled 582 million pounds,
down 0.9 percent from May 2020,
due to 2,000 fewer milk cows and
five less pounds of milk per cow.
Washington’s April milk output
had been down 1.4 percent from
April 2020.
All told for the 24 reporting
states in May, compared to May

May
2021

%
Change
Change
Cows

millions of pounds 1,000 head

2020, milk production was higher
in 20 states, including three states
posting double-digit percentage
increases: Texas, up 10.8 percent;
Indiana, up 12.6 percent; and
South Dakota, up 14.6 percent.
Just three states posted production declines in May, with those
declines ranging from 0.5 percent
in Arizona to 2.3 percent in Virginia.
By comparison, in May 2020,
milk production compared to May
2019 was higher in eight of the 24
reporting states, lower in 14 states,
and unchanged in two states.

Co-Packing & Private Label
Manufacture In Our
Award-Winning Tradition
We work with Private Label customers and partner in co-packing.
Penn Dairy custom formulates or manufactures to speci�ications.
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Honest, Dependable.
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California Dairy Farm Joins Industry’s
Net Zero Initiative As First Pilot Farm
Washington—Nestle USA and
the Innovation Center for US
Dairy on Thursday announced that
Trinkler Dairy Farm, a Carnation
supplier, is the first partner farm
of the Dairy Scale for Good pilot
within the Net Zero Initiative.
As part of the initiative, Trinkler Dairy Farm is the first US
dairy farm to pilot new technologies and implement sustainable
farming practices to demonstrate
the economic viability of achieving net zero emissions within the
next five years.
Trinkler Dairy Farm supplies
milk to Nestle’s Carnation facility
in Modesto, CA.
“As the first farm to join Dairy
Scale for Good, our Carnation supplier is charting the path toward
carbon neutral dairy in the US. This
is an exciting step toward delivering on consumer demands while
advancing our journey towards
net zero emissions by 2050,” said
Steve Presley, chairman and CEO
of Nestle USA. “We are using our
scale to have a positive impact
within our business and supply
chain, while working to propel the
industry forward and create a more
sustainable future.”
Nestle’s investment in dairy is
critical to its goal to achieve net
zero emissions by 2050 because
the vast majority of the company’s
emissions stem from its supply
chain. Dairy accounts for approximately 16 percent of Nestle’s overall US carbon footprint, and about
3 percent comes from milk sourced
from 13 dairy farms in Midesto.
According to Nestle’s Net Zero
Roadmap, net zero emissions are
achieved when greenhouse gas
(GHG) emissions to the atmosphere are balanced by removal of
GHG emissions over a specified
period.
With an initial $1.5 million
investment from Nestle, Trinkler
Dairy Farm will install technology and incorporate practices
that significantly reduce its GHG
emissions, with the goal of achieving a reduction of 30 percent by
2023. As part of the Dairy Scale
for Good, Trinkler Dairy Farm will
collaborate with the Innovation
Center for US Dairy and Nestle
to develop strategies for reducing
emissions on the farm and achieve
net zero emissions within the next
five years.
“Our family has been dairy farming for three generations and have
been supplying fresh milk to Carnation since 2014,” said Jon Rebiero,
manager of Trinkler Dairy Farm.
“We are embarking on a path to
achieve net zero emissions, building on practices we use today that
protect our land, our cows’ welfare
and our family business for future
generations. We’re excited to be at
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the start of a movement that will
transform the future of the dairy
industry.”
The impact will be assessed
using science-based measurement
tools, and the data will be analyzed by scientists at the Innovation Center for US Dairy starting
in 2022.
Nestle will scale the solutions
implemented at Trinkler Dairy
Farm to additional dairy farms in
the coming years, as it partners
with the Innovation Center for
US Dairy to help farms of all sizes
and geographies reduce emissions.
“Producing a gallon of milk has
19 percent less greenhouse gas
emissions than it did in 2007,” said

Mike Haddad, chairman of the
Innovation Center for US Dairy.
“This partnership with Nestle and
Trinkler Dairy Farm is a powerful
example of the innovative collaborations needed to scale knowledge
and new innovations that will
make the transition to net zero
emissions a reality.”
Dairy industry research and
World Wildlife Fund (WWF)
analysis “show that large US dairy
farms could reduce net emissions to
zero in five years, and by investing
in sustainable technologies, farms
could see an annual return of $1.9
million, accelerating progress and
the direct benefit to farming families, the dairy industry, the economy, and our planet,” said Jason
Clay, executive director Markets
Institute, WWF.
Earlier this year, Nestle USA

had announced that its Carnation
facility in Modesto was the first
US dairy processing facility to earn
certification under the Alliance
for Water Stewardship (AWS)
standard. The Carnation facility
uses a “water positive” process to
make evaporated milk, meaning
the plant redistributes more water
for farmers to use than it uses for
production and cleaning.
In 2018, the Carnation facility developed a state-of-the-art
water reycling system. Nestle USA
sources milk from dairy farmers to
make its evaporated milk, a process
that involves removing water from
milk.
The facility now treats and
reuses a portion of that water in
cleaning processes and the balance
is made available to the community.

EMPOWER
YOUR
POTENTIAL
Discover great opportunities
and secure tomorrow′s
food processing success.
www.natec-network.com/potential

Natec Network Services USA – widest variety
in food products and production rate
Natec Network Services USA was founded in 2015 with the aim to be close
to our customers within the US and Canada. Today we are proud, that we can
oﬀer sales, service, spare parts and a brand-new R&D lab which is called
Natec Network Innovation Space, right at your doorstep.
The scope covered by Natec Network′s technology
is as broad and as varied as your needs.
Whether it’s to steer your company in a diﬀerent
direction or to change its structure, the network
has the know-how to oﬀer tailor-made solutions
for business success and individual product tests.
Together we turn opportunities into results.

www.natec-network.com/usa
+1 262 457 4071

Explore online

For more information, visit www.natec-network.com/usa
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Agri-Mark Expansion
(Continued from p. 1)

center, reengineering the layout
of the facility, and purchasing new
machinery and other equipment.
This phase of the expansion project dedicates $16 million to building a new state-of-the-art cheese
production room to improve plant
efficiency and further Agri-Mark’s
high quality standards.
The Chateaugay plant will
continue to operate during its
modernization effort. The former McCadam Cheese Company
plant, which produces Cheddar,
Muenster, Pepper Jack and other
cheeses, was acquired by AgriMark in 2003.
Empire State Development is
supporting Agri-Mark’s expansion project with $6 million in
funding, including $4 million
in Economic Transformation
Program funds, to retain 106
full-time jobs and modernize its
Chateaugay operations.
The announcement was made
last Friday at the Chateaugay
facility, with New York Agriculture Commissioner Richard A.
Ball joining Agri-Mark CEO Bill
Beaton along with other state and
local elected officials for a groundbreaking celebration.
“We are excited to move into
this second phase of our modernization project and to see the plant
addition come to fruition,” Beaton
said. “Our vision is to revitalize the
Chateaugay facility to better support the growing needs of our local
farmers, meet the appetites of our
customers and consumers, and provide an improved facility for our
employees.”
“Generations of North Country
farm families have relied on this
plant to provide a stable home and
a profitable market for their milk,”

said Bill Harrigan, treasurer of
Agri-Mark’s board of directors and
a Chateaugay dairy farmer.
“This is a significant modernization project that will ensure this
plant is equipped to support future
generations of local farm families,
and to continue our legacy of being
an economic engine in the region
by supporting jobs and providing
benefits to our local community,”
Harrigan added.
“Today’s groundbreaking is
exciting news for both Agri-Mark
and the hundreds of New York
dairy farmers who supply milk to
their world-class cheese manufacturing facility, and it couldn’t
come at a better time during Dairy
Month when we celebrate New
York’s dairy industry,” Ball commented.
“Agri-Mark’s modernization
efforts will solidify their future in
the North Country and ensure that
they can continue to produce some
of New York’s finest dairy products,
and that New York State remains a
leader in the dairy industry nationwide,” Ball continued.
“New York’s farmers are a cornerstone of our economy — especially in the North Country — and
this public-private partnership
with Agri-Mark will encourage
industry strength and sustainability,” said Eric Gertler, Empire State
Development acting commissioner
and president and CEO-designate.
“Modernizing the Chateaugay
plant will also increase the production of award-winning cheese
made from New York state milk,
supporting jobs, and generating an
economic boost to dairy producers
statewide.”
“Agri-Mark’s continued success
and expansion will support jobs,
spur economic development, and
help the North Country thrive,”
Cuomo commented.

Superior Solutions
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or custom enclosures
ELECTRICAL
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PERSONNEL
TOM DOWNEY has been
selected as chief financial officer
for the Michigan Milk Producers
Association (MMPA), responsible for strategic planning and
oversight of all MMPA financial
activities. Downey most recently
served as senior director at Alvarez & Marsal, where he advised
clients across multiple industries.
Downey also held positions with
Lighthouse Investment Partners
and Ernst & Young.
BRAD LAHRMAN has been
tapped as the new CEO of
NutraDried Food Company,
LLC, a wholly-owned operating subsidiary of EnWave.
Lahrman brings 15 years of
leadership experience in midmarket consumer products companies, including most recently
with Schouten USA, a plantbased protein company; Lightlife Foods, a plant-based protein
company that was acquired by
Maple Leaf Foods in 2017; and
with Campbell Soup Company.
Lahrman most recently led all of
Schouten’s USA operations as its
general manager.
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sion. Before rejoining Unilever
in 2000, de Saint-Affrique was
vice president of marketing and
a partner at Amora Maille, a
foods company acquired by the
Danone Group.
Golden State Foods (GSF) has
promoted CAMPBELL COOPER to GSF corporate vice president and president, International
Business Group. Based in Auckland, New Zealand, Campbell
will continue to plan, direct,
and coordinate the company’s
international operations in Asia,
Australia, Egypt, and New Zealand. Campbell joined GSF as
group vice president, GSF Fresh!
in 2018. Before that, he served
as general manager of functional
foods for Royal Cosun, and held
leadership roles with global food
brands like Fonterra, Nestlé and
Zespri International.

ANDREW OLSEN has been
tapped as chief financial officer
and treasurer for Eriez. Olsen
brings extensive experience in
corporate and operational finance
to his new role. He served most
recently as CFO at General Electric Aviation-Advanced AtomiThe Association for Packag- zation Technologies.
ing & Processing Technologies
(PMMI) has promoted David RECOGNITION
Newcorn from senior vice president of digital and data to execu- The Association for Packagtive vice president of PMMI ing and Processing TechnoloMedia Group. In his new role, gies (PMMI) has awarded 15
the 26-year company veteran students $5,000 scholarships to
will help oversee budgetary and pursue packaging and processoperational decisions for PMMI ing as a career choice. Recipients
Media Group and will continue include: BROOKE BRAUN,
to direct advertising fulfillment, DePaul University, member
website and product develop- company, Provisur Technologies;
ment, audience, information CONNER DECKER, University
of Maryland, Decker Tape Prodtechnology and marketing.
ucts; CLAIR FRAIN, Loyola
University-Chicago,
Frain IndusMARISSA WATSON has been
tries;
JACQUELINE
IRVINE,
hired as the first vice president
of sustainability for Dairy West, UCLA, Plexpack Corp.; CHRIS
helping develop and implement KROHN, California State Unisustainable solutions for a cli- versity Fresno, ADCO Manufacmate-smart future. Watson brings turing; GAVIN MCDERMOTT,
more than eight years of agricul- University of Florida, B&R
ture experience to her new role, Industrial Automation; ETHAN
most recently serving as sustain- MOFFITT, Messiah Univerability manager at University of sity, APX Seetech Systems;
NATHANIEL MULDER, UniVermont Dining.
versity of St. Thomas, Rockwell
ANTOINE DE SAINT- Automation; JOSHUA NAVIN,
AFFRIQUE has been selected Milwaukee School of Engias CEO of Danone, effective neering, Speed-Dee Packaging
Sept. 15, 2021. He will succeed Machinery; KYLE NAVIN, Unithe joint interim leadership of versity of Wisconsin- Madison,
VÉRONIQUE PENCHIENATI- Speed-Dee Packaging MachinBOSETTA and SHANE ery; JAROD PARSONS, UWGRANT. Antoine de Saint- Madison, Optima Machinery;
Affrique joins Danone from MICHELLE SAGANICH, Uniglobal chocolate maker and versity of Notre Dame, Rockwell
cocoa processor, Barry Callebaut, Automation; ALEXANDRIA
where he was appointed CEO WALL, Purdue University, Solin October 2015. Before that, bern; ADAM WOLFE, Elizabethhe held a series of senior execu- town College, JLS Automation;
tive positions at global consumer and ZARREN ZAFIRO, Purdue
goods company Unilever, where University Northwest, Linmot
he notably led the Foods divi- USA.
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PFG Planning
$12 Million Capital
Investment In
Northland Cheese
Operation In MN
Rice, MN—The Benton Economic Partnership, Inc., in cooperation with Benton county and
the city of Rice, MN, recently
announced the decision by Performance Food Group (PFG) to
expand its Performance Foodservice-Minnesota/Northland
Cheese manufacturing operation here.
The project, which will create at least 22 new jobs and
represents a capital investment
of more than $12 million in
expanded facilities and new
equipment, resulted from a collaboration among the county,
the city, and the Minnesota
Department of Employment
and Economic Development,
and further strengthens the
company’s longstanding commitment to the area.
“We have found Rice and
Benton county to be a great
location for our operations,”
said Lloyd Haehnel, Northland
Cheese’s general manager. “As
customer demand for our product has grown, it was a natural choice to add the jobs and
investment here. We are proud
of our many hardworking and
talented associates here and
pleased to be expanding our
presence in this wonderful community.”
Improvements to the existing Northland Cheese facility
are expected to begin this summer and will be completed early
next year.
PFG, a leader in foodservice
distribution and the parent
company of Performance Foodservice-Minnesota/Northland
Cheese, has operated the Rice
facility since 1976 and processes
and distributes shredded cheese
to PFG facilities and customers nationwide from the existing location. The new jobs and
investment will allow the company to better serve new and
existing customers.
“Performance Food Group
has long been an invaluable part
of the city of Rice as one of our
largest industrial employers,”
said Mayor Brian Skroch. “I am
really excited to see this project move forward and for them
to build on the proven success
the company has enjoyed in our
community.
“This investment should
secure the continuation of that
success for many years to come,
and the city is proud to contribute to assist in their expansion,”
Skroch continued.
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Wisconsin Assembly Unanimously OKs
Truth-In-Labeling Legislation
Madison—The Wisconsin Assembly on Tuesday unanimously
approved three bills intended to
protect consumers from misleading
labels on imitation dairy and meat
products.
Assembly Bill 73/Senate Bill 81
and Assembly Bill 74/Senate Bill
83 would prohibit the labeling of
food as milk or as a dairy product
or ingredient, if the food is not
made from the milk of a cow or
other hooved mammal.
The prohibitions in the bills
apply only if at least 10 states out
of a group of 15 states listed in the
bills enact a similar prohibition by
June 30, 2031; otherwise the prohibitions do not apply.

Assembly Bill 75/Senate Bill
82 would prohibit labeling plantbased meat alternatives and cellcultured meat alternatives as
“meat” or a similar term.
One day before the Assembly
took up the bills, more than a
dozen dairy and other agricultural
advocacy organizations called for
action on the labeling measures.
The truth-in-labeling proposals
“promote greater transparency and
clarity for consumers, as well as
fairness for farmers, processors and
beef producers who have worked
for generations to establish their
products’ reputations for safety,
nutritional quality and enjoyment,” said the letter to Assem-

bly members, which was signed by,
among others, Wisconsin Cheese
Makers Association (WCMA),
Wisconsin Dairy Products Association, Dairy Business Association,
Professional Dairy Producers of
Wisconsin, Cooperative Network,
Wisconsin Farm Bureau and Wisconsin Farmers Union.
“Members of the Wisconsin
State Assembly sent a strong message today, that consumers deserve
to know exactly what they’re buying and serving to their families,”
said Dave Buholzer of Klondike
Cheese, Monroe, WI, current
WCMA president. “Real dairy
milk and cheese deliver superior
nutrition, and a taste that can’t be
beat; and America’s Dairyland has
the opportunity this June Dairy
Month to lead the charge for labeling transparency.”

We look at cheese differently.

At Deville Technologies we do more than
just provide cheese processing companies
with the perfect shred, dice, shave and grate...
we keep the whole solution in mind.

We deliver ultra hygienic food cutting
solutions that operate effectively and
efficiently. We partner with our clients to
custom design the solution that best meets their
needs...because we don’t just see cheese,
food cutting needs...
we see the whole picture.

FS40 line with powder dispenser, tumble drum and conveyor

Come see us at:
April 14-16, 2020
Milwaukee, WI – Booth 833
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1.866.404.4545

www.devilletechnologies.com

For more information, visit www.devilletechnologies.com
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Wisconsin State Fair
(Continued from p. 1)

Third place: Arena Cheese, Traditional Colby Deli, 98.750
Swiss Styles
First place: Deppeler Team #2,
Chalet Cheese Cooperative, Monroe, Rindless Swiss Wheel, 99.500
Second place: Richard Buss, Jr.,
Monroe, Baby Swiss, 99.350
Third: Deppeler Team #1, Chalet Cheese Cooperative, Rindless
Swiss Wheel, 98.475
Brick, Muenster
First place: Steve Stettler, Decatur
Dairy Inc., Muenster, 99.700
Second place: Team Decatur
Dairy, Cropp Cooperative/Organic
Valley, La Farge, Organic Red Rind
Muenster Cheese, 99.575
Third place: Decatur Dairy, Inc.,
Brick Cheese, 99.525
Mozzarella
First place: Jeremy Robinson,
Agropur, Appleton, 99.400
Second place: Roger Krohn, Agropur, 99.050
Third place: Adam Monson,
Foremost Farms, Richland Center,
98.800
String Cheese
First place: Brian Crave, Crave
Brothers Farmstead Cheese, Farmers Rope String Cheese, 99.600
Second place: Andy Rufener,
V&V Supremo Foods-Chula Vista
Cheese, Northbrook, 99.350
Third place: Dan Schwind, Baker
Cheese Factory, St. Cloud, 99.250
Blue Veined Cheese
First place: Team Emmi RothSeymour, Emmi Roth, Fitchburg,
Roth Buttermilk Blue Cheese,
99.400
Second place: James A. Lippitt,
Prairie Farms Dairy, Inc., Mindoro,
Pasteurized Blue Cheese, 99.050

Third place: Team Emmi Roth, Wayne, Smoked Butterkase,
Roth Gorgonzola Cheese, 98.850 98.400
Third place: Clayton Team, ForeFeta
most Farms USA Cooperative,
First place: Team R&R, Agropur, Baraboo, Provolone Smoked,
Appleton, 99.300
98.300
Second place: Team Ben & JJ,
Agropur, 99.250
Flavored Hard Cheese
Third place: Steve Buholzer, Klon- First place: Sartori Company,
dike Cheese, Odyssey Feta in Brine Plymouth, Rosemary & Olive Oil
Asiago, 99.125
Flavored Pepper Cheese
Second place: Sartori Company,
First place: Steve Stettler, Deca- Tennessee Whiskey BellaVitano,
tur Dairy Inc., Brodhead, Pepper 98.625
Havarti, 99.350
Third place: Emmi Roth, FitchSecond place: Widmer’s Cheese burg, Roth Canela Wheel, 98.100
Cellars, Inc., Theresa, Jalapeno
Cheddar Cheese, 99.200
Smear Ripened Cheese
Third place: Jerry Soddy, Dan First place: Team Emmi Roth Godfrey, Donavan Taylor, Shulls- Monroe, Emmi Roth, Fitchburg,
burg Creamery, Shullsburg, Bour- Roth Grand Cru Reserve Wheel,
bon Barrel Smoked Cracked 99.650
Pepper, 99.150
Second place: Team Emmi Roth
- Platteville, Emmi Roth, Roth
Flavored Soft Cheese
Grand Cru Reserve Block, 99.350
First place: George Crave, Crave Third place: Team Emmi Roth
Brothers Farmstead Cheese, LLC, - Platteville, Emmi Roth, Roth
Waterloo, Chocolate Mascarpone, Grand Cru Original Block, 99.250
99.450
Second place: Steve Webster, Cold Pack Cheese, Cheese Food
Klondike Cheese Co., Monroe, First place: Pine River Prepack,
Odyssey Peppercorn Feta, 99.200
Newton, Pepper Jack Cold Pack
Third place: Nasonville Dairy, Cheese Spread, 99.650
Inc., Marshfield, Basil & Tomato Second place: Pine River Prepack,
Feta Crumbles, 99.000
Chunky Bleu Cold Pack Cheese
Food, 99.300
Flavored Semi Soft Cheese
Third place: Pine River Prepack,
First place: Lake Country Dairy Toasted Onion Cold Pack Cheese
Schuman Cheese, Dijon Herb Food, 99.250
Rubbed Fontal, 99.650
Pasteurized Process Cheese,
Second place: Lake Country Dairy
Cheese Food, Cheese Spread
Schuman Cheese, Creamy Dill
First: AMPI’s Dinner Bell CreamRubbed Fonta, 99.250
Third: Lake Country Dairy ery, Portage, Pasteurized Process
Schuman Cheese, Smoky Pepper American Swiss Cheese slice-onslice, 98.700
Rubbed Fontal, 99.200
Second place: AMPI’s Dinner
Smoked Cheese
Bell Creamery, Pasteurized Process
First place: Roger Krohn, Agro- American Cheese slice-on-slice,
pur, Appleton, Smoked Provolone 98.250
cheese, 99.375
Third place: AMPI’s Dinner Bell
Second place: Hans Lehner, For- Creamery, Pasteurized Process Easy
gotten Valley Cheese, South Melt Cheese Loaf, 97.650
Reduced Fat Or Lite Cheese
First place: Ron Buholzer, Klondike Cheese, Odyssey Reduced
Fat Mediterranean Flavored Feta,
99.600
Second place: Justin Lowery, Klondike Cheese, Odyssey Reduced Fat
Feta, 99.050

WHY KUSEL?
STAINLESS STEEL IS ALL WE DO

Third place: Matt Erdley, Klondike Cheese, Odyssey Reduced Fat
Tomato & Basil Feta, 98.900
Open Class - Soft & Spreadable
First: Brian Crave, Crave Brothers
Farmstead, Mascarpone, 99.350
Second place: Lake Country Dairy
Schuman Cheese, Turtle Lake,
Cello Mascarpone, 97.400
Third place: Lake Country Dairy
Schuman Cheese, Traditional
Mascarpone, 97.200
Havarti
First place: Dave Buholzer, Klondike Cheese Co., Buholzer Brothers
Havarti, 99.400
Second place: Decatur Dairy,
Brodhead, Havarti, 99.300
Third place: Ron Bechtolt, Klondike Cheese Co., Monroe, Buholzer Brothers Havarti, 99.275
Flavored Havarti
First place: Matt Henze, Decatur
Dairy, Dill Havarti, 99.650
Second place: Steve Stettler, Decatur Dairy, Dill Havarti, 99.350
Third place: Ron Buholzer, Klondike Cheese, Dill Havarti, 99.200
Open Class - Semi Soft Cheese
First place winner: Ben Workman,
Hoard’s Dairyman Farm Creamery,
Port Salute, 99.550
Second place: Eric Schmid,
Brunkow Cheese of Wisconsin,
Darlington, Original Brun-uusto,
99.200
Third place: Jeremy Robinson,
Agropur, Provolone, 99.050
Open Class - Hard Cheese
First place: Lake Country Dairy
Schuman Cheese, Turtle Lake,
Aged Asiago, 99.325
Second place: Sartori Company,
Classic Parmesan, 99.075
Third place: Lake Country Dairy
Schuman Cheese, Organic Copper
Kettle Parmesan, 98.925
Flavored Goat Milk Cheese
First place: Robert Garves,
Mosaic Meadows, LLC, Kaukauna,
LaClare Blueberry Vanilla Goat
Cheese, 99.700
Second place: Robert Garves,
Mosaic Meadows, LaClare Chipotle Honey Goat Cheese, 99.250
• See Wisconsin State Fair, p. 11

CONTINUOUS MULTI-SIDE WELDS
NSF CERTIFIED TO ASME STANDARDS
OPTIONS FOR EVERY PROJECT

Portable Hydraulic
640 Cheese Cutter

ACCESSORIES FOR EVERY NEED
PROMPT DELIVERY

 

  
   
    
    
     
      


TRUSTED SOLUTIONS
Our stainless steel drainage products are built to last in the real world.
From large-scale developments to smaller projects, standard drains to
custom pieces, our team has the experience to provide the solution you
need for every job.
KuselEquipment.com

920.261.4112
Sales@KuselEquipment.com

For more information, visit www.kuselequipment.com

Philquipp
Philqui

Quality Stainless
Machines
Custom
LLC
Fabricating

&




 
   

For more information, visit www.philquip.com
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Wisconsin State Fair
(Continued from p. 10)

Third place: Robert Garves,
Mosaic Meadows, LaClare Zesty
Ranch Goat Cheese, 99.225
Natural Goat Milk Cheese
First place: Steve Hurd, Clock
Shadow Creamery, Milwaukee,
Chevre, 99.550
Second place: Robert Garves,
Mosaic Meadows, LaClare Creamery Raw Goat Cheddar, 99.000
Third place: Robert Garves,
Mosaic Meadows, LaClare Original Goat Cheese, 98.900
Latin American Cheese
First place: Mark Boelk, V&V
Supremo Foods-Chula Vista
Cheese, Oaxaca Ball, 99.175
Second place: Jace Johnsrud,
V&V Supremo Foods-Chula Vista
Cheese, Oaxaca, 99.000
Third place: John (Randy) Pitman, Mill Creek Cheese, Asadero,
98.975
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Salted Butter
First place: Cropp Cooperative/
Organic Valley, 99.800
Second place winner: Graf Creamery, Bonduel, Salted Butter, 99.600
Third place: Old World Creamery,
Sheboygan, 99.250
Open Flavored Sour Cream
First place: Westby Creamery,
Westby, French Onion Dip, 99.700
Second place: Westby Creamery,
Organic French Onion Dip, 99.450
Open Unflavored Sour Cream
First place: Klondike Cheese,
Odyssey Sour Cream, 99.900
Second place: Sigma Darlington,
Darlington, Sour Cream, 99.800
Third place: Sigma Darlington,
Crema Mexicana, 99.700
Lowfat Sour Cream
First place: Klondike Cheese,
Odyssey Reduced Fat, Greek
Tzatziki, 99.650
Second place: Klondike Cheese,
Odyssey Reduced Fat, Greek Sour
Cream, 99.450

Third place: Klondike Cheese,
Odyssey Reduced Fat, Greek
French Onion Dip, 99.40
Flavored High Protein Yogurt
First place: Klondike Cheese Co.,
Odyssey Vanilla Yogurt, 99.650
Unflavored High Protein Yogurt
First place: Klondike Cheese,
Odyssey Greek Yogurt, 99.500
Second place: Klondike Cheese,
Odyssey Whole Fat Greek Yogurt,
99.200
Open Flavored Yogurt
First place winner: Yodelay
Yogurt, Madison, Rhubarb Swiss
Yogurt, 99.850
Second place: Yodelay Yogurt,
Peach-Raspberry Swiss Yogurt,
99.600
Third place winner: Klondike
Cheese, Odyssey Whole Vanilla
Yogurt, 98.500
Open Unflavored Yogurt
First place: Klondike Cheese,
Odyssey Whole Fat Yogurt, 98.550

Drinkable Cultured Products
First place: Weber’s Farm Store,
Marshfield, Low Fat Mango Kefir,
99.850
Second place: Weber’s Farm Store,
Marshfield, Low Fat Raspberry
Kefir, 99.750
Third place: Weber’s Farm Store,
Low Fat Raspberry Kefir, 99.650
2% White Fluid Milk
First place: Lamers Dairy, Inc.,
Appleton, Half-Gallon Glass Bottled 2%, 99.900
Second place: Weber’s Farm Store,
Reduced Fat Milk, 99.850
1% Chocolate Fluid Milk
First place: Lamers Dairy, Inc.,
Appleton, Half-Gallon Glass Bottled 1% Chocolate Milk, 99.950
Flavored Custard
First place: The Creamy Pig,
Cedarburg, 3, 99.700
Second place: The Creamy Pig,
Cedarburg, 2, 99.600
Third place: The Creamy Pig,
Cedarburg, 1, 99.500.

Sheep & Mixed Milk Cheese
First place winner: Robert Garves,
Mosaic Meadows, LaClare Family
Creamery Cave Aged Chandoka,
99.550
Second place: Robert Wills, Cedar
Grove Cheese, Montague, 99.100
Third place: Robert Wills, Cedar
Grove Cheese, Donatello, 98.450
Gouda & Edam
First place winner: Ben Workman,
Hoard’s Dairyman Farm Creamery,
Fort Atkinson, Gouda, 98.950
Second place: Ron Henningfeld, Hill Valley Dairy LLC, Lake
Geneva, Whiskey Gouda, 98.900
Third place: Jamie Fahrney, Chalet Cheese Co-op, Monroe, Gouda,
98.850
Unflavored Cheese Curds
First place winner: Gary Cherney,
Ron’s Wisconsin Cheese, LLC,
Luxemburg, 99.500
Second place: Steve Stettler,
Decatur Dairy, 99.200
Third place: George Crave, Crave
Brothers Farmstead Cheese, 99.100
Flavored Cheese Curds
First place winner: Jerry Soddy,
Dan Goffrey, Donavan Taylor,
Shullsburg Creamery, Shullsburg,
Natural Smoked Mixed Curds,
99.950
Second place: Jerry Soddy, Dan
Goffrey, Donavan Taylor, Shullsburg Creamery, Buffalo Flavored
Curds, 99.900
Third place: Robert Wills, Cedar
Grove Cheese, Plain, Horseradish
Cheese Curds, 99.850
Unsalted Butter
First place: Cropp Cooperative/
Organic Valley, LaFarge, Organic
Cultured Butter, 99.350
Second place winner: Old World
Creamery, Sheboygan, 98.650
Third place: Weyauwega Cheese,
Sun Prairie, Weyauwega, 97.550

Reduce Your Costs with Free Flow®
At two to three times your current application rate, Free Flow
anti-caking agents can reduce your costs dramatically.

Free Flow® looks better
than cellulose at twice
the application rate.
3% Cellulose

®

Improve Yield, Appearance and Profitability of
Your Cheese Shreds
• Free Flow® anti-caking agents can be applied at higher
application rates to improve yield and profitability.
• A smart substitute for cellulose, Free Flow® can be applied
at over twice the rate and remain significantly less visible.
• Low airborne dust ensures safer working conditions, less
equipment wear-and-tear and better package seal integrity.
• Free Flow® delivers excellent flowability for maximum line
speeds, while preventing clumping.

Free Flow is nearly
invisible at 3%.
®

3% Free Flow 1031
®

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

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

©2018 Allied Blending LP

1-800-758-4080 • www.alliedblending.com
For more information, visit www.alliedblending.com

All rights reserved.
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We look at cheese differently.

SUPPLIER NEWS

www.cheesereporter.com/events.htm

UW-Madison Virtual Short Course On
Environmental Controls Is Sept. 27-30
Madison—The University of Wisconsin-Madison’s Food Research
Institute (FRI) will host a virtual
workshop Sept. 27-30 on how to
establish appropriate sanitation
protocols and effective environmental monitoring.
This four-day, online workshop
will provide students with the latest information on hygienic zoning
principles; sanitation and decontamination strategies for processing of difficult food matrices; and
determining potential harborage
sites and strategies to eliminate
them.
It will feature recorded presentations, live working groups, and
a panel discussion. Times of each
session will be announced at a later
date.
Instructors will cover technologies used in environmental
sampling and how advances in
molecular biology and predictive
analytics can be used to enhance a
sanitation plan.
Specifically, teachers will highlight the effect of sanitation on
microbiome and relevance of
indicator organisms of sanitation;
how to map and understand the
microbiome to manage risk during
production; and demonstrate an
environmental Listeria predictive
modeling program.

Sessions will also look at
hygienic zoning master planning;
decontamination of low-moisture
food processing facilities; eliminating harborage sites and growth
niches, biofilms; new technologies
in environmental sampling; and
the pros and cons of traditional
and novel environmental testing.
Students will participate in
working groups on Wednesday
and Thursday to design sanitation
protocols for various food matrices,
and discuss challenges associated
and how to enhance sanitation
protocols.
Specific topics of discussion
include low-moisture ingredients/
extruded products, frozen foods
and short shelf-life foods, and
plant-based proteins.
Finally, the wrap-up session will
feature panel speakers from regulatory agencies and the food industry,
using case studies to address the
sanitation challenges and response
to regulatory policies.
Cost to participate in the workshop is $199 for industry members
and $129 for those in government
and academia. The registration fee
includes access to all platform presentations and one working group
exercise. For full course agenda
and to register online, visit www.
fri.wisc.edu.

Fancy Food Show Returns To New York
Sept. 27-29; Pre-Registration Required
New York—Online registration
for Fancy Food Show 2021 here
Sept. 27-29 at the GBAC Star
Certified Jacob Javits Convention
Center is currently underway.
A major change from past shows
will be the pre-registration requirement – no on-site registration will
be offered to eliminate crowding.
Only qualified buyers and industry members will be able to attend,
the Specialty Food Association
reported. The show will not be
open to the general public. Qualified attendees include retailers, distributors, manufacturers, brokers
and business services.
While still emerging from the
pandemic and hosting a smaller
show floor due to the shift in dates,
SFA anticipating a robust event
with thousands of attendees.
Javits is now operating at 100
percent capacity. Vaccinated indi-

viduals do not have to wear a mask
inside the venue. Unvaccinated
individuals are still asked to wear
masks.
At this point in time, everyone
coming to the show must have
their show badge visible and, upon
entry, show proof of vaccination or
proof of a recent negative COVID19 test result within 72 hours. No
one will be admitted to the exhibit
floor without one or the other.
Attendees will also have the
opportunity to participate in person, along with a digital component that will include educational
programming and international
pavilions. The digital “Fancy Food
24/7” will run concurrently with
the Show and extends activities
through Oct. 8.
For more information and to
register online, visit www.specialtyfood.com/shows-events.

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

Registration Open
For NCCIA Meeting
Oct. 12-14 In SD
Brookings, SD—The North Central Cheese Industries Association
(NCCIA) has kicked off registration for the return of its annual
conference.
The three-day event will take
place here Oct. 12-14 at the Wilbert Square Event Center. This
year’s event features the Midwest
Dairy Research Forum and Supplier’s Night, along with the cheese
judging contest, cheese auction,
and educational sessions led by academics and experts in the cheese
and dairy industry.
NCCIA board members are still
fine-tuning the conference agenda,
and will provide updates in the
coming days.
Sponsorship opportunities are
also available, including donations
for the Oct. 13 social hour and
post-banquet hospitality suite.
The early registration deadline is
Oct. 1. Cost to attend prior to the
deadline is $200 for NCCIA members and $230 for non-members.
To sign up online and for event
details, visit www.northcentralcheese.org/nccia-annual-conference.

Theory & Practice Of
Italian Cheese Class
Set For August, April
Tuscany, Italy—A course on
the Theory & Practice of Italian
Cheese will be held here Aug.
26-30, 2021 and April 21-25, 2022.
The course is designed to give
professional artisan cheese makers the opportunity to share and
enhance their knowledge by working with Tuscan cheese makers.
Topics include a brief survey
of Italian cheese, terroir, specific
milk properties, and little modern technology has been applied
to traditional cheesemaking without obliterating its character. The
course covers cow, sheep and goat
milk cheeses, and is taught in English.
A one-day tour to a Parmigiano
Reggiano dairy is also available.
For more information and to register online, visit www.sapori-esaperi.com.

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

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

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

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

1820 Single Direction
Model MRPX 518 HGV hermetic
Cheese Cutter
separator. JUST ADDED: ALFA-LAVAL

Reduces wire cutable product into uniform
SEPARATOR:
Model
MRPXor718.
portions for dicing,
shredding,
blending.

GENMAC A Division of 5 Point Fabrication LLC.

Call Dave Lambert at Great Lakes
Separators at (920) 863-3306 or

1-888-243-6622

e-mail drlambert@dialez.net.
Email: sales@genmac.com
www.genmac.com

1800 Champ
Cheese Cutter
 Cuts cheese economically
 Air-operated vertical feed
 Capacity of up to
7” x 11” x 14”

 Air-operated down feed
 Optional swing harp
and leveling pads

GENMAC A Division of 5 Point Fabrication LLC.
1-888-243-6622

Email: sales@genmac.com
www.genmac.com

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

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

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

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

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.

6. Real Estate

11. Cheese & Dairy Products

DAIRY PLANTS FOR
SALE: https://dairyassets.weebly.com/m--a.
html. Contact Jim at 608835-7705; or by email at jimcisler7@
gmail.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

12. Promotion & Placement

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

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

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.

13. Walls & Ceiling

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.

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

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

15. Help Wanted
Have you recently lost your job or
down-sized from your position? Would
you like the ability to stay in touch with
the latest job offerings? Apply for a
free 3-month subscription to Cheese
Reporter by calling 608-316-3792, or
visit www.cheesereporter.com for all
the latest listings.

11. Cheese & Dairy Products

Undergrade
3005-LD
Cheese Wanted
Tu-Way

IIC can process a wide
GENMAC'S
Model
3005-LD
range
of cheese types:
Tu-Way is designed
to automatically
 cheese
Off-Spec
 Trim
cut
or
wire
cuttable
product
 Beginning & End Run
prior to packaging
further
Natural
or
processing. or Processed

Stainless
Steelor
Air Packaged
Cylinders
Bulk
 Enhanced Sanitary Aspects
offers real value with
IIC
Formed Frame Eliminates Tubing!

competitive prices

GENMAC A Division of 5 Point Fabrication LLC.

IIC has
the ability to run
1-888-243-6622
sales@genmac.com
all Email:
logistics
www.genmac.com

Fully Compliant with all
FSMA Rules & all plants
are Safe Feed Safe Food
Certified

Is your company looking for
a safe, sustainable solution
for your undergrade cheese?
International Ingredient Corporation
is one of the nation’s largest
consumers of undergrade and
off-spec cheese.
We offer complete supply chain
security and the ability to track the
sustainability benefits of upcycling
your scrap product into animal feed.
Please Contact:

Jason Hrdlicka
jhrdlicka@intcos.com
636-717-2100 ext. 1239

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 888818-0118 or www.epiplastics.com for
more information.

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.

Western Repack
We Purchase Fines and Downgraded Cheese

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

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

Western Repack, LLC
(801) 388-4861
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Dairy Product Stocks in Cold Storage
TOTAL STOCKS AS REPORTED BY USDA (in thousands of pounds unless indicated)
Stocks in All
Warehouses

Public
Warehouse
Stocks

May 31, 2021
as a % of

May 31
2020

April 30
2021

May 31
2021

May 31
2020

April 30
2020

Butter

375,777

386,168

401,808

107

104

Cheese
American
Swiss
Other

820,018
24,548
609,939

826,698
21,160
600,862

830,679
21,878
612,764

101
89
100

100
103
102

1,454,505

1,448,720

1,465,321

101

101

Total

May 31
2021

373,698

1,130,363

Federal Order Class 1 Minimum Prices &
Other Advanced Prices - July 2021
Class I Base Price (3.5%) . . . . . . . . . . . . . . . . . . . . . . . .
Base Skim Milk Price for Class I. . . . . . . . . . . . . . . . . . .
Advanced Class III Skim Milk Pricing Factor . . . . . . . . .
Advanced Class IV Skim Milk Pricing Factor . . . . . . . . .
Advanced Butterfat Pricing Factor . . . . . . . . . . . . . . . . .
Class II Skim Milk Price . . . . . . . . . . . . . . . . . . . . . . . . .
Class II Nonfat Solids Price . . . . . . . . . . . . . . . . . . . . . .

$17.42 (cwt)
$10.95 (cwt)
$10.59 (cwt)
$9.83 (cwt)
$1.9590 (lb.)
$10.53 (cwt)
$1.1700 (lb.)

Two-week Product Price Averages:
Butter . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Nonfat Dry Milk . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Cheese . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Cheese, US 40-pound blocks . . . . . . . . . . . .
Cheese, US 500-pound barrels . . . . . . . . . . .
Dry Whey . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

$1.7892 lb.
$1.2713 lb.
$1.6323 lb.
$1.5896 lb.
$1.6432 lb.
$0.6400 lb.

HISTORICAL MILK PRICES - CLASS I
‘13
‘14
‘15
‘16
‘17
‘18
‘19
‘20
‘21

June 25, 2021
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Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

18.97
21.48
18.58
16.04
17.45
15.44
15.12
19.01
15.14

18.21
22.02
16.24
13.64
16.73
14.25
15.30
17.55
15.54

17.80
23.64
15.56
13.78
16.90
13.36
15.98
17.46
15.20

17.66
23.65
15.50
13.74
16.05
14.10
15.76
16.64
15.51

17.76
24.47
15.83
13.70
15.20
14.44
16.42
12.95
17.10

18.93
22.86
16.14
13.14
15.31
15.25
17.07
11.42
18.29

18.91
23.02
16.53
13.70
16.59
15.36
17.18
16.56
17.42

18.88
23.87
16.28
15.07
16.72
14.15
17.89
19.78

19.16
23.63
16.34
16.56
16.71
14.85
17.85
18.44

19.20
24.19
15.84
16.60
16.44
16.33
17.84
15.20

20.20
24.06
16.48
14.78
16.41
15.52
18.14
18.04

DAIRY PRODUCT SALES
June 24, 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.

June 19

20.37
22.53
16.71
16.88
16.88
15.05
19.33
19.87

$2.90

40-Pound
Block Avg

$2.70
$2.50
$2.30
$2.10
$1.90

SETTLING PRICE

$1.50

Class
III

Class
IV

Dry
Whey

NDM

Block
Cheese

Cheese*

Butter*

6-18
6-21
6-22
6-23
6-24

June 21
June 21
June 21
June 21
June 21

17.33
17.31
17.33
17.34
17.21

16.48
16.48
16.44
16.44
16.40

64.625
64.625
64.700
64.750
64.350

127.000
127.000
127.000
126.800
127.325

1.610
1.610
1.610
1.610
1.610

1.6540
1.6540
1.6480
1.6500
1.6540

181.500
181.500
179.625
179.775
179.000

6-18
6-21
6-22
6-23
6-24

July 21
July 21
July 21
July 21
July 21

16.72
16.46
16.48
16.60
16.57

16.38
16.33
16.22
16.18
16.07

62.500
61.950
62.150
62.500
60.700

126.225
125.600
125.100
125.800
125.750

1.575
1.575
1.575
1.570
1.570

1.6080
1.5850
1.5880
1.5960
1.6210

181.000
178.900
176.000
175.000
173.275

6-18
6-21
6-22
6-23
6-24

Aug 21
Aug 21
Aug 21
Aug 21
Aug 21

17.23
16.99
16.83
16.79
16.60

16.64
16.59
16.40
16.34
16.14

58.550
58.000
57.300
57.500
55.975

128.200
128.000
127.000
127.500
126.550

1.669
1.654
1.645
1.655
1.637

1.6820
1.6700
1.6510
1.6400
1.7070

182.600
180.500
177.000
175.500
174.000

6-18
6-21
6-22
6-23
6-24

Sept 21
Sept 21
Sept 21
Sept 21
Sept 21

17.95
17.87
17.75
17.60
17.28

17.12
16.93
16.73
16.61
16.40

56.800
56.675
56.450
56.000
54.000

131.500
130.275
129.000
129.300
128.350

1.786
1.770
1.741
1.741
1.740

1.7660
1.7640
1.7500
1.7400
1.7800

185.000
181.350
180.000
177.500
174.500

6-18
6-21
6-22
6-23
6-24

Oct 21
Oct 21
Oct 21
Oct 21
Oct 21

18.48
18.47
18.44
18.32
18.10

17.10
17.06
16.92
16.86
16.60

56.500
55.250
55.000
55.200
52.500

132.400
132.000
130.050
131.700
129.750

1.859
1.840
1.820
1.820
1.800

1.8300
1.8350
1.8320
1.8200
1.8350

186.750
185.975
183.000
180.025
178.500

6-18
6-21
6-22
6-23
6-24

Nov 21
Nov 21
Nov 21
Nov 21
Nov 21

18.55
18.52
18.43
18.30
18.10

17.27
17.24
17.02
17.00
16.81

54.250
54.250
53.500
54.250
51.150

133.500
133.500
132.450
132.450
131.000

1.870
1.860
1.860
1.852
1.830

1.8410
1.8410
1.8420
1.8330
1.8410

188.000
187.000
184.000
181.575
180.500

6-18
6-21
6-22
6-23
6-24

Dec 21
Dec 21
Dec 21
Dec 21
Dec 21

18.34
18.27
18.12
17.99
17.85

17.25
17.25
17.15
17.10
16.88

52.750
52.500
51.500
51.750
49.500

133.625
133.625
132.500
133.100
130.750

1.873
1.873
1.842
1.842
1.830

1.8320
1.8300
1.8250
1.8080
1.8310

188.750
187.000
184.000
182.525
182.000

6-18
6-21
6-22
6-23
6-24

Jan 22
Jan 22
Jan 22
Jan 22
Jan 22

17.99
17.94
17.85
17.70
17.60

17.45
17.45
17.45
17.32
17.23

51.000
50.000
49.500
51.000
47.500

134.800
134.800
134.500
134.500
132.000

1.865
1.865
1.856
1.856
1.856

1.8100
1.8010
1.8010
1.7950
1.8100

190.700
186.125
186.125
186.125
184.475

6-18
6-21
6-22
6-23
6-24

Feb 22
Feb 22
Feb 22
Feb 22
Feb 22

17.95
17.85
17.83
17.75
17.62

17.60
17.60
17.60
17.40
17.37

49.750
49.750
49.000
50.000
47.500

135.425
135.425
135.400
135.400
133.500

1.848
1.848
1.848
1.848
1.848

1.8150
1.8100
1.8180
1.8000
1.8150

192.500
189.000
189.000
189.000
188.975

6-18
6-21
6-22
6-23
6-24

Mar 21
Mar 21
Mar 21
Mar 21
Mar 21

17.92
17.82
17.78
17.70
17.65

17.65
17.60
17.60
17.52
17.27

48.500
48.500
48.500
48.750
47.500

135.200
135.200
135.200
135.200
134.500

1.845
1.845
1.845
1.845
1.845

1.8170
1.8060
1.8130
1.7950
1.8130

194.200
194.200
194.200
190.000
190.000

6-18
6-21
6-22
6-23
6-24

April 21
April 21
April 21
April 21
April 21

17.85
17.85
17.85
17.79
17.70

17.70
17.70
17.70
17.60
17.49

49.000
49.000
49.000
49.500
47.000

136.550
136.550
136.550
135.200
135.200

1.851
1.851
1.851
1.851
1.851

1.8060
1.8060
1.8160
1.7910
1.8160

197.025
197.025
197.025
197.025
197.025

26,294

2,938

5,363

6,788

3,401

24,907

8,810

CME vs AMS
J

J

A

S

June 12

O

N

D

J

F

M

M

June 5

A

M

J

May 29

CHEESE REPORTER SUBSCRIBER SERVICE CARD

40-Pound Block Cheddar Cheese Prices and Sales

1.7095•

13,560,336

12,310,536

12,495,086

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

1.7651
13,520,582

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

Weighted Price
US
1.7221
Adjusted to 38% Moisture
US
1.6390
Sales Volume
US
13,126,978
Weighted Moisture Content
US
34.86

Dollars/Pound
1.7288

Weighted Price
US
Sales Volume
US

Dollars/Pound
1.7968•
Pounds
2,298,211

1.6471
Pounds
13,879,190
Percent
34.92

1.7601

1.8150

1.6780

1.7331

13,393,539
34.97

12,977,749
35.07

AA Butter

1.7835
3,061,327

1.7952•
2,684,603•

1.8284
3,671,117

Extra Grade Dry Whey Prices

Weighted Price
US
Sales Volume
US

0.6250

Dollars/Pounds
0.6567•

0.6530

5,439,956

4,864,589•

3,961,239

0.6481
3,708,410

Extra Grade or USPHS Grade A Nonfat Dry Milk

Average Price
US
Sales Volume
US

1.2751
15,786,705

Dollars/Pound
1.2682•
Pounds
19,018,979•

1.2678•
12,316,587•

1.2593
21,807,752

New Subscriber Info

1.5568

Dollars/Pound
1.6256•

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

Old Subscriber Info

Weighted Price
US
Sales Volume
US

*Cash Settled

Date Month

Interest June 24

$1.70

$1.30

Week Ending

Dec

DAIRY FUTURES PRICES

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

June 25, 2021
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CHEESE REPORTER

DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - JUNE 18:

Cheese makers are busy throughout the country. Milk availability is at heightened levels, despite 90+ temperatures throughout the Midwest and triple digits
in parts of the South and Southwest. Cheese inventory levels vary by plant, from steady
to growing. Midwestern curd/barrel producers relay customer interests are healthy, keeping
those inventories balanced. Western contacts relay Asian interest is picking up as domestic
market prices have receded to around $1.50. Regarding market tones, the “inverted” price
structure continues to create undertones of instability.

NORTHEAST - JUNE 23:

Cheese makers in the East are receiving heavy milk supplies,
keeping manufacturers’ intakes close to/at capacity. Cheddar plants are working through
strong production schedules. Moreover, Mozzarella and Provolone operations are running
on active production rates. Regional inventory levels are fairly available for spot/contract
commitments. Foodservice sales are mostly stable. Numerous restaurants are receiving a
reoccurring supply of cheese for their immediate needs. Cheese sales in the retail sector are
stable for the near term. Cheese exports are reportedly low, as shipping/supply chain issues
continue to hamper the dairy industry.

NATIONAL - CONVENTIONAL DAIRY PRODUCTS
At the summer solstice, conventional ice cream in 48- to 64-ounce containers was the most
advertised dairy item this week. The national average price is $3.06, up $0.10 from last
week. There are no ads for organic 48 to 64-ounce ice cream. The national average price for
conventional 1-pound butter is $2.71, down $0.59 from last week. The national average price
for organic 1-pound butter is $5.29, up $0.12 from last week. Total conventional dairy ads
are unchanged, while total organic dairy ads decreased 58 percent from the previous week.
The average advertised price for 8-ounce cheese shreds is $2.51, 6 cents above the price
last week. The average advertised price for 8-ounce cheese blocks is $2.58, 34 cents higher
than the price last week. Conventional cheese ads decreased 20 percent, while organic
cheese ads were absent from circulars this week.
The national average price for conventional half-gallon milk is $0.99, down $1.00 from last
week. For organic half-gallons, the national average advertised price is $4.14, up 36 cents
from last week. The resulting organic price premium is $3.15.

RETAIL PRICES - CONVENTIONAL DAIRY - JUNE 25
Commodity

US

NE

SE

MID

SC

SW

NW

Butter 1#

2.71

2.97

2.54

2.18

3.44

2.64

2.82

Cheese 8 oz block

2.58

2.30

2.74

2.00

2.53

3.50

2.63

Cheese 1# block

4.40

2.99

5.43

4.01

4.99

3.50

NA

Cheese 2# block

6.19

5.99

5.98

NA

NA

6.04

6.79

Cheese 8 oz shred

2.51

2.31

2.67

2.44

2.33

2.76

2.62

Cheese 1# shred

3.31

2.99

3.99

2.99

NA

3.50

NA

Cottage Cheese

1.97

2.30

1.50

2.12

1.88

1.00

NA

Cream Cheese

1.75

1.57

1.77

1.73

NA

1.91

NA

Flavored Milk ½ gallon NA
Flavored Milk gallon
3.49

NA

NA

NA

NA

NA

NA

NA

NA

NA

3.49

NA

NA

Ice Cream 48-64 oz

3.06

2.82

2.82

3.25

2.81

3.53

2.65

Wholesale prices delivered, dollars per/lb:
Blue 5# Loaf :		
$2.1375 - $3.2050 Mozzarella 5-6#:
$1.6675 - $2.6125
Brick 5# Loaf:		
$1.8675 - $2.2925 Muenster 5# Loaf:
$1.8675 - $2.2925
Cheddar 40# Block:
$1.5900 - $1.9900 Process 5# Loaf:
$1.6975 - $2.0575
Monterey Jack 10#
$1.8425 - $2.0475 Grade A Swiss 6-9#: $2.7800 - $2.8975
							
WEST - JUNE 23: Demand for cheese in the West is steady to lower across both foodservice and retail markets. Contacts report that current pricing is favorable in international markets, with notable demand for export to Asian markets. Cheese market tones are unsteady,
but the market is approaching a more comfortable trading channel for market participants. A
recent gap in pricing between barrels and blocks has closed in the last week. Cheese barrel
prices have fallen on the CME by $0.145, since the previous report, while block prices have
dropped by $0.02. Milk is plentiful in the region, allowing producers to run full schedules.
Delays in transportation due to a shortage of truck drivers is, reportedly, causing warehouse
inventories to build up. Spot purchase inventories are available; contacts report a need to
move what they can quickly to prevent further build up.

Milk ½ gallon

.99

NA

NA

NA

NA

NA

.99

Milk gallon

2.99

NA

NA

NA

2.99

NA

NA

Sour Cream 16 oz

1.77

1.80

1.63

1.87

2.13

1.58

.99

Yogurt (Greek) 4-6 oz

.97

.97

1.00

.94

1.00

.88

1.33

Yogurt (Greek) 32 oz

4.02

4.25

3.50

4.21

2.99

NA

NA

Yogurt 4-6 oz

.51

.57

.44

.52

.51

.50

.51

Yogurt 32 oz

2.63

3.16

NA

NA

2.79

NA

1.81

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#:
Cheddar 10# Cuts :
$1.8275 - $2.0275 Process 5# Loaf:
Cheddar 40# Block:
$1.5800 - $2.0700 Swiss 6-9# Cuts:

National Weighted Retail Avg Price:		 Yogurt 32 oz:
Butter 1 lb:
$5.29
Greek Yogurt 32 oz:
Cheese 8 oz shred:
NA
Milk UHT 8 oz:
Cheese 8 oz block:
NA
Milk ½ gallon:
Cream Cheese 8 oz:
$2.50
Milk gallon:
Cottage Cheese 16 oz:
NA
Sour Cream 16 oz:
Yogurt 4-6 oz:
NA
Ice Cream 48-64 oz:

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $1.9525 - $2.2400 Process 5-lb sliced: $1.7125 - $2.1925
Muenster:		
$1.9400 - $2.2900 Swiss Cuts 10-14 lbs: $3.2650 - $3.5875

MIDWEST AREA - JUNE 23:

Any expectations of lighter milk supplies because of the
heat are yet to be met. Cheese makers have reported steeper discounts on spot milk this
week than already discounted prices in previous weeks. Cheese production is active. Cheddar producers reported active production schedules. Demand is mixed, as reports are that
cheese inventories are growing in availability. Buyers see the near-term writing on the wall,
as market prices struggle. One factor in a potential righting of the ship, though, is that block
prices have landed just above barrel prices for the first time since late May. Some contacts
view the restoration of the block-over-barrel price as an indicator of stability.

$1.8150 - $2.0900
$1.7150 - $1.9700
$3.0725 - $3.5025

FOREIGN -TYPE CHEESE - JUNE 23:

Cheese storage facilities have capacity for
anticipated production. Currently stocks on hand are comfortable for handling export and
internal EU orders. Export inquiries have slowed. Cheese markets in these leading cheese
producing countries are steady and balanced. German and French cheesemakers have
been maintaining heavy production schedules. During June, at least until last week, milk
production was up from last year and cheese was where much of the increased production
was directed. The heat of the last few days in Germany and France may have slowed milk
production.
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
$1.9600 - 3.4475
$2.4675 - 3.1850
$3.3475 - 5.4375
$3.1500 - 5.3050
0
0
0
$3.3000 - 3.6250
0

WHOLESALE BUTTER MARKETS - JUNE 23
WEST: Cream is available in the West. Ice

cream production is flat to strong, but butter
plants are receiving steady supplies of cream.
Butter production is seasonally active. Some
contacts say supply chain issues are driving
up the prices of necessary packaging items,
like boxes and bags. While butter makers are
not happy to absorb these extra costs, these
supply chain snags are not reported to be
disrupting production. Bulk butter is available
for current needs, and inventories are growing with quantities of butter on deck for fall
demand. Retail sales are soft but steady.

CENTRAL: Butter producers say there is

little change week to week in most facets.
Production remains a steady mix of churning and micro-fixing. Cream available for
the churns is slightly spottier than in previous weeks, but multiples are similar. Some
regional producers say western cream availability is tightening up quite quickly. Still,

there are some spot offers still falling in the
mid 1.20s, but fewer and further between
than in previous weeks. Butter sales are
either meeting or ahead of seasonal expectations. Retail sales are in their early summer lull, but foodservice interest remains
steady. Butter market tones are holding in
a range-bound pattern, but they are moving
closer to the more bearish side.

NORTHEAST:

Butter makers are working through an ample supply of milk/cream.
Churns are running on strong production
schedules. Cream offers/supplies are available, although some Class II/cream-based
manufacturers are pulling solid amounts of
cream for immediate needs. Some operations are not purchasing additional cream
loads on the spot market, due to higher
cream pricing at this time. Butter sales in
the foodservice sector have slightly leveled,
as several outlets have filled their pipelines.

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
$3.37
NA
NA
$4.14
$5.99
$2.99
NA

NDM PRODUCTS - JUNE 24
NDM - CENTRAL:

Low/medium heat
NDM trading was active this week, but
prices decreased in all facets. End users
are no longer actively clearing loads at
$1.30+, although a few trades here and
there remained above $1.30. Availability
has opened up a bit. Manufacturers say
they expect markets and pricing to level
off soon, as availability is not excessive.
That said, condensed skim availability has
increased week over week, and nonfat
drying has retained the focus of manufacturers. High heat NDM availability also
opened up. More high heat NDM trades,
and offers, are falling into the higher
$1.30s. Market tones have weakened.

NDM - WEST: Low/medium heat NDM

prices shifted lower across both the range
and the mostly price series. Demand for
low/medium heat NDM is steady across
both international and domestic markets.
Dryers are running full schedules to work
through the available milk in the region.
Available warehouse space is, reportedly,
tightening due to shipping delays, in the
region. Delays to exports continue to be
an issue, due to port congestion. Domestic loads are also facing delays due to a

shortage of truck drivers. Contacts report
an increasing need to sell available spot
loads to help abate this issue. Contacts
also report a current balance of light inventories, meeting the limited demand for high
heat NDM. Plant managers are favoring
the production of low/medium heat NDM,
limiting available drying time for high heat.

NDM - EAST:

Low/medium heat NDM
trading was moderately active in the
region, but far from busy. Prices slipped,
as more trades in the eastern region
remained exclusively in the upper $1.20s
and low $1.30s, compared to Central
trades which represented the whole spectrum. Condensed skim availability is growing, and drying activity is busy. High heat
NDM prices moved lower, mirroring those
of low/medium heat. NDM market tones
are on shaky grounds.

LACTOSE:

There is good demand for
lactose used in standardization and infant
formula applications. Shipping logistics are still a challenge. A few loads of
lactose, reallocated to free up space in
warehouses, continue to hit the market,
sometimes at reduced prices.

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

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

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

BUTTER
74,790
73,033
1,757
2

CHEESE
83,835
81,679
2,156
3
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CHEESE REPORTER

Dairy Business Innovation Alliance
Awards Grants To 26 Midwest Firms

CME CASH PRICES - JUNE 21 - 25, 2021
Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
June 21

$1.4800
(-6¼)

$1.4725
(-2)

TUESDAY
June 22

$1.4700
(-1)

WEDNESDAY
June 23

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

$1.7850
(NC)

$1.2550
(-1)

$0.6100
(NC)

$1.4750
(+¼)

$1.7475
(-3¾)

$1.2575
(+¼)

$0.5900
(-2)

$1.4900
(+2)

$1.4900
(+1½)

$1.7300
(-1¾)

$1.2575
(NC)

$0.5950
(+½)

THURSDAY
June 24

$1.5000
(+1)

$1.4900
(NC)

$1.7175
(-1¼)

$1.2575
(NC)

$0.5775
(-1¾)

FRIDAY
June 25

$1.4900
(-1)

$1.4900
(NC)

$1.7175
(NC)

$1.2650
(+¾)

$0.5775
(NC)

Week’s AVG $
Change

$1.4860
(-0.0128)

$1.4835
(-0.0170)

$1.7395
(-0.0650)

$1.2585
(-0.0150)

$0.5900
(-0.0135)

Last Week’s
AVG

$1.6140

$1.5005

$1.8045

$1.2735

$0.6035

2020 AVG
Same Week

$2.3785

$2.6485

$1.7925

$1.0290

$0.3100

MARKET OPINION - CHEESE REPORTER
Cheese Comment: On Monday, 1 car of blocks was sold at $1.4725, which lowered
the price. No blocks were sold Tuesday; the price rose on an unfilled bid for 1 car
at $1.4750. Two cars of blocks were sold Wednesday at $1.4900, which raised the
price. Thursday’s block activity was limited to an uncovered offer of 2 cars at $1.4900,
which didn’t change the price. On Friday, 1 car of blocks was sold at $1.4900, which
didn’t change the price. The barrel price dropped Monday on a sale at $1.4800, fell
Tuesday on a sale at $1.4700, increased Wednesday on a sale at $1.4900, rose
Thursday on an unfilled bid at $1.5000, then fell Friday on a sale at $1.4900.
Butter Comment: The price dropped Tuesday on a sale at $1.7475, fell Wednesday
on an unfilled bid at $1.7300 (following sales of 5 cars below that price), and declined
Thursday on an uncovered offer at $1.7175.
Nonfat Dry Milk Comment: The price fell Monday on a sale at $1.2550, rose Tuesday on a sale at $1.2575, and increased Friday on a sale at $1.2650.
Dry Whey Comment: The price fell Tuesday on a sale at 59.0 cents, rose Tuesday
on an unfilled bid at 59.50 cents, then dropped Thursday on an uncovered offer at
57.75 cents.

Madison—The Dairy Business
Innovation Alliance (DBIA), a
partnership between the Wisconsin Cheese Makers Association
(WCMA) and Wisconsin Center for Dairy Research (CDR), is
awarding $1.19 million to dairy
farm and dairy processor entrepreneurs and existing dairy businesses.
In total, 26 entrepreneurs from
Wisconsin, Minnesota, Iowa,
South Dakota and Illinois were
selected to receive up to $50,000
each in awards from DBIA. Grant
recipients by state are:
Wisconsin: Carr Valley Cheese,
Cider Farm Brands, Holland’s
Family Cheese, Klemish Creamery, Landmark Creamery, Maple
Leaf Cheese Co-op dba Monroe
Farms, Olala Creamery, Pasture
Pride Cheese, Royal Guernsey
Creamery, Specialty Cheese Co.,
Tuls Dairy dba DAIR, LLC, and
Yodelay Yogurt. These businesses
were awarded a total of $550,000
in grants.
Minnesota: Associated Milk
Producers, Inc., Concept Processing, Millerville Cooperative
Creamery Association, Nature’s
Prime dba Khaaza, and Red Head
Creamery. These businesses were
awarded a total of $246,000.

Iowa: Cinnamon Ridge, Country View Dairy, Moore Family
Farms and Simple Life Farms.
These businesses were awarded a
total of $175,000 in grants.
South Dakota: Berrybrook
Organics, Farm Life Creamery and
Kasemeister Creamery. These businesses were awarded $125,000.
Illinois: Deerland Dairy and
GoodSport Nutrition. These businesses were awarded a total of
$100,000 in grants.
“The 52 applications we received
this round were very competitive,”
said Vic Grassman, DBIA. “The
total request for grants was approximately $2.3 million, and we saw a
significant increase in the quality
of the business planning and budgeting within the applications.”
“With targeted financial investments and broadly available training, the Dairy Business Innovation
Alliance is helping producers and
processors get new value-added
dairy ventures up and running,”
said John Umhoefer, WCMA
executive director. “The projects
we’re supporting in this grant cycle
hold great potential to strengthen
the dairy industry, from farm to vat
— and we look forward to funding
more projects in the years ahead.”
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Animal Feed Whey—Central: Milk Replacer:

.5000 (NC) – .5225 (-2¾)

Buttermilk Powder:
Central & East:
1.2200 (-½) – 1.2850 (+2)
Mostly:
1.2200 (+1) – 1.2400 (NC)
Casein: Rennet:

West: 1.2000 (NC) – 1.2600 (NC)

4.5900 (+6) – 4.7600 (+11)

Discover Profitable
Shredding Solutions

Acid: 4.5100 (+4) – 4.8000 (+2)

Dry Whey—Central (Edible):
Nonhygroscopic:
.5200 (-3) – .6450 (-3½)

Mostly: .5800 (-2) – .6100 (-3)

Dry Whey–West (Edible):
Nonhygroscopic:
.5525 (-1) – .7175 (+¼)

Mostly: .6000 (-1¼) – .6400 (-1¼)

Dry Whey—NorthEast: .5800 (NC) – .6600 (-2½)
Lactose—Central and West:
Edible:
.3800 (NC) – .5500 (NC)

Mostly: .4100 (NC) – .5000 (+1)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: 1.2300 (-2) – 1.3200 (-1)
High Heat:
1.3600 (-4) – 1.4200 (-6)

Mostly: 1.2650 (-3½) – 1.3000 (-2)

Nonfat Dry Milk —Western:
Low/Medium Heat: 1.2225 (-2¼) – 1.3300 (-2¼) Mostly: 1.2400 (-3) – 1.3000 (-4)
High Heat:
1.4000 (+1) – 1.4700 (-1¾)

MEET THE NEW 14-STATION
MICROADJUSTABLE® (SH-14) HEAD
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: 1.1000 (+5) – 1.3200 (NC) Mostly: 1.1100 (+1) – 1.2025 (NC)
Whole Milk—National: 1.7700 (+2) – 1.8500 (NC)
Visit www.cheesereporter.com for historical dairy, cheese, butter, & whey prices

AVERAGE MONTHLY WPC MOSTLY PRICES: USDA
10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19
‘20
‘21

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

.9271
1.0233
1.5239
1.2606
1.7663
1.1727
.5445
.9318
.7268
.8929
1.0017
.9696

.9307
1.0597
1.5271
1.2472
1.7799
1.0970
.5750
.9905
.7211
.8995
1.0140
1.0134

.9130
1.2404
1.5091
1.2150
1.7694
1.0031
.5852
.9681
.6960
.9025
1.0148
1.0487

.9102
1.3686
1.4195
1.2378
1.7682
.9439
.6076
.9425
.7027
.9025
1.0027
1.0977

.9238
1.5043
1.3010
1.2786
1.7530
.9103
.6239
.9138
.7502
.9074
.9590
1.1328

.9432
1.5570
1.1977
1.3172
1.6612
.8620
.6616
.9013
.7949
.9244
.9356

.9444
1.5650
1.1401
1.3518
1.6089
.7863
.6937
.8919
.8092
.9297
.8945

.9555
1.5376
1.1272
1.3670
1.5549
.6473
.7151
.8486
.8144
.9444
.8591

.9662
1.4900
1.1862
Govt
1.4355
.5610
.7305
.8231
.8437
.9465
.8500

Oct

Nov

.9845 .9950
1.4363 1.4458
1.2283 1.2358
Shutdown 1.6046
1.3358 1.2751
.5333 .5313
.7706 .7961
.8063 .7757
.8658 .8817
.9530 .9597
.8810 .9124

Dec
.9950
1.4600
1.2483
1.6908
1.2326
.5300
.8608
.7490
.8851
.9854
.9255

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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