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Biden Proposes $134.3 Million Hike
In FDA’s Food Safety Budget
USDA’s Budget Also Boosted, With $6.7 Billion
Requested For Various Nutrition Programs
Washington—President Biden last
Friday released a budget proposal
for fiscal year 2022 that includes
significant increases in the budgets
for both the US Food and Drug
Administration (FDA) and the
US Department of Agriculture
(USDA).
FDA is requesting a total of
$6.5 billion, an overall increase of
$477 million compared to the fiscal 2021 enacted level. The budget
invests in priority activities such as
data modernization and enhanced
technologies, as well as food safety
efforts.
The fiscal 2022 FDA budget
request provides $1.6 billion for
food safety, an increase of $134.3
million compared to the fiscal
2021 enacted level. Of that proposed increase, $44.8 million is
for efforts to support initiatives to
advance the New Era of Smarter
Food Safety, including $22.8 million for food safety as requested as
part of FDA’s Data Modernization
and Enhanced Technologies initiative.

Cacique To Build
New $88 Million
Facility In Texas

New Global Food, Beverage Products
With Dairy Proteins Set Records

May Avg Prices – 2020 vs 2021
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• See Dairy Proteins, p. 6

• See Import Certificates, p. 7

NFDM**

Milk protein product launches
also broke prior year records,
reaching 9,413 products in 2020,
a 3.7 percent CAGR from 2015
to 2020, USDEC reported.
Aggregated dairy protein product introductions outpaced plant
proteins in 2020 by over 3,000
products (17,652 dairy proteins,
14,584 plant proteins, maintaining a consistent lead held for
the past decade, according to
USDEC.
For this Innova Database
dataset, the whey protein group
includes whey protein, whey protein concentrate, whey protein
hydrolysate and whey protein
isolate; the milk protein group
includes milk protein, milk protein concentrate, milk protein
hydrolysate, milk protein extract,

Butter**

Arlington, VA—The number
of new global food and beverage
product introductions made with
whey proteins and with milk
proteins both set new records in
2020, according to tracking data
from Innova Market Insights’
Innova Database.
As further outlined in a new
infographic unveiled this week
by the US Dairy Export Council
(USDEC), a record 7,409 whey
products were introduced around
the world in 2020, with annual
launches nearly doubling from
2015. This represents a doubledigit (13.9 percent) compound
annual growth rate (CAGR)
from 2015 to 2020, demonstrating that food formulators are tapping into these nutritional and
functional ingredients to fuel
innovations that deliver on consumer desires, USDEC said.

Barrels**

• See Cacique In Texas, p. 5

• See Budget Proposal, p. 9

Brussels, Belgium—Two European Union (EU) dairy industry
associations are raising concerns
about difficulties arising from new
import certificate requirements for
dairy products.
Late last week, in a letter to Sandra Gallina, EU director general
for health and food safety, Eucolait (the European Association for
Dairy Trade) highlighted a “serious sanitary barrier” to imports of
dairy products into the EU, created
by requirements in a new import
health certificate and differences
between the EU and third country
regulatory frameworks for animal
health and food safety.
As part of the new Animal
Health Law, European Commission implementing regulation
2020/2235 concerning model
health certificates became applicable on Apr. 21, 2021. Certificates issued in accordance with
the old rules will be accepted until
Oct. 20, 2021, provided they have
been signed before Aug. 21, 2021,
making that date the effective
implementation date of the new
certificates, Eucolait noted.
“Many of our key trading partners have submitted comments on
the draft import conditions and
certificates throughout the consultation and adoption process,”
Eucolait noted in its letter to Gallina. When it comes to the dairy

Blocks**

Austin, TX—Cacique, LLC, a
leading privately owned Hispanic
foods company, will open a new
food processing operationin Amarillo, TX, Texas Gov. Greg Abbott
announced Wednesday.
Cacique, which is based in
Monrovia, CA, is a leading manufacturer and marketer of Mexicanstyle cheeses, cremas and chorizons
in the US.
The company’s Mexican-style
cheese line includes a variety of
fresh, robust, melting and shredded
cheeses.
The Amarillo project will create 187 new jobs and $88 million
in capital investment. A Texas
Enterprise Fund (TEF) grant of
$1,132,000 has been extended to
Cacique.

The remaining $37.7 million
will support additional critical food
safety initiatives, including $19.7
million for emerging chemical and
toxicology issues and $18.0 million
for maternal and infant health and
nutrition.
With new resources, FDA’s Center for Food Safety and Applied
Nutrition (CFSAN) will enhance
and update the Foods program’s
approach to chemicals, both those
directly added as food ingredients
and those that come into the food
supply through food contact.
Requested resources will also
focus on reducing Per- and Polyfluoroalkyl Substances (PFAS) in
the food supply based on safety
data. New resources would make
it possible for the agency to recruit
additional experts such as toxicologists and environmental scientists
to conduct this work.
Expanded resources will also
allow FDA to support state health
agencies and continue coordination with partners such as
Department of Defense (DoD),

Environmental Protection Agency
(EPA), and US Department of
Agriculture (USDA) to respond
to contamination events, which
may arise as DoD continues to test
water sources near their sites, and
other states and municipalities test
drinking water.
The budget proposal’s section
on the New Era of Smarter Food
Safety provides an increase of
$17.0 million, a total of $20.6 million, for the New Era.
This investment will provide
for specific applications for food
safety that align with FDA’s Blueprint for a New Era of Smarter
Food Safety, as well as FDA’s crosscutting Technology and Modernization Act Plans. To achieve the
goals of the New Era of Smarter
Food Safety, FDA will invest in
enhanced technologies and data
analytics to strengthen prevention
of human and animal foodborne
illnesses, enable food contamination to be rapidly traced to its
source, and better understand food
safety challenges.
The budget will also provide $20
million, a $16 million increase,

EU Dairy Groups
Raise Concerns Over
New Dairy Product
Import Certficates
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...it’s not unreasonable to conclude that, within the next 10 to
15 years, Hispanic cheese will
account for somewhere around 5
percent of total US cheese production.

Hispanic Cheese Category Showing Consistent Growth
It would be a major understatement to observe that, over the
years and decades, various cheese
categories have seen their ups and
downs, even as overall cheese production just continues to go up, up
and up.
For example, as noted in our
Dairy Production Extra supplement
last week, in 2020, production of
Mozzarella actually declined (for
the first time since 2008), as did
production of Swiss cheese, Provolone, Muenster, Blue/Gorgonzola,
Gouda, Romano and Brick cheese.
Meanwhile, Cheddar cheese
production reached a new record
high last year, but Cheddar output
had actually declined in 2019. And
Cream and Neufchatel production
also reached a new record high last
year, but output had declined as
recently as 2018.
When it comes to consistent
growth, arguably the cheese category that tops all others is Hispanic cheese, production of which
reached a record 347.4 million
pounds last year. There are a couple of points that help illustrate
the consistent growth of Hispanic
cheese production over the years.
First, in the 25 years that
USDA’s National Ag Statistics
Service has been tracking Hispanic cheese output, production
has declined exactly once: in 2012,
when production of 223.9 million
pounds was down about half a million pounds from 2011.
But production rebounded to
a record 241.4 million pounds in
2013, and new records have continued to be set every year since
then. In fact, as the numbers illustrate, Hispanic cheese production
increased by more than 100 million
pounds from 2013 through 2020.
And output has grown by over 200
million pounds since 2004.
It should be noted that, when
NASS started reporting Hispanic cheese production back in
1996, output totaled 67.4 million
pounds, or less than 1 percent (0.9
percent, to be exact) of total US
cheese production.

Last year, Hispanic cheese
accounted for 2.6 percent of US
cheese production, so the Hispanic
cheese category is becoming more
and more important to the overall
US cheese industry.
Also worth noting is that, in
2020, there were 60 plants producing Hispanic cheese in the US. Yes,
that’s actually down from a peak of
66 plants back in 2011, but it’s still
more than twice as many plants as
there were back in 1996 (28).
The second point that helps
illustrate the growth of Hispanic
cheese production is that last year,
for the first time ever, the US produced more Hispanic cheese than
Swiss cheese. This might not be as
monumental as, say, when Mozzarella production first topped Cheddar output (way back in 2001), but
it’s still significant.
It’s worth remembering that
the US has been producing Swiss
cheese since at least the late 1800s,
but Hispanic cheese production
dates back only a few decades.
Swiss cheese production figures
are available from NASS starting
in 1940, when output totaled 48.7
million pounds.
Interestingly, Swiss cheese
production in 1947 totaled 71.6
million pounds, which is more
than Hispanic cheese production
totaled back in 1996, when NASS
first started tracking its production. And in 1996, when Hispanic
cheese production “debuted” at
67.4 million pounds, Swiss cheese
production totaled 219 million
pounds — a gap of over 150 million pounds.
But Swiss cheese production has
been notoriously volatile over the
years. For example, since first topping 300 million pounds back in
2005, Swiss cheese production has
recorded almost as many decreases
(seven) as increases (eight).
Hispanic cheese production,
by comparison, has been about as
consistent as it can get, rising all
but once in the last 25 years.
With all of these figures in mind,
what’s the future look like for His-

panic cheese production? Well, the
simple answer would have to be:
new production records every year,
and growing importance for the
overall cheese industry.
Hispanic cheese production
has grown by more than 150 million pounds since 2008, so if this
trend continues, Hispanic cheese
production could top half a billion
pounds by around 2030. And it’s
not unreasonable to conclude that,
within the next 10 to 15 years,
Hispanic cheese will account for
somewhere around 5 percent of
total US cheese production.
But there are certainly no guarantees of continued growth in the
dairy industry these days. For proof
of this point, we need look no
further than another fairly recent
addition to NASS dairy production statistics, namely, yogurt.
NASS yogurt production statistics date back to 1989, when
production totaled 912.4 million
pounds. Over the next 25 years,
yogurt production declined just
twice, in 1996 and again in 1997,
but increased by more than 3.8 billion pounds, reaching a record 4.76
billion pounds in 2014.
But then yogurt production
stopped growing, for the most
part, for several years. Specifically,
yogurt output fell in 2015 and
2016, rose just slightly in 2017,
then fell again in 2018 and 2019.
Yogurt output in 2019, at 4.38 billion pounds, was at its lowest level
since 2011’s 4.27 billion pounds.
Yogurt production did increase
significantly last year, to 4.52 billion pounds, its highest level since
2015, but that production record
set back in 2014 still stands.
What this tells us is that no
dairy category, cheese or otherwise,
is guaranteed to just keep growing
and growing. But Hispanic cheese
has been on a nice roll for a quarter
of a century now, and the trendline
(and Cacique’s plans for a new $88
million plant in Texas, as reported
on our front page this week) certainly indicates further growth in
the years ahead.
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Global Dairy Trade Price Index Falls
0.9%; Only Cheddar Price Increases
Auckland, New Zealand—The
price index on this week’s Global
Dairy Trade (GDT) dairy commodity auction declined 0.9 percent from the previous auction,
held two weeks ago.
That was the fourth consecutive
increase in the GDT price index.
All four of the declines have been
less than 1 percent.
In this week’s GDT auction,
which featured 165 participating
bidders and 116 winning bidders,
the price of Cheddar cheese was
higher and prices for skim milk
powder, whole milk powder, butter, anhydrous milkfat, lactose and
buttermilk powder were lower.
Average winning prices in this
week’s GDT auction, with comparisons to the auction held two
weeks ago, were as follows:
Cheddar cheese: The average
winning price was $4,324 per metric ton ($1.96 per pound), up 0.5
percent. Average winning prices
were: Contract 3 (September),
$4,280 per ton; Contract 4 (October), $4,302 per ton, down 1.7
percent; Contract 5 (November),
$4,389 per ton, up 0.7 percent; and
Contract 6 (December), $4,438
per ton up 3.6 percent.
Skim milk powder: The average winning price was $3,415 per
ton ($1.55 per pound), down 0.5
percent. Average winning prices
were: Contract 1 (July), $3,575
per ton, up 1.1 percent; Contract
2 (August), $3,467 per ton, up 0.6
percent; Contract 3, $3,385 per
ton, up 0.3 percent; Contract 4,
$3,371 per ton, down 2.7 percent;
and Contract 5, $3,385 per ton,
down 1.9 percent.
Whole milk powder: The average winning price was $4,062 per
ton ($1.84 per pound), down 0.5
percent. Average winning prices
were: Contract 1, $4,009 per ton,
down 0.6 percent; Contract 2,
$4,049 per ton, up 0.3 percent;
Contract 3, $4,137 per ton, down
1.5 percent; Contract 4, $4,091 per
ton, down 2.3 percent; and Contract 5, $4,081 per ton, down 1.6.
Butter: The average winning
price was $4,690 per ton ($2.13 per
pound), down 5.4 percent. Average
winning prices were: Contract 1,
$4,665 per ton, down 4.9 percent;
Contract 2, $4,705 per ton, down
3.8 percent; Contract 3, $4,680 per
ton, down 12.8 percent; Contract
4, $4,715 per ton, down 3.9 percent; Contract 5, $4,720 per ton,
down 4.3 percent; and Contract 6,
$4,685 per ton, down 4.3 percent.
Anhydrous milkfat: The average winning price was $5,654 per
ton ($2.56 per pound), down 0.8
percent. Average winning prices
were: Contract 1, $6,048 per ton,
up 0.8 percent; Contract 2, $5,795
per ton, up 0.8 percent; Contract
3, $5,576 per ton, down 2.2 per-
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cent; Contract 4, 45,564 per ton,
down 1.3 percent; Contract 5,
$5,535 per ton, down 1.4 percent;
and Contract 6, $5,516 per ton,
down 2.4 percent.
Lactose: The average winning
price was $1,236 per ton (56.1 cent
per pound), down 1.6 percent.
That was for Contract 2.
Buttermilk powder: The average winning price was $3,810 per
ton ($1.73 per pound), down 7.5
percent. Average winning prices
were: Contract 1, $4,355 per ton,
down 5.3 percent; Contract 2,
$3,517 per ton, down 4.7 percent;
Contract 3, $4,250 per ton, down
12.2 percent; Contract 4, $4,205
per ton, down 11.8 percent; and

Contract 5, $3,885 per ton, down
9.7 percent.
FAO Dairy Price Index Rises Again
In other international dairy price
developments, the UN Food and
Agriculture Organization (FAO)
reported that the FAO Dairy Price
Index averaged 120.8 points in
May, up 1.7 points (1.5 percent)
from April, marking one year of
uninterrupted increases and lifting
the value 26.4 points (28 percent)
above its level in May 2020.
The Dairy Price Index is still
22.8 percent below its peak value
of 156.5, set in December 2013.
In May, international quotations for skim milk powder rose
the most, reflecting solid import
demand amid limited spot supplies from the European Union
(EU), and those for whole milk

powder increased on high import
purchases, especially by China,
despite New Zealand’s offer of large
sales, the FAO reported.
Cheese quotations strengthened
in May, mostly due to lower supplies from the EU amidst demand.
Butter prices declined in May
on increased export supplies from
New Zealand, marking the end of
an 11-month-long price rally.
The FAO Food Price Index
averaged 127.1 points in May, 5.8
points (4.8 percent) higher than in
April and as much as 36.1 points
(39.7 percent) above May 2020.
The May increase represented
the biggest month-on-month
gain since October 2011, and also
marked the 12th straight monthly
rise in the value of Food Price
Index, to its highest valuce September 2011.

For more information, visit www.tetrapak.com/en-us
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Help Wanted!
JOHN UMHOEFER
Executive Director
Wisconsin Cheese Makers Association
608-286-1001
jumhoefer @wischeesemakers.org

An encouraging, yet stressful, sign
of a recovering economy is the
difficulty dairy manufacturers and
suppliers face in trying to hire new
workers. Several trends have converged to create unprecedented
tightness in the labor market for at
least several months to come.
Nationally, more than 266,000
workers rejoined the workforce in
April, the latest month announced
by the US Bureau of Labor Statistics. The national unemployment
rate held at 6.1 percent in April,
meaning 9.8 million Americans
were unemployed. Within that
total are 2.1 million Americans
still facing temporary layoffs and
3.5 million whose employment
loss was permanent — 2.2 million
higher than pre-pandemic (February 2020).
Looking at key dairy states, Wisconsin added 9,300 non-farm jobs
in April 2021 for a 3.9 percent
unemployment rate, and Michigan, South Dakota and Iowa also
have returned to pre-pandemic
rates below 4 percent. Minnesota has seen a significant drop
in unemployment, though economists attribute the most recent dips
to people exiting the workforce
entirely. The story is not the same
nationwide, with California, Illinois, and New York still well above
the national jobless rate.
Challenges in finding labor are
building as opportunities expand
for cheese and butter sales into
food service channels. Open Table

reports that just under 80 percent
of restaurants were accepting reservations in the US in late May
and daily seating at restaurants is
reaching 100 percent compared to
the same day in 2019.
WCMA has spoken with numerous dairy processors about difficulties in hiring in recent weeks.
One major processor captured
several concerns in one insightful
quote: “We’ve never experienced
this amount of difficulty with production staffing. The additional
unemployment benefits are not
helping, but there also seems to be
a shortage of people compared to
the amount of jobs available (especially as our more tenured Associates start to retire).”
Let’s break down the trends in
that thoughtful quote.
First, WCMA members uniformly report difficulty in attracting
candidates to interviews, let alone
successfully hiring new workers. To
incent new employees, a handful
of manufacturers have added signon bonuses, ranging from $750 for
summer help, to $1,000 for new
workers remaining at least 30 days,
to $2,000 for employees reaching
the six-month mark.
Second, there’s widespread concern that unemployment benefits
are keeping potential workers on
the sidelines.
The Center for Budget and Policy Priorities reported that unemployed Americans, on average,
receive $387 per week in unem-

TRUSTED SOLUTIONS
Since the 1800s, Kusel has been manufacturing high quality cheese
making equipment that’s built to last. That’s why large-scale industry
leaders and smaller artisanal makers trust us time and again. With an
established line of equipment, and our experienced team at your
service, you can count on Kusel.
KuselEquipment.com

920.261.4112
Sales@KuselEquipment.com

For more information, visit www.kuselequipment.com

ployment assistant, rising to $687
with the $300 federal supplement
delivered in the American Rescue
Plan passed by Congress in March.
This is the equivalent of $17.17/
hour in a 40-hour work week.
A report released by economists
at Bank of America in May drew
this conclusion: “Our estimates
suggest that those who previously
made less than $32,000 would be
better off in the near term to collect UI benefits than work.”
Around the US, 24 states have
drafted legislation to end the
weekly $300 federal unemployment supplement or bonus. The
bonus is set to expire September
6, but governors in many of these
24 states have pledged to end the
add-on as early as June 12.
Last week, Wisconsin joined the
ranks of these states, and based on
the urgent need for labor, WCMA
has advocated in support of this
effort to end the federal bonus.
Dairy State legislators plan to act
on legislation in June, however,
Wisconsin Governor Tony Evers
may veto the measure.
The job-search website Indeed
reported last week that in states
announcing an end to the federal
bonus, clicks on job postings rose 5
percent relatively to previous weeks.
The third insight from our
WCMA member is the availability
of workers overall.
The Bank of America unemployment report stated that in
addition to some workers not finding jobs, another 4.6 million exited
the workforce in 2020 — no longer
seeking to find new work. These
Bank of America economists estimate that more than half or 2.5
million of those “lost” workers
will rejoin the workforce in 2021,
as evidenced by gains in April’s
unemployment report, but some
hurdles remain.
Fear of catching COVID-19
remains significant among some
portions of the population as well
as limits on available childcare for
many families.
An uptick in retirement in the
last 12 months has also trimmed
the workforce. US Census Bureau
data shows the retirement rate rose
for people 65 to 74 years old: It
reached 65.6 percent in the year
ending March 2021 versus 64.0
percent in the year before the pandemic. In addition to health or job
concerns, favorable home prices
and stock market values are putting older Americans in a better
position to retire.
Employers are addressing these
hurdles with new flexibility in staggering shifts, rotating days for work
in and out of the office, and flexing
the starting and finishing times for
individual employees each day.
Strong competition for a diminished pool of workers may be a sign
of economic recovery, but it’s a
stressful burden on dairy companies
ready to fill the supply chain. JU
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from our
archives
50 YEARS AGO

June 4, 1971: Philadelphia,
PA—A new dairy snack food
that can be made as a spread
or dip was introduced here this
week at the annual IFT meeting.
It has a unique flavor combination of mild cheese and butter,
and is made with whey, butter oil
or fresh cream.
Madison—The Wisconsin
Cheese Makers Association
argued this week that US consumers of imported dairy products
do not “enjoy the same guarantee
of wholesomeness that is insured
to consumers of meat products
under the USDA foreign meat
inspection program.” WCMA is
urging USDA to establish a comparable program for dairy items.

25 YEARS AGO

May 31, 1996: Franklin Park,
IL—Dean Foods will focus its
resources on leading the US
fluid milk business, CEO Howard
Dean reported this week. To that
end, 13 of its 63 plants will either
be disposed or closed, and 840 of
the roughly 11,000 positions will
be eliminated.
Springfield, MO—Record high
costs and low slaughter cow
prices are forcing many small
Missouri dairy farms out of business, and farmers say conditions
have rarely been worse. In the
past year, more than 100 dairies
in 21 counties – most of them
small, family operations – have
shut down, including 20 last
month alone.

10 YEARS AGO

June 4, 2011: Oshkosh, WI—
Glen Dedow, 83, a longtime
Wisconsin cheese industry leader
and WCMA Life Member, died
unexpectedly at his home here
this week. Dedow dedicated his
career to the family business,
Lone Elm Cheese Factory near
Van Dyne, WI. He took over
operations after his father died in
1963, and was a WCMA member for 53 years.
Sacramento, CA—Cowgirl
Creamery earned Best of Show
at the California State Fair Commercial Cheese Competition for
its Wagon Wheel entry in the
Semi Hard Cheese category in
the cow’s milk division. In the
goat’s milk division, top honors
went to Redwood Hill Farm &
Creamery for its Cameo entry in
the Semi Soft Cheese category.
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Cacique In Texas
(Continued from p. 1)

“After an extensive, national
search, we are very happy to select
Amarillo, Texas, as the location of
our new state-of-the-art manufacturing facility,” said Gil de Cardenas, CEO of Cacique, LLC.
“From our first visit, we knew
that Amarillo was special,” de
Cardenas continued. “It’s a vibrant,
thriving and diverse melting pot
of cultures and we’re thrilled to
become part of this local community as we put down some new
Cacique family roots in the great
state of Texas.”
“Amarillo is a natural home for
Cacique, as the Texas Panhandle
is a magnet for the manufacturing
and food processing industries,”
Abbott said. “Thank you to Cacique for choosing to invest in the
Lone Star State.”
Milk production in Texas has
been growing rapidly. In 2020, the
state’s milk output reached a record
14.8 billion pounds, up 7.1 percent
from 2019. Since 2016, Texas has
increased its output by an average
of more than 1 billion pounds per
year, and the state now ranks fifth
nationally in milk production.
Hispanic cheese production in
the US has been growing consistently in recent years, from 96.3
million pounds in 2000 to a record
347.4 million pounds in 2020.
“We are honored that Cacique
chose to make Amarillo their new
home,” said Kevin Carter, president and CEO of the Amarillo
Economic Development Corporation. “This project will have a
large-scale economic impact with
$88 million in new capital expenditures and the creation of approximately 200 new full-time jobs.
“The addition of Cacique will
help us continue to build Amarillo into a food processing powerhouse,” Carter added.
“The addition of Cacique to the
Amarillo community is another
example of significant economic
progress for the city and the Amarillo area,” said Amarillo Mayor
Ginger Nelson. “Amarillo continues to grow with an economy that
is one of the strongest in the state,
if not the country.
“With an impressive company
such as Cacique now calling Amarillo home, Amarillo’s commitment
to a strong and diverse economy
continues,” Nelson added.
This is the second major cheese
plant investment announcement
for the state of Texas in recent
months. In April, Great Lakes
Cheese announced plans to establish a new packaging and distribution facility in Abilene, TX, which
is less than 300 miles southeast of
Amarillo. The Great Lakes Cheese
project is expected to create over
500 new jobs and represents almost
$185 milion in capital investment,
Abbott noted in April.
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New Task Force Aims To Raise Visibility
And Ease CPG Supply Chain Pressures
Washington—The Consumer
Brands Association (CBA) has
announced the creation of a Supply Chain Health and Performance
Task Force aimed at increasing
visibility and easing supply chain
pressures felt across the consumer
packaged goods (CPG) industry.
Comprised of 15 CPG companies working in partnership with
FourKites, the task force will
leverage the supply chain visibility
firm’s data and machine-learning
capabilities to create an “air traffic
control” system giving members a
real-time view of the transportation footprint to identify shared
bottlenecks and inefficiencies.
The coronavirus pandemic has
brought global supply chain policy to the forefront and increased
pressures on already-stressed CPG
supply chains, Consumer Brands
noted. Also, a single disruption,
such as a delay at a facility, can
affect multiple stakeholders, leading to costly dwell times and
delayed arrivals.
The task force’s goal is to prevent such delays by employing data
sharing and bringing new visibility
to supply chain routes through the
FourKites platform.
“Demand shock from the worldwide reopening is straining global
supply chains,” said Priya Rajagopalan, FourKites chief product
officer.
“No company operates in a vaccum, and the same can be said of
supply chains,” said Tom Madrecki,
vice president of supply chain and
logistics at Consumer Brands. “The
Supply Chain Health and Performance Task Force is the first step
toward building a modern supply

chain system that is resilient and
can support the future of the CPG
industry.”
“In a world where supply chains
are more connected than ever,
it is critical that industries work
together to find solutions that
provide increased transparency to
reduce disruption,” said Yone Dewberry, Land O’Lakes senior vice
president and chief supply chain
officer.
“Every minute of reduced dwell
time across the transportation
system increases capacity, which
stabilizes costs,” said Rob Haddock, group director of planning
and logistics at The Coca-Cola
Company. “As the supply of drivers continues to diminish, we must
focus on keeping trucks rolling via
visibility and collaboration.”
“Companies want to do the right
thing for their customers and suppliers and the more they know, the
better they can prepare to improve
service, respond to disruptions
and transform for the future,” said
Maria Rey-Marston, Accenture
North America managing director
of supply chain and operations.
FourKites, which bills itself as
the number one real-time supply
chain visibility platform, earlier
this year announced a new $100
million Series D financing round,
bringing total capital raised to over
$200 million.
The funding heralds the advent
of a new era in supply chain
management, where automated,
interconnected and collaborative
global supply chains — spanning
transportation, warehouses, stores,
trucks and more — are powered
and optimized by real-time vis-
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ibility data and machine learning,
FourKites said.

“As the supply of
drivers continues to
diminish, we must
focus on keeping trucks
rolling via visibility and
collaboration.”
— Rob Haddock,
The Coca-Cola Company.
FourKites pioneered real-time
supply chain visibility in 2014
and has since built what it says is
the world’s largest platform that
helps leading brands track their
shipments across every mode of
transportation (road, rail, ocean,
air) and uses machine learning to
predict exact arrival times.
The FourKites network boasts,
among other things:
 500-plus of the world’s biggest
brands, including Land O’Lakes,
Coca-Cola, Meijer, Walmart
Canada, AB InBev, Constellation
Brands and 3M.
 1 million-plus shipments
tracked daily, with over 120 percent year-over-year growth.
 6.4 million facilities.
 450,000 connected carriers
in 176 countries across road, rail,
ocean, air, and courier.
“This latest funding round, following a year of record growth for
FourKites, validates our vision of
breaking down the barriers across
today’s supply chains — between
transportation, warehouses, stores
and siloed technology systems,”
said Mathew Elenjickal, founder
and CEO of FourKites.
For more information, visit
www.fourkites.com.
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FDA Effort Aims To Spur Development
Of Affordable Food Traceability Tools
Silver Spring, MD—The US
Food and Drug Administration
(FDA) on Tuesday launched a
challenge to spur the development of affordable, tech-enabled
traceability tools to help protect
consumers and animals from contaminated foods by enabling the
rapid identification of their sources
and helping remove them from the
marketplace as quickly as possible.
The FDA New Era of Smarter
Food Safety Low- or No-Cost
Tech-Enabled Traceability Challenge advances a goal set forth
in the New Era of Smarter Food
Safety blueprint, released in July
2020, to encourage the development of creative financial models
for low- to no-cost traceability
solutions that would enable food
producers of all sizes to participate
in a scalable, cost-effective way.
Tech-enabled traceability is one
of the foundational core elements
of the New Era initiative. However, affordability can be a barrier
to the adoption of tech-enabled

traceability systems, especially for
smaller companies, FDA pointed
out.
Through this challenge, FDA
is asking food technology solution
providers, public health advocates,
entrepreneurs and innovators
across the human and animal food
supply chain to present food traceability solutions that utilize economic models that are affordable,
with costs that are proportional to
the benefits received and can scale
to encourage widespread adoption.
The challenge invites submissions for tech-enabled solutions
that address the traceability needs
and challenges unique to one or
more segments of the human and
animal food supply chain: Primary
producers, such as entities involved
in farming and fishing; Importers;
Manufacturers/processors; Distributors (such as wholesalers, distribution centers and repackers); and
Retailers and food service (such as
retail food establishments and restaurants).

The goal of the challenge is to
encourage stakeholders from all
disciplines and around the world
to develop traceability hardware,
software, or data analytics platforms that are low-cost or no-cost
to the end user, thereby enabling
human and animal food operations
of all sizes to implement traceability systems that are affordable, create shared value and can scale to
encourage widespread adoption.
The secondary goal of the challenge is to promote innovation.
The New Era of Smarter Food
Safety blueprint that outlines the
initiative’s goals over the next
decade calls for FDA to encourage
the creation of financial models
that provide solutions that are proportional to benefits derived from
participating, and enable food producers of all sizes to particiapte in a
scalable, cost-effective way.
When developing submissions,
entrants should consider the specific traceability challenges that
are unique to the target segments
of the human and animal food supply chain. Entrants will be able to
submit solutions for more than one
segment of the food supply chain,

Dairy Proteins

cent of milk protein product introductions carried a high or source
of protein claim on-pack in 2020,
signaling that global manufacturers are harnessing protein’s powerful consumer allure for marketing
advantage.
“This impressive growth in
whey, milk and dairy protein
introductions aligns with other
Innova Market Insights’ survey
data showing strong consumer
demand for proteins from both
animal and plant based sources,”
commented Lu Ann Williams,
global insights director, Innova
Market Insights.
“Innovation potential remains
bright across global markets and

diverse product categories for these
versatile ingredients from cow’s
milk, offering formulators the
sweet spot of nutritionally highquality proteins that complement
today’s plant forward lifestyles,”
Williams added.
More than one-third (35.4 percent) of whey protein new product
introductions in 2020 were outside
of Europe and North America,
with one in five (21.2 percent)
launches in Asia. The top five
markets — the US, China, Germany, United Kingdom and Brazil — accounted for 40 percent of
tracked 2020 introductions. On a
country-by-country basis, the US
accounted for 16 percent of the

(Continued from p. 1)

and milk protein isolate; the dairy
protein group includes 32 whey
protein, milk protein, casein and
other dairy-based protein ingredients; and the plant protein group
includes 70 ingredients, including
soy, pea, almond, potato, wheat,
rice, oat and others.
The number of whey and milk
protein products carrying a high
or source of protein claim is rising in tandem with the growth in
new product launches, USDEC
pointed out. Some 60 percent of
tracked whey protein and 28 per-
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The IVARSON 640 BLOCK CUTTING SYSTEM is a
proven workhorse in the cheese conversion &
packaging industry. Designed specifically for
feeding todays highest output chunk and slice
lines, the 640 BCS is engineered with simplicity
and sanitation in mind. IVARSON’s reputation for
quality assures you that the equipment is
constructed with quality materials that stand up
to the harshest environment, and the equipment
is back by the best service and guarantee in
the business.
The IVARSON 640 BCS will deliver loaves and bars
to your slice and chunk lines with consistent
dimensions and NO TRIM! This means higher
efficiency, better yield and increased throughput
for your downstream lines.
Process a 640 pound block in less than 4
minutes, controlled for minimum giveaway
Fully automated block reduction
Capable of cutting slabs from 1.4 to 7 inches,
accurate to 1/32”
Quick changes cutting harps allow for multiple
formats on the same production run
Additional downstream cutting technology
available

WISCONSIN PROUD. QUESTIONS OR INQUIRIES... GIVE US A CALL! 414-351-0700

For more information, visit www.ivarsoninc.com
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provided all other applicable
requirements are met.
To provide flexibility, participants may offer solutions that are
based on innovative models that
are affordable for smaller enterprises. The solutions can also be
based on existing or new scalable
and cost-effective hardware, software or data analytics platforms.
FDA will accept submissions
from June 1 through July 30 and
intends to announce up to 12 winners at the end of the challenge.
A panel of judges from the federal government with experience
in the fields of technology, public
health or the food industry will
select the winners based on how
well solutions meet specific traceability challenges and demonstrate
innovation, usability, affordability,
scalability and interoperability.
No cash prizes will be awarded,
but the winners will have the
opportunity to present their work
publicly in a webinar planned for
September and their videos will
be posted for public viewing. The
challenge is being overseen by
FDA’s Office of Food Policy and
Response.
2020 whey protein food and beverage launches followed by China
(8.2 percent), Germany (6.5 percent), the UK (5.6 percent) and
Brazil (3.8 percent).
“Consumer interest in protein
for health is no longer just in Western markets where the protein
trend started but gaining momentum and driving new product
introductions around the world,”
said Kristi Saitama, vice president,
global ingredients marketing for
USDEC.
“Launch activity is likely to
accelerate in coming years as manufacturers in Asian, Latin American, Middle Eastern and African
countries further discover and
seek out whey and milk protein’s
powerhouse nutritional package
to develop local-friendly products supporting consumer health
and wellness goals, such as fitness,
weight management and healthy
aging,” Saitama continued.
By category, sports nutrition led
with a 36.9 percent share of total
whey protein product introductions last year, followed by baby
and toddlers (27.4 percent), dairy
(6.4 percent), cereals (6.1 percent)
and bakery (5.8 percent).
Additional key categories
included desserts and ice cream
(4.3 percent), snacks (2.4 percent),
confectionery (2.2 percent), ready
meals and side dishes (2.2 percent)
and soft drinks (1.9 percent),
reflecting broadening performance
strength across both traditional
and novel end-use applications,
USDEC said.
For more information about
US dairy protein nutrition and
innovation opportunities, visit
ThinkUSAdairy.org.
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FDA Releases Final
Compliance Policy
Guide On Aflatoxins
In Human Food
Silver Spring, MD—The US Food
and Drug Administration (FDA)
on Tuesday announced the availability of four final Compliance
Policy Guides (CPG), including
one entitled “Compliance Policy
Guide Sec. 555.400 Aflatoxins in
Human Food.”
These CPGs, which revise the
existing CPGs by updating the
format and including references
to other aflatoxins CPGs and a
reference to a Memorandum of
Understanding between USDA’s
Agricultural Marketing Service
(AMS) and FDA, provide guidance for FDA staff on the agency’s
current regulatory criteria for aflatoxins in human food, Brazil nuts,
peanuts and peanut products, and
pistachio nuts.
Aflatoxins (B1, B2, G1 and G2)
are toxic metabolites produced
by the molds Aspergillus flavus,
Aspergillus nomius, and Aspergillus parasiticus, the CPG noted.
Consumption of food with high
levels of aflatoxins is associated
with liver cancer in humans.
Aflatoxins may occur in food as
a result of mold growth in susceptible raw agricultural commodities,
the CPG explained. The growth
of molds that produce aflatoxins is
influenced by environmental factors such as temperature, humidity,
and extent of rainfall during the
pre-harvesting, harvesting, or postharvesting periods. Foods most
susceptible to molds that produce
aflatoxins include corn, peanuts,
some tree nuts, and some small
grains such as rice.
Because aflatoxins are known
carcinogens to humans, the presence of aflatoxins in foods should
be reduced to the lowest levels
attainable using modern agricultural and processing techniques,
the CPG stated.
Aflatoxins are poisonous or deleterious substances, which may
render a food injurious to health.
FDA may consider human food
containing total aflatoxins greater
than 20 micrograms per kilogram
or parts per billion to be adulterated.
FDA said it is issuing these four
CPGs as final and without first
providing an opportunity to comment because the revisions are
non-substantive; for example, the
agency revised the CPGs’ formats
to be consistent with other CPGs
and included references to other
aflatoxins CPGs. Given the minor
nature of these revisions, an opportunity for public comment before
the agency finalizes the CPGs is
unecessary, FDA said.
For more information, visit
www.fda.gov.
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Import Certificates
(Continued from p. 1)

certificates, the concerns that have
been raised have related in particular to the animal health attestation
n part II.2 of the certificate models
“DAIRY-PRODUCTS-PT” (for
pasteurized products) and “MILKRMP/NT” (for dairy products from
raw milk).
Most dairy products imported
into the EU have undergone pasteurization but have not been
subject to another specific riskmitigating treatment, Eucolait
said.
“Importing dairy products into
the EU is only possible from a short
list of countries, including most of
the main dairy suppliers globally,”
Eucolait noted. “The new certificates will make these imports more
complicated, if not impossible.
“The US authorities have indicated they will simply not be able
to attest conformity of US dairy
products and ingredients with these
provisions which would result in a
non-tariff barrier to dairy imports
from the United States,” Eucolait
added. Last year, US dairy exports
to the EU were valued at $84 million.
Eucolait’s objective isn’t to
debate the efficiency of the EU
food safety system or the need
to ensure that imported products
have been produced in line with
standards that are comparable to
those in place in the EU.
“However, it cannot be that
countries that export millions
of tons of dairy products to basically all markets around the world
would be excluded from the European market by virtue of incompliance with EU animal health rules,”
Eucolait stated.
The EU is a “relatively minor
importer of dairy products on
account of having a considerable
surplus in milk and high tariffs on
dairy products from most origins,
with the notable exceptions of the
UK and Switzerland (for cheese),”
Eucolait noted. “We must not create additional barriers to trade with
detailed SPS requirements at farm
level that may not live up to WTO
conditions of not being more trade
restrictive than necessary.
“Any measures further restricting imports of dairy products and
ingredients cause significant economic damage to European importers and EU-based businesses reliant
on imported ingredients, some of
which are subsidiaries of foreign
companies that have invested
considerably in the European
dairy sector,” Eucolait continued.
“Certain speciality ingredients
currently cannot be sourced from
within the EU and putting a stop
to these imports will have heavy
repercussions throughout the supply chain.”
Eucolait said the EU “will likely
see retaliatory measures” taken by

its trade partners, in turn affecting
EU dairy exports.
“The trade relationship with the
US has been under strain in recent
years and several trade disputes are
still ongoing, even if on hold,”
Eucolait noted. “This certificate
issue, if not adequately resolved,
risks reversing the progress made
in the last few months.”
Eucolait urged the European
Commission to “engage extensively
with all relevant trading partners
to find mutually acceptable solutions. Should an immediate fix not
be possible, a prolongation of the
current transitional period until
2023 would probably allow for sufficient time to work through these
issues and ensure that trade can
continue in the longterm.”
SPS Issues Between EU, UK
Meanwhile, in a May 31 letter
to Gallina concerning European
Union trade with the United Kingdom, Eucolait and the European
Dairy Association (EDA) said the
difficulties arising from certificate
requirements and procedures being
experienced by EU operators since
the beginning of 2021 “cannot be
ignored.”
Since Jan 1, 2021, UK goods
entering the EU have been subject to full SPS checks and have
required a veterinary certificate.
The increased hurdles to overcome
“have been cumbersome and costly

enough to render certain trade
unviable,” Eucolait and the EDA
noted.
For the first quarter of 2021,
UK dairy exports to the EU were
down by 37 percent compared
with 2020’s first quarter.
There is expected to be a gradual rise in UK goods entering the
EU in the months to come (with
stocks built up before the end of
2020 depleted), “but it is virtually
guaranteed that imports from the
UK will not recover to the levels
they were in the past,” Eucolait
and the EDA said.
EU goods entering the UK will
face the same barriers once the UK
implements its border operating
model (requiring that EU goods
be accompanied by veterinary
certificates starting Oct. 1, 2021,
and requiring full checks on goods
entering the UK from the EU
starting on Jan. 1, 2022), Eucolait
and the European Dairy Association noted.
To facilitate trade in the future,
an EU-UK SPS agreement, similar to that between the EU and
Switzerland, “is the best solution,” according to Eucolait and
the EDA. As of now, the SPS
rules in the United Kingdom are
still aligned with EU rules, which
should render full checks on UK
goods entering the EU, and vice
versa, unnecessary from a food
safety perspective.

WAITING IS OVER
TANGO. ANALYSIS TO GO.
Instant Results with FT-NIR Spectroscopy

Contact us for more details:
www.bruker.com
info.bopt.us@bruker.com
Bruker Optics
40 Manning Road
Billerica, MA 01821
Tel. +978-439-9899
Fax. +1 978-663-9177

Innovation with Integrity

Faster, simpler, and easier to use - with TANGO
your NIR analysis speeds up. TANGO has
exactly what users require of an FT-NIR
spectrometer suitable for a food analysis lab:
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operator guidance.
An intuitive user interface with touch screen
operation makes the analysis of food
ingredients and finished food available
to everybody.
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Volunteers Needed
For WDE Dairy
Product Contest
Madison—The Wisconsin Dairy
Products Association (WDPA) has
issued a call for volunteer helpers
at the upcoming World Dairy Expo
Championship Product Contest.
Volunteers are needed on the
following days and times:
 Aug. 10 – unpacking contest
entries at Midwest Refrigerated
Services in McFarland, WI.
 Aug. 11 – unpacking contest
entries at Midwest Refrigerated
Services in McFarland, WI.
 Aug. 12 – unpacking contest
entries at Midwest Refrigerated
Services in McFarland, WI.
 Aug. 13 – unpacking contest
entries at Midwest Refrigerated
Services in McFarland, WI. Two
volunteers needed for four hours.
 Aug. 16 – sorting contest
entries at Midwest Refrigerated

Deadline For Good
Food Awards Is June
30; Contest Adds
Drinks Category
San Francisco, CA—Specialty
cheese and dairy product manufacturers have from now through
June 30 to submit entries for the
2022 Good Food Awards.
Each year, the competition adds
a category and the 12th installment of the Good Food Awards
will feature a new “Drinks” category, which includes dairy-based
beverages. Entries must be made
with milk from animals raised
“using good animal husbandry,
with access to the outdoors.”
Subcategories include Milk &

Services in McFarland, WI and
Madison Area Technical College.
 Aug. 17 – Cheese and butter
judging day at MATC.
 Aug. 18 – Grade A judging
day at MATC. Twenty extra volunteers are needed to assist the
contest judges by bringing cheese
and butter entries into the judging room and returning them to
the holding area. Scorers are also
needed to tabulate contest scores.
Approximately eight hours.
 Aug. 19 – Ice cream judging
day at MATC. Twelve volunteers
are needed to assist contest judges
by bringing ice cream entries into
the judging room.
 Sept. 28 – Contest auction.
Six to seven volunteers are needed
to work the registration table,
monitor the ribbons/medallions
tables, and record bids. Approximately three hours.
Those available to help can
contact WDPA at (608) 836-3336
or via email: info@wdpa.net.
Yogurt Drinks; Milk Alternatives;
CBD & Adaptogen Drinks; and
Hot Chocolates & Mixes.
Leaders selected to chair the
Cheese category include Felice
Thorpe, sales director at Laura
Chenel; Mary Calo, director of
sales, Principe Foods; and Sigfried
“Ziggy” von Frankenberg-Leu, Bay
Area, The Aniata Cheese Co.
Cheese committee members
include Andi Wandt, cheese
maker, Tomales Farmstead Creamery/ Point Reyes Farmers Market;
Kelly Moore, sales account manager, Tomales Bay; and Heather
Schoneman, Oliver’s Market.
Entry forms are available online
at www.goodfoodfdn.org. Finalists
will be announced in November,
and the overall grand champion
will be named in January 2022.

PERSONNEL
Tillamook County Creamery Association (TCCA) has
appointed PEGGY HAN as its
new executive vice president and
chief financial officer, responsible
for oversight of TCCA’s financial
planning and analysis, tax, treasury, and information technology.
Han brings financial leadership
experience to her new role, most
recently serving as CEO of Vitamin World USA. She also spent
more than 15 years at Safeway,
Inc., serving in various business
units including new store and
concept development, beverages,
snacks, and ultimately, head of
finance for Safeway’s Own Brands
packaged foods division.
Hart Dairy has tapped GEORGE
KONOVALOV has its new vice
president of sales. He joins the
dairy with sales management
experience within the natural,
organic and specialty foods industry. During his 14-year tenure at
Organic Valley and most recent
role as vice president of retail
grocery, Konovalov was responsible for the sales and marketing strategies of Organic Valley
and Organic Prairie, along with
Stonyfield fluid and private label
products within all supermarket,
natural, club and big box retailers. OLGA LONGAN has also
joined Hart Dairy as chief financial officer. She brings more than
30 years of finance experience to
Hart Dairy, most recently serving
as senior vice president and chief
financial officer of Foremost
Farms, where she was responsible
for all accounting, tax, financial
planning and reporting, treasury
and internal controls, and information technology.
MICAH ENDS has been promoted to general manager for the
Rolling Hills Dairy Producers
Cooperative, effective immediately. Ends first joined Rolling
Hills 10 years ago as a field representative. Five years later, he was
promoted to operations manager.
In this new position, Ends will
be responsible for diversifying the
cooperative, along with generating new business.

For more information, visit www.dairyconnection.com

ELAINE GRAVATTE has been
promoted to president and CEO
of DDW, Inc., succeeding TED
NIXON, who has been with the
company for 47 year, including
29 years as CEO. Nixon will
continue to lead the DDW board
as chairperson. Gravatte joined
DDW 21 years ago as chief people officer, and has since served
the company in various roles
including president of North
America, senior vice president of
operations, and for the past six
years, president and chief operating officer.

TIM LOMBARDO has joined
EAS Consulting Group as the
new senior director for food
consulting services. Lombardo
has over 25 years of experience
leading food safety and microbiology programs at a variety of
manufacturing facilities. Before
joining EAS, Lombardo was the
lead staff scientist at Eurofins.
He also spent 17 years at Leprino
Foods Company, culminating as
corporate manager of sanitation,
where he provided leadership
and guidance to 10 cheese and
dairy ingredient manufacturing
facilities.
TROY SNADER has been promoted to senior vice president of
business development for ProMach’s secondary packaging group.
Snader brings more than 20 years
of packaging experience to this
newly-created position. He was
most recently senior vice president of ProMach’s flexibles and
trays business line, and has held
ownership and sales positions
at numerous other packaging
machinery companies.

Members Appointed
To National Fluid
Milk Processor
Promotion Board
Washington—Eight members
have been selected to serve on
the National Fluid Milk Processor Promotion Board.
All appointees will serve threeyear terms, effective July 1, 2021,
through June 30, 2024.
Newly appointed members
are Jay Bryant of Reston, VA,
Region 3, and at-large processor
Scott Shehadey of Fresno, CA.
Reappointed were: Joseph
Carson, Martins Ferry, OH,
Region 6; Timothy Kelly, Phoenix, AZ, Region 8; Terry Dana,
City of Industry, CA, Region
9; Ann Ocana, Phoenix, AZ,
Region 12; Rick Struble, San
Marcos, CA, Region 15; and atlarge, processor Jaclyn Cardin, La
Farge, WI.

DEATHS
David Schmidt, 70, of Stratford, WI, died April 18, 2021 at
House of Dove after a battle with
cancer. Schmidt was a dedicated
employee of Foremost Farms,
working
with the
organization for over
43
years
in various
capacities,
including
serving as
plant manDavid Schmidt
ager.
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USDA Awards
Contracts To Six
Companies For
Cheddar, Swiss For
July-Sept. Delivery
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develop outreach and training initiatives, and devote resources to
(Continued from p. 1)
the analysis of controls for expected
to advance goals of the Domestic and understanding unknown aniMutual Reliance as part of the mal food hazards
The fiscal 2022 discretionary
New Era of Smarter Food Safety.
Domestic mutual reliance is a request for the US Department of
critical component of the New Agriculture (USDA) is $27.8 bilWashington—The US Depart- Era of Smarter Food Safety as it lion, a $3.8 billion or 16 percent
ment of Agriculture (USDA) on strengthens partnerships with increase from the 2021 enactedTuesday announced the awarding states to ensure optimal use of level.
In the area of regional food
of contracts to a total of six compa- resources and maximize food
nies for a total of 1,741,860 pounds safety reach, the budget request systems, the request includes $15
of Cheddar and Swiss cheese for explained. With this increase, million for the local agriculture
delivery from July 1 through Sept. FDA will provide funding to states marketing program to support
to expand efforts to modernize, local supply chains. Also, the
30, 2021.
The cheese, which is being pur- harmonize, and transform the US request supports fulfillment of the
chased on an f.o.b. destination animal food inspection system into Biden administration’s promise to
basis, is for use in USDA domes- one that is comprehensive and pre- strengthen antitrust enforcement
tic food programs, specifically The vention oriented utilizing FSMA within the agriculture sector.
The discretionary request proauthorities, including the PrevenEmergency Food Assistance ProSupervacTwoSeals_Large_Cheese_2014July_CMN_Layout 12/30/20 4:18 PM Page 1
vides
$6.7 billion, more than $1 biltive
Controls
for
Animal
Food
gram (TEFAP).
lion
above
the 2021 enacted level,
framework.
USDA’s purchase includes
for
nutrition
programs, including
FDA will also update inspec529,200 pounds of yellow Cheddar
chunks, 12/1-pound packages, in a tion and enforcement programs, the Special Supplemental Nutriprice range of $2.0040 to $2.2960
per pound and a total price of
$1,151,044.02; 705,600 pounds
of yellow shredded Cheddar, 6/2pound packages, in a price range
of $2.0350 to $2.3400 per pound
and a total price of $1,515,353.28;
120,960 pounds of natural Swiss
cheese blocks, 12/1-pound packages, in a price range of $3,0459
to $3.2095 per pound and a total
price of $380,955.46; and 386,100
pounds of natural Swiss cheese
slices, 6/24-ounce packages, in a
price range of $3.2022 to $3.3318
per pound and a total price of
$1,252,742.37.
Contracts were awarded as follows:
Aggrigator, Inc.: 340,200
pounds of yellow Cheddar chunks
and 201,600 pounds of yellow
shredded Cheddar, for a total price
of $1,177,356.60.
Dairy Farmers of America:
67,200 pounds of yellow shredded Cheddar at a total price of
$156,576.00.
Gossner Foods: 120,960 pounds
of natural Swiss cheese blocks at a
total price of $380,955.47.
Great Lakes Cheese: 189,000
pounds of yellow Cheddar chunks
and 369,600 pounds of yellow
shredded Cheddar, at a total price
of $1,189,093.50.
Miceli Dairy Products Company: 67,200 pounds of yellow
shredded Cheddar at a total price
of $143,371.20.
Winona Foods: 386,100 pounds
of natural Swiss cheese slices, at a
total price of $1,252,742.39.
USDA’s Agricultural Marketing
Service (AMS) issues solicitations
on an ongoing basis for over 200
different USDA foods, including a
variety of different cheese products
as well as butter, yogurt, fluid milk
and other dairy products.
For more information about selling dairy and other food products
to USDA, visit www.ams.usda.gov/
selling-food.

Budget Proposal

IF YOUR FIRST SEAL
DOESN’T DO THE JOB,

then try a machine

tion Program for Women, Infants,
and Children (WIC). These funding levels would support an anticipated increase in participation in
WIC and combat rising food insecurity, USDA said.
USDA’s discretionary request
provides $4 billion, or $647 million above the 2021 enacted level,
for the agency’s research, education, and outreach programs.
These investments in agricultural
research aim to advance innovation and the applicationof sciencebased and data-driven tools to put
American technologies into the
hands of farmers.
The discretionary request provides an increase of $65 million
over the 2021 enacted level for
Reconnect, the Rural e-Connectivity Program, which provides a
down payment for grants and loans
to deply broadband to unserved
areas, prioritizing tribal lands.

Heat and
pressure
from above
and below
create two
superior
seals.

WITH TWO.
What do bad seals really cost? Rework. Returns. Food
safety problems. Lost customers. Supervac automatic belt
vacuum chamber packaging machines feature a Double
Biactive high-pressure sealing system that provides two
superior seals to every bag, virtually eliminating leakers
and the problems they cause.
Superior seals are just the start. Supervac machines
reduce
labor costs while increasing
productivity. Their ergonomic design allows a single operator to load,
style and run the packages. Supervac’s exclusive Expansion
Cushion reduces evacuation times by up to 30%,
pushing the operator to keep up with the machine
and resulting in more packages at the end of the day.
Their small footprint allows the Supervac to fit into
tight areas where other machines cannot. Its low cost
of ownership and stainless steel construction make
Supervac GK662B,
Supervac the smart choice.
AT15 Shrink Tank and BL15 Drier
www.reiser.com
Reiser
Canton, MA • (781) 821-1290
Reiser Canada
Burlington, ON • (905) 631-6611
2014

For more information, visit www.reiser.com
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Fonterra Gets Patent For High Moisture
Pasta Filata; Valio, WARF Receive Patents
Washington—The US Patent and
Trademark Office recently awarded
a patent for an invention related to
a high moisture pasta filata cheese,
such as a Mozzarella, that has a
moisture content of at least about
55 percent by weight.
Inventors are Christina Puryer
Coker, Graeme Shawn Gillies, Palatasa Havea, and Stephen Murray
Taylor. The patent was assigned to
Fonterra Cooperative Group.
The pasta filata cheese contains
a solids-non-fat (SNF) content of
up to about 45 percent by weight,
the SNF comprising at least about
70 percent by weight protein, the
protein comprising at least about
65 percent by weight casein, and an
adjusted mineral content.
In various embodiments, the
pasta filata cheese is a reduced
fat pasta filata cheese, comprising from about 1 percent to about
10 percent by weight fat; a high
fat pasta filata cheese, comprising
from about 17 percent to about
27 percent by weight fat; or a very
high fat pasta filata, comprising
from about 25 percent to about 30
percent by weight fat.
The pasta filata cheese can
be used in a wide range of food
products that use cheese. A benefit of the high moisture pasta
filata cheese, compared to lower
moisture containing pasta filata
cheeses, is the improved mouthfeel and organoleptic properties,
according to a patent description .
The USPTO awarded a patent
for processes for removing lactose
from dried milk products to produce dried protein fortified milk
products having reduced lactose
content. The dried protein fortified milk products can be used as

alternatives to skim milk powder
and dried milk protein concentrates as protein fortifiers for use in
formulated food products, according to the patent summary.
Inventors are Franco Milani and
Byron Toledo Davalos. The patent was assigned to the Wisconsin
Alumni Research Foundation.
In one aspect, the process for
preparing a dried protein fortified milk product having reduced
lactose content comprises: reconstituting skim milk powder with
water to produce a solution with
about 40 percent solids by weight;
pasteurizing the solution; cooling
the pasteurized solution; crystallizing lactose in the cooled solution;
spray drying the solution comprising the lactose crystals to produce a
dried milk product; and separating
the lactose crystals from the dried
milk product to produce the dried
protein fortified milk product.
The USPTO recently awarded
two patents to Finland’s Valio Ltd.
The first invention relates to
a whey protein product having
a ratio of whey protein to casein
in the range from about 25:75 to
about less than 50:50, a total protein content of at least 20 percent
on dry matter basis, and a protein
content of about 2.5 to about 8
percent by weight, based on the
weight of the product.
In one embodiment it is possible
to prepare a whey protein beverage
that looks and tastes like milk but
has a composition which is more
favorable to exercise enthusiasts.
The second patent awarded to
Valio relates to modifying the mineral composition of milk for the
production of an acidified milk
product.

A New Way to Disinfect
Sanitize your facility with industrial strength UV light.
• Deactivates most common viruses
and bacteria within one second of
exposure.
• Effective in all
areas of a facility
from the production
floor to the office.

To learn more, contact our
product specialists today!
1-800-826-8302 • nelsonjameson.com
sales@nelsonjameson.com

For more information, visit www.nelsonjameson.com

New Products
New Dairy Products, Packaging, Promotions

Central Point Blues
In Pre-packaged
Wedges Hit Shelves
Central Point, OR—Rogue
Creamery here is debuting a new
line of pre-packaged Blue cheese
wedges in an effort to reduce the
company’s carbon footprint and
offer products to smaller retailers.
Six varieties of Rogue’s certified
organic,
cavea g e d
B l u e
cheeses
are now
available in
a convenient
4 . 2 ounce
wedge format: Oregon Blue,
Smokey Blue, Crater Lake Blue,
Oregonzola, Caveman Blue, and
Bluehorn Blue.
“We’re always looking for ways
to offer a cheese that’s on the cutting edge of sustainability,” said
Rogue Creamery president David
Gremmels.

LALA Introduces
New Hispanic Style
Cheese Line
Dallas, TX—LALA brand
just announced the launch of
three new Hispanic style artisan
cheeses: Queso Fresco, Queso
Panela and Queso Oaxaca.
The latest additions are now
available in Fiesta Mart grocery
stores and El Rancho Supermercardo stores throughout Texas
and international specialty markets in the Chicago area.

Tillamook Launches
Frozen Custard, New
Flavors For Family
Size Ice Cream Line
Tillamook, OR—Just in time for
warmer weather, the Tillamook
County Creamery Association
(TCCA) has announced the addition of Tillamook Frozen Custards
to its frozen dessert portfolio.
The new 15-ounce Frozen Custards are now the TCCA’s richest
frozen offering yet, made with at
least 16 percent butterfat, extra
cream, cage-free eggs and no bioengineered ingredients.

“We aim to raise the bar and
make our products more available
to a broader range of consumers
– all while reducing our plastic
consumption and carbon footprint,” Gremmels said.
The new wedges will be showcased at Northwest region Safeway and Albertsons supermarkets
as part of their “Best of the Northwest” promotion this spring.
KeHe wholesale food distributor is set up to offer all six
wedge varieties for sale, as well
as West Coast distributor Tony’s
Fine Foods. Rogue Creamery is
working with other distributors
to offer these new wedges to buyers across the US in the coming
weeks.
Rogue is using the rollout of its
wedge format as an opportunity
to rethink its case packaging and
make products more accessible to
smaller independent retailers.
Single-variety cases containing six wedges each are now
available; Rogue Creamery is
investigating the potential of
cost-savings to retailers purchasing larger case/pack quantities, to
be introduced this summer.
For more information, visit
www.roguecreamery.com.
LALA Queso Fresco can be
crumbled on tacos, over beans and
rice, and enchiladas; Queso Panela, also known as basket cheese,
can be fried, grilled or sliced for
sandwiches or salads.
LALA Queso Oaxaca, similar to Mozzarella, can be served
sliced, shredded or melted.
As an added benefit for retailers, the products feature bilingual
labeling, shelf-ready secondary
packaging and in-store creative
to support sales.
For details, visit www.lalafoods.
com.
The flavor lineup features
Oregon Strawberry Shortcake,
Chocolate Fudgy Brownie, Sea
Salt & Honeycomb Toffee, Bing
Cherry Cheesecake, Cold Brew
Chocolate Chip, Dark Chocolate
& Red Raspberry, Maple & Candied Pecan, and Salted Caramel.
TCCA is also debuting several
flavor updates to its Family-Size
Ice Cream category. TCCA has
also reformulated its Chocolate
Chip Cookie Dough ice cream
to add 60 percent more cookie
dough pieces and updated Cookies & Cream ice cream with 70
percent more cookie pieces.
For details and questions, visit
www.Tillamook.com.

June 4, 2021

Matrix Sciences
Acquires Cherney
Microbiological
Services
Chicago—Matrix Sciences
recently announced the acquisition of Cherney Microbiological
Services, Ltd., which is based in
Green Bay, WI.
Cherney Microbiological Services is an ISO 17025 and ISO
17043 accredited food testing laboratory and proficiency program
provider that provides partnerships for companies by mitigating risk through proactive testing
approaches, continual improvement, and a focus on quality.
“We were very deliberate in
choosing the right next step for our
team. Matrix was simply the best
choice,” said Steve Kuchenberg,
CEO of Cherney Microbiological
Services.
“We were looking for a good fit
for our people, for similar values
and a shared focus on investing in
customer relationships. We found
that in Matrix, and we are excited
about the future,” Kuchenberg
added.
“We are excited to have the
Cherney team join us as an integral part of Matrix,” said Robert
Wiebe, CEO of Matrix Sciences.
“Together, we offer food manufacturers a level of service and
expertise that is unmatched in the
region.”
Matrix Sciences is a network
providing analytical and advisory
services to address the technical
needs of agri-food producers and
processors.
With this investment, Matrix’s
network in the area includes two
laboratories in Green Bay, WI,
one in Baraboo, WI, and its largest
laboratory in Mount Prospect, IL.
These laboratories are supported
by a fleet of 32 dedicated vehicles
to provide service to a regional
customer base that spans Wisconsin, Illinois, Indiana, Minnesota
and Iowa.
The Baraboo facility, which had
been acquired earlier this year by
Cherney, is the former headquarters building of Foremost Farms
USA. There is a long-term partnership between the two organizstions
with Cherney providing services to
Foremost Farms for over a decade.
The purchase of that building
will enable Cherney’s expansion
and continued growth by taking over operations of the milk
testing and microbiology laboratory located within the building,
Cherney noted recently. Foremost
Farms will remain a tenant in the
building, which it has occupied for
26 years.
“This location is strategic to
our growth plans and allows us to
better service our clients in the
region,” Kuchenberg said recently.
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PMMB To Require Co-ops To Provide
Premium Line Item On Statements
Harrisburg, PA—The Pennsylvania Milk Marketing Board
(PMMB), under a recently
approved amendment to its regulations, will require dairy cooperatives to provide a line item on
monthly statements to their Pennsylvania producer members that
shows the amount of the state’s
over-order premium being paid.
The amendment was published
in the May 29 edition of the Pennsylvania Bulletin, and will be effective 120 days after publication.
The PMMB mandates an overorder premium be paid to Pennsylvania dairy producers based on
Class I milk produced, processed
and sold in the state. Milk dealers have been required since 1997
to provide a line item on monthly
statements to producers showing
the amount of over-order premium
being paid; the independent producers are thus able to quantify the
direct benefit they receive from
the PMMB’s over-order premium.
Cooperatives are defined as
“producers” under the Milk Marketing Law, so co-ops are told how
much over-order premium they are
paid. However, there is no similar
requirement that co-ops provide a
line item on monthly statements
to their members that shows the
amount of over-order premium the
members are paid, despite co-ops
being defined in the law as dealers
when they distribute member milk
to other dealers.
As of February, there were
approximately 1,100 independent
dairy producers and 4,300 co-op
member producers in Pennsylvania.
The majority of the co-op member producers do not have a line
item currently on their statements
detailing the amount of over-order
premium they are being paid.
In April and May 2019, the
PMMB conducted a survey to
determine dairy farmers’ knowledge and opinions about the state’s
milk pricing system, including the
over-order premium. When asked
if they receive an over-order premium, 69 percent of co-op members either said no or weren’t sure.
When asked why they weren’t sure,
the majority of comments stated
that they have no information on
monthly checks from co-ops to
indicate any over-order premium
is received.
Respondents were also asked
whether they believe the overorder premium is distributed fairly;
less than 5 percent of co-op members agreed that it is.
Also, the majority of co-op
members believe the PMMB
should revise its system for determining and distributing the overorder premium.
The over-order premium is calculated on an individual handler

pool basis based on each dealer’s
Class I utilization. This means that
the premium rate paid to producers
differs among Class I processors,
based on the ratio of the Pennsylvania producer milk they receive
to the total producer milk they
receive and the amount of packaged milk they sell in the state.
Each producer supplying a particular Class I processor receives
the same over-order premium rate
as every other producer supplying
that same particular Class I processor, but each processor pays a
different over-order premium rate
to its producers.
The over-order premium rate
paid by each processor and received
by each producer supplying that
particular processor is essentially
an average of the total over-order
premium generated by each producer’s shipments to the processor.
Class I processors do not
account for the utilization of each
supplying producer’s individual
milk shipments. A producer’s milk
may be packaged and sold to a
Pennsylvania retailer (generating
an over-order premium obligation)
one day, be packaged and sold to
an out-of-state retailer (not generating an over-order premium obligation) the next day and diverted

to a cheese plant (not generating
an over-order premium obligation)
the following day.
Regardless of the ultimate use
of each shipment, every producer
supplying a particular Class I processor is paid the same over-order
premium rate per hundredweight
as every other producer supplying
the particular Class I processor.
In other words, producers supplying Class I processors are not
paid individual rates based on the
over-order premium generated by
their particular milk shipments,
but rather are paid an average rate
based on the plant’s utilization.
The new regulation treats the
milk marketed to a co-op by its
members analogously to how milk
marketed by independent producers to Class I processors is treated.
Class I processors calculate and
itemize the over-order premium
based on the total utilization of the
plant with no regard to where each
supplying producer’s milk ended up
on any particular day.
Similarly, the new regulation
requires co-ops to calculate and
itemize the over-order premium
with no regard to where an individual member’s milk was shipped
on any particular day. Each Class
I processor pays a unique average
over-order premium rate based on
its utilization; the new regulation
requires co-ops to essentially do
the same, the PMMB explained.

For more information, visit www.flairpackaging.com
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We look at cheese differently.

SUPPLIER NEWS

www.cheesereporter.com/events.htm

Utah State Opens Registration For
Basic, Advanced Cheesemaking Classes
Logan, UT—The Western Dairy
Center at Utah State University
(USU) here has kicked off registration for its upcoming, in-person
basic and advanced cheesemaking
courses.
USU hosts cheesemaking short

courses once per year. Students
spend time in the classroom learning definitions, terminology, techniques, and the science behind
cheesemaking.
Participants will also receive
hands-on experience making a
variety of cheeses in the pilot plant.
USU’s Basic Cheese Making
Short Course will be held July
28-30 and is designed for beginning cheese makers and those who
have never made cheese before.
It will include an introduction
to milk, cheese, dairy cultures and

Webinar On Best
Practices For Dairy
Food Labeling
Continues
University Park, PA—Penn State
Extension will offer a free, threepart webinar series for dairy foods
processors and entrepreneurs on
how to label dairy foods.
Each session in the “Getting
Started with Labeling Dairy Foods”
series will include a 30-minute
presentation followed by a chance
to ask questions on the basics of
dairy food labeling, labeling allergens, and how to create appealing,
informative labels to market dairy
products.

Online Annual WCMA
Member Meeting
Slated For June 17
Madison—Registration is open for
the live, online annual meeting
of the Wisconsin Cheese Makers
Association set for June 17.
The one-hour member meeting
will begin at 1 p.m. CST and will
feature US Sen. Tammy Baldwin
(D-WI). WCMA president Dave

basic cheesemaking procedures.
Students will spend a day in the
plant making three varieties of
cheese. Cost to attend is $575.
USU’s Advanced Cheese Making Short Course is set for Aug.
17-21. This four-day course is for
those with experience in cheesemaking, and want to expand their
knowledge of milk chemistry,
cheese chemistry, curd handling
and how to better control the
manufacture of cheese.
It covers the basics of how to
make cheese, as well as a more indepth exploration of the science of
cheesemaking and flavor development. Students will spend two days
in the pilot plant making several
different varieties of cheese. Cost
to attend is $950 per student.
Classes are limited to 15 people,
so early registration is encouraged.
For more information, visit the
Western Dairy Center website at
https://caas.usu.edu/westerndairycenter/. For registration information, email westcent@usu.edu or
call 435-797-3466.
It began June 3 with a session
on the required elements of food
labels. The second installment on
July 1 focuses on special topics like
allergens. Students will learn how
to learn how to label dairy foods
that contain allergens; special situations like vanilla ice cream flavors; and organic considerations.
The final session Aug. 5 will
cover the basics of dairy food labeling. Instructors will highlight how
to use labels in marketing dairy
foods to consumers – specifically,
what to consider when creating an
appealing and informative label.
Each webinar requires separate
registration. For details and registration, visit www.extension.psu.
edu/dairy-food-labeling or call (877)
345-0691.
Buholzer of Klondike Cheese Company will deliver opening remarks.
Attendees will watch a video of
thoughts from fellow members, and
WCMA staff presentations on the
Association today, and predictions
and goals for the future. The meeting will include member feedback.
Members can register for the
meeting online at WisCheeseMakers.org.
For questions, contact WCMA:
events@WisCheeseMakers.org

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

Fourth Annual Dairy
Experience Forum To
Be July 13 Online
Rosemont, IL—Registration is
open for the fourth annual Dairy
Experience Forum July 13 online.
Hosted by New England Dairy
and the Northeast Dairy Business
Innovation Center, the virtual
forum will examine key trends
impacting consumers and opportunities to grow dairy sales.
Topics will focus on how to drive
sales growth by understanding consumers’ needs and becoming more
relevant to them through innovation, partnerships and marketing.
Discussions will also address
questions like “What global trends
can I capitalize on as more dairy
is shipped outside the US?” and
“What’s next for dairy?”
Anoo Pothen, director of consumer insights for the US Dairy
Export Council (USDEC), will
lead a session on opportunities to
grow US dairy with international
consumers. Pothen will explore
consumer preferences with a focus
on Southeast Asia, where demand
for US dairy has grown in Indonesia, Malaysia, the Philippines,
Singapore, Thailand and Vietnam.
Philip Kurien, chief strategy
officer, The Family Room, will
deliver a session on “Feeding Gen
Z: Unleashing Dairy’s Superpowers with Multi-Cultural Youth in a
Post-Pandemic World.”
Kurien will share insights from
The Family Room’s Passion Points
Study to reveal shifts in youth culture. This will include Gen Z’s new
emotional priorities and their connections to dairy, as well as how
to create more relevant products,
messages and events to capture the
Gen Z market.
A session entitled “Teaching
Innovation” will be led by Mick
Ebeling, founder and CEO of Not
Impossible Labs, who will outline
what it takes to be a successful
innovator.
There also will be small group
breakout sessions for discussions
and to brainstorm how the supply
chain can learn from and use the
learnings to continue connecting
with consumers and increasing
demand.
Online registration is now open
at www.dairyexperienceforum.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: New Date & Format – IFT Annual Meeting &
Digital Event. More information
will be available online at www.
iftevent.org.
•
July 28-30: New Date & Format - American Cheese Society
Virtual Education & Networking
Event. Visit www.cheesesociety.org for updates.
•
Aug. 12-13: Idaho Milk Processors Association Annual Meeting, Sun Valley, ID. Visit www.
impa.us.
•
Sept. 10-14: Tentative New
Date - National Conference on
Interstate Milk Shipments, Indianapolis, IN. Updates available
online at www.ncims.org.
•
Sept. 27-29: New Date - Fancy
Food Show 2021, Javits Convention Center, New York, NY. Visit
www.specialtyfood.com for
more information.
•
Oct. 12-14: NCCIA Conference,
Wilbert Square Event Center,
Brookings, SD. Online registration open at www.northcentralcheese.org.
•
November 15-17: National
Milk Producers Federation/
Dairy Management Inc/United
Dairy Industry Association Joint
Annual Meeting will be held at
The Mirage in Las Vegas, NV.
Visit www.nmpf.org for details.
•
June 5-7: IDDBA 2022 in
Atlanta, GA. For details, visit
www.iddba.org.
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MARKET PLACE

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

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

1. Equipment for Sale

1. Equipment for Sale

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

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

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
WESTFALIA SEPARATORS: New
arrivals! Great condition. Model
number 418. Call GREAT LAKES
SEPARATORS at (920) 863-3306 or
e-mail drlambert@dialez.net.
SOLD: ALFA-LAVAL SEPARATOR:
Model MRPX 518 HGV hermetic
separator. JUST ADDED: ALFA-LAVAL
SEPARATOR: Model MRPX 718.
Call Dave Lambert at Great Lakes
Separators at (920) 863-3306 or
e-mail drlambert@dialez.net.
FOR SALE: Car load of 300-400-500
late model open top milk tanks. Like
new. (262) 473-3530
SEPARATOR NEEDS - Before you buy
a separator, give Great Lakes a call.
TOP QUALITY, reconditioned machines
at the lowest prices. Call Dave Lambert, GREAT LAKES SEPARATORS at
(920) 863-3306; drlambert@dialez.net
for more information.

Wisconsin's
Finest Cheese
Your Direct Source for
all your
cheese needs!
1 lb. Chunks
8 oz. Chunks
IWS Slices
8 oz & 2 lb. Shreds
American Slices
American Loaves
Blocks, Prints

Red Wax Wedges
Cream Cheese
Swiss
Baby Swiss
Asadaro
Muenster

Serving:
Retail, Foodservice, Delis
Warehouses in Texas & Wisconsin
for convenient pick-ups

Call for Competititve Pricing
Jamey Williams
at 972-422-5667
jamey@wisconsinsfinest.com

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
DAIRY PLANTS FOR SALE: https://

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

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

Cut & Wrap
Lancaster Cheese is your cut &
wrap headquarters.
 7 standard conﬁgura�ons
available or bring us your
custom specs.
 Volume discounts
 Short lead �mes
 Located on the eastern shore
Contact Justin

LANCASTER

Cheese Solutions

717-355-2949
or justin@lancastercheese.com

7. Cheese Moulds, Hoops

11. Cheese & Dairy Products

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.

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

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

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

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

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

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

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

sugarrivercoldstorage.com.

Undergrade
Cheese Wanted
IIC can process a wide
range of cheese types:





Off-Spec  Trim
Beginning & End Run
Natural or Processed
Bulk or Packaged

IIC offers real value with
competitive prices
IIC has the ability to run
all logistics
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
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Class Milk & Component Prices

DAIRY FUTURES PRICES

May 2021 with comparisons to May 2020

SETTLING PRICE

Class III - Cheese Milk Price
PRICE (per hundredweight)
SKIM PRICE (per hundredweight)

2020
$12.14
$7.59

2021
$18.96
$12.45

Class II - Soft Dairy Products
PRICE (per hundredweight)
BUTTERFAT PRICE (per pound)
SKIM MILK PRICE (per hundredweight)

2020
$12.30
$1.3826
$7.73

2021
$16.22
$1.9921
$9.58

Class IV - Butter, MP
PRICE (per hundredweight)
SKIM MILK PRICE (per hundredweight)

2020
$10.67
$6.07

2021
$16.16
$9.55

$1.3756
$0.6746
$2.0918
$0.1882
$0.00065

$1.9851
$1.0607
$3.1307
$0.4645
$0.00091

2020

2021

BUTTERFAT PRICE (per pound)
NONFAT SOLIDS PRICE (per pound)
PROTEIN PRICE (per pound)
OTHER SOLIDS PRICE (per pound)
SOMATIC CELL Adjust. rate (per 1,000 scc)
AMS Survey Product Price Averages
Cheese
Cheese, US 40-pound blocks
Cheese, US 500-pound barrels
Butter, CME
Nonfat Dry Milk
Dry Whey

$1.2990
$1.3049
$1.2641
$1.3074
$0.8492
$0.3818

$1.8206
$1.8072
$1.8035
$1.8107
$1.2392
$0.6501

$25.00
$23.00
$21.00

Class III Milk Price:

May

2001 - 2021

$19.00
$17.00
$15.00
$13.00
$11.00
$9.00

June 4, 2021

CHEESE REPORTER

2001

2005

2010

DAIRY PRODUCT SALES
June 3, 2021—AMS’ National Dairy Products Sales Report. Prices included are provided each week by manufacturers. Prices
collected are for the (wholesale) point of
sale for natural, unaged Cheddar; boxes
of butter meeting USDA standards; Extra
Grade edible dry whey; and Extra Grade
and USPH Grade A nonfortified NFDM.
•Revised

May 29

2020

$2.90
$2.70

40-Pound
Block Avg

$2.50
$2.30
$2.10
$1.90

$1.50
J

A

S

May 22

O

N

D

J

F

M

M

May 15

1.8257

13,520,582

13,216,873•

12,240,294

A

M

May 8

Weighted Price
US
Sales Volume
US

Dollars/Pound
1.8231•
Pounds
3,233,423•

1.8248
12,243,422

1.8134
Pounds
14,138,437
Percent
35.02

1.9331

1.9135

1.8388•

1.8267

13,541,084•
34.82

12,797,679
35.05

1.7901•
3,921,445

1.8031
2,539,485

Extra Grade Dry Whey Prices

0.6481

Dollars/Pounds
0.6564•

0.6517•

3,708,410

5,258,645•

4,858,660•

0.6437
5,094,769

Extra Grade or USPHS Grade A Nonfat Dry Milk

21,552,548

Butter*

65.500
—
65.500
65.500
—

124.100
—
124.100
124.100
—

1.801
—
1.801
1.801
—

1.8190
—
1.8190
1.8190
—

182.025
—
181.775
181.775
—

5-28
5-31
6-1
6-2
6-3

June 21
June 21
June 21
June 21
June 21

17.24
—
17.28
17.32
17.31

16.70
—
16.70
16.69
16.53

65.250
—
64.500
64.650
65.000

129.400
—
129.400
128.025
128.075

1.760
—
1.614
1.614
1.614

1.6450
—
1.6510
1.6530
1.6510

183.100
—
182.500
182.500
181.500

5-28
5-31
6-1
6-2
6-3

July 21
July 21
July 21
July 21
July 21

18.04
—
17.87
17.89
17.85

17.03
—
17.03
16.90
16.67

65.025
—
63.400
63.250
63.250

131.500
—
130.025
129.525
128.000

1.700
—
1.700
1.700
1.690

1.7200
—
1.7160
1.7180
1.7150

186.225
—
185.000
185.750
183.500

5-28
5-31
6-1
6-2
6-3

Aug 21
Aug 21
Aug 21
Aug 21
Aug 21

18.51
—
18.31
18.34
18.40

17.39
—
17.25
17.25
16.90

62.750
—
60.500
60.750
60.250

134.750
—
133.150
132.525
130.475

1.829
—
1.790
1.768
1.770

1.7880
—
1.7800
1.7810
1.7830

189.000
—
188.000
188.500
185.775

5-28
5-31
6-1
6-2
6-3

Sept 21
Sept 21
Sept 21
Sept 21
Sept 21

18.59
—
18.75
18.78
18.75

17.62
—
17.55
17.45
17.10

60.500
—
59.000
59.000
59.000

136.900
—
135.550
134.250
132.750

1.880
—
1.880
1.880
1.878

1.8350
—
1.8350
1.8350
1.8390

190.000
—
190.000
189.000
187.500

5-28
5-31
6-1
6-2
6-3

Oct 21
Oct 21
Oct 21
Oct 21
Oct 21

19.08
—
18.95
18.90
18.90

17.71
—
17.70
17.62
17.36

58.500
—
57.000
57.000
57.000

138.600
—
137.000
135.500
134.000

1.921
—
1.917
1.917
1.914

1.8710
—
1.8640
1.8610
1.8640

190.750
—
190.000
190.475
189.000

5-28
5-31
6-1
6-2
6-3

Nov 21
Nov 21
Nov 21
Nov 21
Nov 21

18.89
—
18.83
18.83
18.80

17.84
—
17.80
17.70
17.53

55.500
—
54.000
55.000
55.000

138.500
—
137.200
137.200
135.000

1.904
—
1.904
1.904
1.904

1.8720
—
1.8740
1.8650
1.8600

192.000
—
191.000
191.000
190.500

5-28
5-31
6-1
6-2
6-3

Dec 21
Dec 21
Dec 21
Dec 21
Dec 21

18.60
—
18.55
18.55
18.45

17.85
—
17.80
17.70
17.60

53.000
—
53.000
53.000
53.000

138.750
—
138.000
136.575
134.550

1.876
—
1.876
1.876
1.876

1.8550
—
1.8460
1.8460
1.8400

192.950
—
191.750
191.000
190.500

5-28
5-31
6-1
6-2
6-3

Jan 22
Jan 22
Jan 22
Jan 22
Jan 22

18.11
—
17.90
17.97
17.97

17.85
—
17.85
17.80
17.76

51.225
—
51.075
51.075
51.075

139.250
—
138.750
138.125
137.325

1.865
—
1.865
1.865
1.865

1.8120
—
1.8070
1.8070
1.8070

190.025
—
190.025
190.025
190.025

5-28
5-31
6-1
6-2
6-3

Feb 22
Feb 22
Feb 22
Feb 22
Feb 22

17.96
—
17.90
17.90
17.90

17.85
—
17.85
17.80
17.76

51.000
—
50.275
50.000
50.000

138.775
—
138.775
137.900
137.250

1.848
—
1.848
1.848
1.848

1.8070
—
1.8070
1.8040
1.8040

192.450
—
192.125
192.125
192.125

5-28
5-31
6-1
6-2
6-3

Mar 21
Mar 21
Mar 21
Mar 21
Mar 21

17.94
—
17.88
17.85
17.85

17.82
—
17.82
17.80
17.76

49.500
—
49.500
49.500
49.500

139.500
—
139.000
137.925
138.000

1.845
—
1.845
1.845
1.845

1.8110
—
1.8110
1.8090
1.8090

196.475
—
195.550
194.975
194.975

23,439

2,347

4,932

5,922

3,230

23,008

7,880

CHEESE REPORTER SUBSCRIBER SERVICE CARD

Dollars/Pound
1.2461•
Pounds
16,122,547•

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

AA Butter

1.2595

Cheese*

16.24
—
16.22
16.22
—

1.2313•
17,485,940•

1.2178
19,018,568

Old Subscriber Info

Dollars/Pound
1.9006

Average Price
US
Sales Volume
US

Block
Cheese

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

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

Weighted Price
US
1.8149
Adjusted to 38% Moisture
US
1.7330
Sales Volume
US
12,984,101
Weighted Moisture Content
US
35.07

Weighted Price
US
Sales Volume
US

NDM

18.97
—
18.97
18.98
—

New Subscriber Info

1.7651

3,626,526

Dry
Whey

CME vs AMS
J

Dollars/Pound
1.8167•

1.8273

Class
IV

May 21
May 21
May 21
May 21
May 21

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price
US
Sales Volume
US

Class
III

5-28
5-31
6-1
6-2
6-3

Interest June 3

$1.70

$1.30

Week Ending

2015

Date Month

*Cash Settled

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

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

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

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

June 4, 2021
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CHEESE REPORTER

DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - MAY 28:

Cheese production is active, although there are some plants that
enjoyed a long holiday weekend. This has kept milk handlers busy with finding homes for
extra milk. Spot milk prices decreased, ranging from $6 to $4.50 under Class in the Midwest.
Cheese demand remains mixed. Western cheese contacts reported a slower demand week,
while retail sales in the East are noted as healthy as grilling season is underway. Cheese
market tones are aquiver. Cheese availability varies from plant to plant.

NORTHEAST - JUNE 2: For the start to June, Northeast cheese makers are running
through a healthy supply of milk. Cheddar plants are working strong production schedules. In
addition, Mozzarella and Provolone production schedules are fairly full. Cheese inventories
remain available for contract/spot demands. Retail sales are good. Several grocery stores
are ordering solid amounts of cheese supplies. Foodservice sales are stable at this time. On
various marketexchanges, cheddar block and barrel prices have slipped downward.
Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $1.9950 - $2.2825 Process 5-lb sliced: $1.7050 - $2.1850
Muenster:		
$1.9825 - $2.3325 Swiss Cuts 10-14 lbs: $3.2200 - $3.5425

MIDWEST AREA - JUNE 2: Cheese producers are busy in the region. Some ran
through the weekend and on the holiday. Milk availability is evidence that peak flush season
has yet to be achieved in the region. Cool weather has continued to put a surplus of milk into
cheese vats. It’s getting to a point where milk handlers are aggressively seeking out destinations for notable volumes of milk. Contacts are hopeful that some heat in the forecast will
begin to stanch the current flow of milk. Cheese demand varies from very busy to seasonally
slower. Block cheese inventories are growing in availability, and market tones have begun
to signify supply increases.
Wholesale prices delivered, dollars per/lb:
Blue 5# Loaf :		
$2.1800 - $3.2475 Mozzarella 5-6#:
$1.7100 - $2.6550
Brick 5# Loaf:		
$1.9100 - $2.3350 Muenster 5# Loaf:
$1.9100 - $2.3350
Cheddar 40# Block:
$1.6325 - $2.0325 Process 5# Loaf:
$1.6900 - $2.0500
Monterey Jack 10#
$1.8850 - $2.0900 Grade A Swiss 6-9#: $2.7350 - $2.8525
							
WEST - JUNE 2: In the West, demand for cheese is steady across both retail and
foodservice markets. Milk is readily available in the region, allowing producers to run full
schedules. Cheese is available for spot purchasing as production in the region is, reportedly, outpacing demand. Cheese market tones are unsteady, with both cheese barrel and
40-pound block prices lower than a week ago. Contacts report that these lower cheese
prices are favorable for export markets, leading to an increase in interest from international
purchasers. Port congestion and shipping issues are continuing to cause delays to exports.
Wholesale prices delivered, dollars per/lb: Monterey Jack 10#:
Cheddar 10# Cuts :
$1.8700 - $2.0700 Process 5# Loaf:
Cheddar 40# Block:
$1.6225 - $2.1125 Swiss 6-9# Cuts:

$1.8575 - $2.1325
$1.7075 - $1.9625
$3.0275 - $3.4575

NATIONAL - CONVENTIONAL DAIRY PRODUCTS
Conventional dairy ad numbers increased 13 percent this week. The most advertised
conventional dairy item is 48- to 64-ounce containers of ice cream. Ad numbers increased
2 percent from last week. The national average price is $3.08, up $0.02 from last week.
Conventional 8-ounce Cream cheese has an average price of $1.76, down $0.11 from last
week. Conventional cream cheese ad numbers decreased 46 percent.
The average advertised price for conventional 8-ounce shred cheese is $2.32, down $0.08
from last week. This is the most advertised conventional cheese category. The conventional
8-ounce block cheese average price is $2.33, up $0.10 from last week. Conventional cheese
ad numbers increased 7 percent.
The average price for conventional half-gallon milk is $1.38, down from $2.05 last week. The
price for organic half-gallons is $3.80, down from $4.52 last week. This results in an organic
price premium of $2.42. The average price for conventional Greek yogurt in 4- to 6-ounce
containers, the most advertised conventional yogurt container size, is $0.97.

RETAIL PRICES - CONVENTIONAL DAIRY - MAY 28
Commodity

US

NE

SE

MID

SC

SW

NW

Butter 1#

3.19

2.96

3.34

3.21

3.00

3.52

1.99

Cheese 8 oz block

2.33

2.21

2.10

2.61

2.47

2.99

2.20

Cheese 1# block

4.78

4.07

3.99

NA

NA

5.39

NA

Cheese 2# block

6.75

5.99

NA

6.99

7.99

6.58

6.83

Cheese 8 oz shred

2.32

2.31

2.34

2.22

2.31

2.43

2.25

Cheese 1# shred

4.30

3.92

3.99

NA

NA

5.39

NA

Cottage Cheese

2.20

2.36

2.09

2.49

2.50

2.50

1.54

1.76
Flavored Milk ½ gallon 1.73
Flavored Milk gallon
NA

1.94

1.99

NA

1.31

1.99

1.39

NA

1.50

.99

NA

1.94

NA

NA

NA

NA

NA

NA

NA

Ice Cream 48-64 oz

3.08

3.06

2.94

3.02

3.41

3.22

2.92

Milk ½ gallon

1.38

NA

1.50

1.10

1.32

1.66

NA

Milk gallon

2.58

1.77

3.99

NA

2.99

NA

1.99

Sour Cream 16 oz

1.83

1.88

1.90

1.75

1.68

1.76

1.83

Yogurt (Greek) 4-6 oz

.97

.99

.98

.98

.98

1.00

.82

Yogurt (Greek) 32 oz

4.46

4.18

5.00

4.88

3.49

3.99

4.60

Yogurt 4-6 oz

.49

.50

.39

.67

.43

.41

.34

Yogurt 32 oz

2.06

1.87

2.00

NA

2.00

2.69

1.99

Cream Cheese

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

ORGANIC DAIRY - RETAIL OVERVIEW

FOREIGN -TYPE CHEESE - JUNE 2:

In Germany, typically the leading cheese
manufacturer and exporter in Western Europe, cheese stocks in aging warehouses are
reported to be back at normal levels. Sales and production are in good balance. Average
monthly prices of Parmigiano Reggiano aged 12 months and over from cheese factories in
Italy have registered firm year-over-year increases in 2021.
Selling prices, delivered, dollars per/lb:		Imported
Blue:			 $2.6400 - 5.2300
Gorgonzola: 		 $3.6900 - 5.7400
Parmesan (Italy):		 0
Romano (Cows Milk):		 0
Sardo Romano (Argentine):		 $2.8500 - 4.7800
Reggianito (Argentine):		 $3.2900 - 4.7800
Jarlsberg (Brand):		 0
Swiss Cuts Switzerland:		 0
Swiss Cuts Finnish:		 $2.6700- 2.9300

Domestic
$2.0025 - 3.4900
$2.5100 - 3.2275
$3.3900 - 5.4800
$3.1925 - 5.3475
0
0
0
$3.2550 - 3.5800
0

WHOLESALE BUTTER MARKETS - JUNE 2
NATIONAL: Cream is widely available for
immediate buttermaking needs. Inventories
are stable for near-term needs, and some
butter makers are working to grow inventories
now for later this year. Retail demand is lower
but steady. Foodservice orders show continued improvement as various eatery sectors
return to pre-pandemic levels. Some contacts, however, report hesitation from buyers
concerned about winding up with an oversupply of butter if trends change unpredictably.

WEST: As some dairy manufacturers
paused over the holiday, cream has loosened
this week. Limited tanker availability curtails
movement out of the region. Some industry
contacts expect cream to tighten up in the
coming days and weeks, but the current supply is adequate for buttermaking and other
dairy manufacturing needs. Butter production
is generally steady to seasonally decreased.
Some plant managers in the Southwest are
growing inventories now to help satisfy fall
demand. Overall, bulk butter inventories are
stable. Retail sales are lower but steady.
Foodservice demand is healthy but cautious;
industry contacts share that foodservice customers are placing smaller, more frequent,
replenishment orders to meet immediate
needs. Some contacts report diminished
export interest in 82% milkfat butter.

CENTRAL: Some butter contacts in the
region reported continued strength regarding foodservice demand. They suggest overall demand has grown closer to pre-COVID
levels during this time of year. As expected,
there was plenty of cream following the
holiday. That said, cream availability was
not as hearty as was expected. There are
some contacts who expect some tightness
in upcoming weeks. Butter plant managers
say they are working to fill steady orders, as
well as churning to stock up for fall’s busier
season. Butter market tones are quiet with
some potential bullish undertones.
NORTHEAST:

Coming off the holidays,
butter makers note an increase in cream
availability. In the East, butter output varies from strong to slower. There are reports
a butter operation has paused production
schedules for a couple weeks this June.
Market participants also relay ice cream
production/cream demand is fairly flat at this
time. Some industry contacts are speculating if all available cream supplies will find
operating capacity. Butter inventory levels
remain available. Retail demands are soft.
Foodservice sales are stable. Several restaurants are ordering a solid supply of butter
for their immediate needs. The market portrays a healthy undertone for the near term.

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

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

NDM PRODUCTS - JUNE 3
NDM - CENTRAL: The low/medium
NDM price slipped on both sides of the
range and top of the mostly. Condensed
skim has become more available as production has continued apace. The shortened trading week was expectedly quieter,
but contacts expect a pickup in activity
next week. End users remain interested,
but some feel they have seen the writing
on the wall and think prices have possibly peaked. Others say that with higher
feed prices and farm costs, there are some
potential factors pointing to a continued
bullishness in the second half of the year.
Although demand is specific for high heat,
customers are paying more week after
week, based on the limits on supplies.
NDM - WEST: Demand for low/medium
heat NDM is steady in domestic markets.
Export demand is strong, with contacts
reporting a notable amount of purchasing in Mexico. A shortage of truck drivers and inability to obtain containers has
been causing delays to loads in the region.
Production is steady as plenty of milk is
available for the drying of low/medium
heat NDM. High heat NDM prices have
fallen on both ends of the range this week.

Contacts report low demand for high heat
NDM. Inventories are limited as production remains focused on the shorter drying
times of low/medium heat.

NDM - EAST: In atypical fashion,
trading was busier in the eastern region
than elsewhere this week. Trading activity increased despite the shorter trading
week. Spot sellers are finding a little more
traction at/around $1.30. Eastern production is active, and availability is balanced
to slightly growing. High heat NDM prices
shifted higher on the bottom of the range.
As Mexican demand remains strong, pulls
from the Midwest into Mexico have eastern end users a little more eager to obtain
loads from regional suppliers.
LACTOSE:

Buyers and sellers seem
content to keep prices within the $.40s.
The spread between the top and the bottom of the price range reflects some of
the difference between buyers that have
coverage and those that do not, or suppliers that are committed and those that
are not. Inventories are in good balance
with requests for lactose, and production
is steady.

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

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

05/31/21
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
05/01/21
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
72,832
72,512
320
0

CHEESE
81,749
78,283
3,466
4
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USDA To Spend Up To $1 Billion To Buy
Food, Build Capacity For Food Banks

CME CASH PRICES - MAY 31 - JUNE 4, 2021
Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
May 31

No
Trading

No
Trading

TUESDAY
June 1

$1.5750
(+½)

WEDNESDAY
June 2

GRADE A
NFDM

DRY
WHEY

No
Trading

No
Trading

No
Trading

$1.5100
(-2)

$1.7900
(-2)

$1.2950
(+¼)

$0.6000
(-2¼)

$1.5900
(+1½)

$1.5050
(-½)

$1.8050
(+1½)

$1.2950
(NC)

$0.6025
(+¼)

THURSDAY
June 3

$1.5925
(+¼)

$1.5050
(NC)

$1.7900
(-1½)

$1.2600
(-3½)

$0.6025
(NC)

FRIDAY
June 4

$1.6150
(+2¼)

$1.5000
(-½)

$1.7750
(-1½)

$1.2600
(NC)

$0.6025
(NC)

$1.59313
(-0.01237)

$1.5050
(-0.03800)

$1.7900
(-0.0190)

$1.2775
(-0.0135)

$0.60188
(-0.03762)

Last Week’s
AVG

$1.6055

$1.5430

$1.8090

$1.2910

$0.6395

2020 AVG
Same Week

$2.2705

$2.4975

$1.8100

$1.0070

$0.3250

Week’s AVG $
Change

AA
BUTTER

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Ten cars of blocks were sold Tuesday, the last at $1.5100,
which set the price. Nine cars of blocks were sold Wednesday, the last at $1.5050,
which set the price. Thursday’s block market activity was limited to unfilled bids for
1 car at $1.4500 and 1 car at $1.4525, which left the price unchanged. On Friday,
a total of 14 cars of blocks were sold, the last at $1.5000, which set the price. The
barrel price rose Tuesday on a sale at $1.5750, increased Wednesday on an unfilled
bid at $1.5900, rose Thursday on an unfilled bid at $1.5925, and increased Friday on
a sale at $1.6150. A total of 33 carloads of 40-pound blocks were traded this week
at the CME.
Butter Comment: The price declined Tuesday on a sale at $1.7900, rose Wednesday on a sale at $1.8050, dropped Thursday on a sale at $1.7900, and fell Friday on
an uncovered offer at $1.7750.
Nonfat Dry Milk Comment: The price increased Tuesday on a sale at $1.2950, then
fell Thursday on a sale at $1.2600.
Dry Whey Comment: The price dropped Tuesday on a sale at 60.0 cents, then
increased Wednesday on an unfilled bid at 60.25 cents.

WHEY MARKETS - MAY 31 - JUNE 4, 2021
RELEASE DATE - JUNE 3, 2021
Animal Feed Whey—Central: Milk Replacer:

.5400 (+4) – .5600 (-3¼)

Buttermilk Powder:
Central & East:
1.2000 (NC) – 1.2700 (+2)
Mostly:
1.1900 (-1) – 1.2400 (-1)

West: 1.1700 (NC) – 1.2700 (NC)

Casein: Rennet:
4.1600 (+39) – 4.2900 (+44) Acid: 4.3100 (+6) – 4.7600 (+29)
Dry Whey—Central (Edible):
Nonhygroscopic:
.5800 (NC) – .6800 (+2)
Mostly: .6300 (NC) – .6450 (-½)
Dry Whey–West (Edible):
Nonhygroscopic:
.5900 (NC) – .7125 (NC)

Mostly: .6300 (NC) – .6525 (NC)

Dry Whey—NorthEast: .5400 (NC) – .6875 (+¼)
Lactose—Central and West:
Edible:
.3800 (NC) – .5500 (NC)

Mostly: .4100 (NC) – .4900 (NC)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: 1.2850 (-½) – 1.3450 (-½)
High Heat:
1.4400 (+4) – 1.4900 (NC)

Mostly: 1.3000 (NC) – 1.3300 (-1)

Nonfat Dry Milk —Western:
Low/Medium Heat: 1.2400 (NC) – 1.3625 (-1)
High Heat:
1.4500 (-1) – 1.4975 (-1¼)

Mostly: 1.2900 (NC) – 1.3200 (-1)

Washington—The US Department of Agriculture (USDA)
today announced an investment of
up to $1 billion in The Emergency
Food Assistance Program (TEFAP)
to support and expand the emergency food network so food banks
and local organizations can reliably
serve their communities.
Specifically, USDA’s Agricultural Marketing Service (AMS)
will purchase $500 million in
domestically produced food for
state food bank networks through
TEFAP. USDA’s Food and Nutrition Service (FNS) and AMS will
work collaboratively with states to
distribute the food to TEFAP providers.
USDA plans to purchase food
from registered vendors for nationwide distribution. Small business,
women-owned, minority-owned,
and veteran-owned set-asides during the solicitation process will
provide an enhanced opportunity
for USDA-registered small businesses to submit competitive bids,
the agency said.
Also, FNS will administer a new
grant program aimed at helping
food assistance organizations meet
TEFAP requirements, strengthen

infrastructure, and expand their
reach into rural, remote, and lowincome communities.
This grant program will incorporate lessons learned from the
Farmers to Families Food Box Program, USDA said.
It can help local organizations
and former food box groups participate in a state’s emergency
food network and help food pantries build capacity for storage and
refrigeration.
Also as part of this effort, AMS
will establish cooperative agreements with state and tribal governments or other local entities to
purchase food for the food bank
network from local and regional
producers (within the state or
within 400 miles) and from
socially disadvantaged producers.
USDA said AMS will use innovative approaches to ensure these
agreements facilitate relationships
between farmers, ranchers and producers and local and regional food
systems.
In the coming months, USDA
said it will make a series of additional investments under the Build
Back Better initiative focused on
building a better food system.

VERSATILE.
ROBUST.
TRUSTED.
Exquisite is our standard.
R E LC O ® C H E E S E S O L U T I O N S

Whey Protein Concentrate—Central and West:
Edible 34% Protein: 1.0800 (NC) – 1.3200 (+2) Mostly: 1.1000 (NC) – 1.1825 (NC)
Whole Milk—National: 1.7600 (+¼) – 1.8450 (-½)
Visit www.cheesereporter.com for historical dairy, cheese, butter, & whey prices

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

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

1.8774
1.0832
1.4684
1.4876
1.5358
1.6388
2.1727
1.4995
1.4842
1.5573
1.3345
1.2379
1.5721
1.5141

1.9560
1.1993
1.4182
1.8680
1.4823
1.5880
2.1757
1.4849
1.4573
1.6230
1.4096
1.3867
1.5470
1.4442

1.7980
1.2738
1.2782
1.8049
1.5152
1.5920
2.2790
1.5290
1.4530
1.4072
1.5071
1.4910
1.4399
1.4811

1.8010
1.1506
1.3854
1.5756
1.4524
1.7124
2.1842
1.6135
1.4231
1.4307
1.4721
1.5925
1.0690
1.7119

2.0708
1.0763
1.4195
1.6902
1.4701
1.7251
1.9985
1.6250
1.3529
1.4806
1.5870
1.6278
1.5980
1.6923

2.0562
1.0884
1.3647
2.0483
1.5871
1.7184
1.9856
1.6690
1.5301
1.3972
1.4145
1.6258
2.3376

1.8890
1.1349
1.5161
2.1124
1.6826
1.6919
1.9970
1.6313
1.7363
1.4396
1.3707
1.7343
2.4080

1.6983
1.3271
1.6006
1.9571
1.7889
1.7425
2.1961
1.6689
1.8110
1.5993
1.5835
1.7081
1.4937

1.8517
1.3035
1.7114
1.7010
1.8780
1.7688
2.3663
1.5840
1.5415
1.5691
1.4503
1.7463
1.6401

1.8025
1.4499
1.7120
1.7192
2.0240
1.7714
2.0782
1.6072
1.5295
1.6970
1.3152
2.0224
2.2213

1.6975
1.4825
1.4520
1.8963
1.8388
1.7833
1.9326
1.5305
1.7424
1.6656
1.3100
2.2554
1.8437

Dec
1.5295
1.4520
1.3751
1.5839
1.6634
1.8651
1.5305
1.4628
1.6132
1.5426
1.2829
1.8410
1.4609

email: sales@relco.net | visit: www.relco.net
Offices in the USA, Brazil, The Netherlands, and New Zealand

For more information, visit www.relco.net

