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Class III Volume Fell, Class IV Rose In 
April; Two Orders Had Negative PPDs
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Out Dice
Out Deliver

The bill would also direct the 
secretary of agriculture to coor-
dinate efforts with the US Trade 
Representative to negotiate with 
US trading partners to defend the 
right to use common names for 
agricultural commodities in those 
same foreign markets through the 
negotiation of bilateral, plurilat-
eral, or multi-lateral agreements, 
memoranda of understanding, or 
exchanges of letters that assure 
the current and future use of each 
common name identified by the 
secretary in connection with US 
agricultural commodities or food 
products.

Finally, the secretary of agri-
culture and the US Trade Rep-
resentative would be required to 
submit a report to Congress every 
two years regarding efforts and 
successes in protecting common 
names.

The legislation is supported by 
a number of dairy, food, and agri-
cultural organizations, including 
National Milk Producers Federa-
tion (NMPF), the US Dairy 
Export Council (USDEC), Consor-

• See Common Names, p. 9

Measure Would Require USDA To Determine List 
Of Common Names; Dairy, Ag Groups Back Bill

Washington—In April, the vol-
ume of milk pooled in Class III 
in the seven federal milk market-
ing orders that pay dairy farm-
ers a producer price differential 
(PPD) declined and Class IV 
volume rose compared to both a 
month earlier and a year earlier, 
according to the uniform price 
announcements for those seven 
orders.

Class III volume on the seven 
orders in April totaled 5.21 bil-
lion pounds, down 2.16 billion 
pounds from March and down 
1.3 billion pounds from April 
2022. That’s the lowest Class III 
volume on those seven orders 
since May of 2022, when it 
totaled 4.36 billion pounds.

April Class IV volume on the 
seven orders totaled 3.4 billion 
pounds, up 1.11 billion pounds 
from March and up 2.25 billion 

pounds from April 2022. That’s 
the highest Class IV volume on 
those seven orders since May 
2021, when it totaled 3.64 billion 
pounds. 

Five of the seven orders posted 
positive PPDs in April, ranging 
from 10 cents per hundredweight 
on the California order to $1.25 
per hundred on the Northeast 
order. Two orders  reported nega-
tive PPDs in April: the Central, 
at minus seven cents per hun-
dred; and the Pacific Northwest, 
at minus 14 cents per hundred.

Class III volume on the Cali-
fornia order in April totaled 
656.2 million pounds, down 752 
million pounds from March and 
down 670 million pounds from 
April 2022. That’s the lowest 
Class III volume on the Califor-

• See April Class III, IV, p. 4

Washington—Bipartisan legis-
lation introduced in both the 
House and Senate Wednesday 
aims to promote the protection of 
common food names in the 2023 
farm bill.

The Safeguarding American 
Value-Added Exports (SAVE) Act 
was led by US Reps. Dusty John-
son (R-SD) Jim Costa (D-CA), 
Michelle Fischbach (R-MN) and 
Jimmy Panetta (D-CA) in the 
House and by US Sens. John 
Thune (R-SD), Tammy Baldwin 
(D-WI), Roger Marshall (R-KS) 
and Tina Smith (D-MN) in the 
Senate.

The SAVE Act would amend 
the Agriculture Trade Act of 
1978 to include and define a list 
of common names for agricul-
tural commodities, food products, 
and terms used in marketing and 
packaging of products. 

Under the legislation, the term 
“common name” means a name 
that, as determined by the secre-
tary of agriculture, is ordinarily or 
customarily used for an agricul-

tural commodity or food product; 
is typically placed on the pack-
aging and product label of the 
agricultural commodity or food 
product; and the use of which is 
consistent with Codex standards.

In making a determination of 
what a common name is, the sec-
retary may take into account: 

•Competent sources, such as 
dictionaries, newspapers, profes-
sional journals and literature, and 
information posted on websites 
that are determined by the sec-
retary to be reliable in reporting 
market information; 

•The use of the common 
name in a domestic, regional, or 
international product standard, 
including a standard promulgated 
by the Codex Alimentarius Com-
mission, for the agricultural com-
modity or food product; and

•The ordinary and customary 
use of the common name in the 
production or marketing of the 
agricultural commodity or food 
product in the United States or in 
other countries.

FDA Extends 
Temporary Permit 
For Bongards, 
Invites Other Firms 
To Participate
College Park, MD—The US Food 
and Drug Administration (FDA) 
this week announced the exten-
sion of a temporary permit issued 
to Bongards Creameries to market 
test several pasteurized standard-
ized process cheese products that 
deviate from the US standards of 
identity for cheese products.

The extension allows Bongards 
to continue to evaluate commer-
cial viability of the products and 
to collect data on consumer accep-
tance of the products, in support 
of a petition to amend the stan-
dard of identity for products.

FDA in December of 2020 
issued a temporary permit to Bon-
gards to market test several pas-
teurized standardized cheeses that 
deviate from the US standards. 
FDA issued that permit to facili-
tate market testing of products 
that deviate from the require-
ments of the standard of identity 
for cheese products. 

For the purpose of that permit, 
natamycin, which is not permitted 
under the standards of identity 
for the cheese products covered 
by the permit, would be added as 
a mold inhibitor in the standard-
ized cheeses. The inhibitor would 
be incorporated into blended and 
processed cheese just prior to pas-
teurization and further cast into 

• See Bongards’ Permit, p. 10

Senate Bill Aims To 
Boost Access To 
Dairy Products For 
SNAP Participants
Washington—US Sens. Amy 
Klobuchar (D-MN) and Roger 
Marshall (R-KS) on Wednesday 
introduced the Dairy Nutrition 
Incentives Program Act, which 
aims to increase access to dairy 
products for Supplemental Nutri-
tion Assistance Program (SNAP) 
participants.

The legislation would provide 
SNAP participants with a dollar-
for-dollar match for the purchase 
of nutritious dairy products, 
according to the International 
Dairy Foods Association (IDFA), 
which supports the measure. 
Other organizations backing the 
legislation include National Milk 
Producers Federation, Wiscon-

• See Dairy For SNAP, p. 6
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But while the overall picture for 
fluid milk sales isn’t very bright, 
there is at least one example of 
where sales are actually increas-
ing, and increasing at an impres-
sive rate.
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In A Declining Fluid Milk Business, fairlife Continues To Grow

D I C K  G R O V E S

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

EDITORIAL COMMENT

One of the few near-certainties 
in today’s rapidly changing US 
dairy industry is that fluid milk 
sales will continue to decline.

This is a relatively easy obser-
vation to make, based on recent 
history. That’s because, after 
reaching 55.4 billion pounds 
in 2009, fluid milk sales have 
declined every year since, to 44.5 
billion pounds in 2021 (the most 
recent year for which statistics 
are available).

At 44.5 billion pounds, fluid 
milk sales in 2021 were at their 
lowest level since 1955, when 
there were about 161 million 
people living in the US, or about 
174 million fewer consumers 
than there are today. 

But while the overall picture 
for fluid milk sales isn’t very 
bright, there is at least one exam-
ple of where sales are actually 
increasing, and increasing at an 
impressive rate.

Specifically, as reported on 
our front page just last week, 
fairlife, a wholly owned subsid-
iary of The Coca-Cola Com-
pany, is planning to build a new 
$650 million production facility 
in New York state. This new 
fairlife plant is expected to be 
operational by the fourth quar-
ter of 2025.

There are a few points worth 
noting about this new fairlife 
plant. First, and perhaps most 
important, fairlife is a com-
pany, a brand and a product 
that didn’t exist until 11 years 
ago. So the fact that a relatively 
young company is planning to 
build a new 745,000-square-foot 
facility in New York state tells 
you that there’s pretty healthy 
demand for fairlife’s products, 
which include fairlife® ultrafil-
tered milk, Core Power® protein 
shakes, and fairlife Nutrition 
Plan® meal replacement shakes.

Did we mention that fairlife 
is a wholly owned subsidiary of 
The Coca-Cola Company? Yes, 
the same company that’s been 
around for almost 140 years now 

and is best known for products 
other than milk (or products 
that compete with milk, and 
have competed rather success-
fully over the years).

Notably, fairlife in 2021 
became Coca-Cola’s newest $1 
billion brand. Again, that’s just 
since 2012, and that growth 
occurred during a period in 
which two very well-known and 
large fluid milk companies, Dean 
Foods and Borden Dairy, filed 
for bankruptcy.

Also, this new plant in New 
York is a continuation of a 
recent expansion trend for fair-
life. The company opened a new, 
300,000-square-foot production 
plant in Arizona just a couple of 
years ago. And fairlife opened 
a plant in Ontario, Canada, in 
2020. Those plants joined the 
existing fairlife plants in Coo-
persville, MI, and Dexter, NM.

This is pretty impressive 
growth for a company that’s 
only been around for 11 years, 
and does business in a category 
that by pretty much every mea-
sure isn’t growing, and in fact is 
actually shrinking.

fairlife is a value-added fluid 
milk product, and it has at least 
two attributes that most other 
fluid milk products don’t have. 
First, fairlife products are pro-
duced using ultrafiltration. The 
flagship product even uses the 
term “ultra-filtered milk” right 
on the front of the container. 
As a result of that ultrafiltration 
process, fairlife contains more 
protein that conventional milk, 
and a lot more protein than 
some plant-based alternatives. 

fairlife is also lactose-free. The 
filtration process used to pro-
duce the product removes most 
of the lactose and the remaining 
lactose is converted by adding 
lactase enzyme to ensure that 
fairlife products are lactose-free, 
according to the company’s web-
site.

Finally, fairlife products have 
much longer shelf lives than 

conventional fluid milk prod-
ucts. For example, thanks to 
“ultra-pasteurization,” 52-ounce 
fairlife ultrafiltered milk has a 
longer shelf life than conven-
tional milk; while unopened 
and refrigerated, it lasts up to 
110 days, the company’s website 
explains.

If nothing else, this can elimi-
nate some of those trips to the 
store to pick up some milk, since 
fairlife can be bought in bulk 
(relatively speaking) and kept in 
the refrigerator for over three 
months before opening.

Meanwhile, fairlife’s Core 
Power protein shakes are shelf-
stable, as are fairlife Nutrition 
Plan meal replacement shakes.

It’s also worth mentioning 
that fairlife’s products aren’t 
sold in traditional size configura-
tions. For example, fairlife ultra-
filtered milk comes in a 52-ounce 
bottle, which means it’s some-
where between a quart (32 fluid 
ounces) and a half-gallon (64 
fluid ounces). 

And these 52-ounce bottles 
are far more colorful than most 
conventional fluid milk prod-
ucts (comparing them to half-
gallon plastic containers). fairlife 
whole milk, for example, comes 
in a bright red plastic bottle, 
while reduced fat milk comes in 
a blue plastic bottle. In a dairy 
department with seemingly end-
less clear plastic gallons and 
half-gallons, fairlife’s products 
certainly stand out (and tend to 
look more like some plant-based 
milk alternatives than conven-
tional milk products).

So fairlife’s “model” for selling 
fluid milk products is consider-
ably different from conventional 
fluid milk products, in every 
respect from how it’s produced 
to how it’s packaged and the 
product’s shelf life and nutri-
tional profile. 

This specific model isn’t for 
everyone, but it certainly seems 
to be working for The Coca-
Cola Company.
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CSPI Asks FTC To 
Block Proposed 
Kroger-Albertsons 
Merger
Washington—The Center for Sci-
ence in the Public Interest (CSPI) 
this week asked the Federal Trade 
Commission (FTC) to block the 
proposed merger of Kroger and 
Albertsons.

“A merger of Kroger and Albert-
sons would dramatically decrease 
competition within an already 
consolidated food retail market, 
which would result in fewer gro-
cery stores and higher food prices, 
negatively impacting food and 
nutrition security for consumers 
across the country,” CSPI said in 
a letter to the FTC.

“Additionally, the proposed 
merger would substantially 
increase Kroger-Albertsons’ buy-
ing power, worsening anticompet-
itive retailer marketing practices 
to the detriment of smaller suppli-
ers and consumers,” CSPI added.

The Kroger-Albertsons merger 
would combine the two largest US 
supermarket chains, resulting in 
an entity that would control 22 
percent of the food retail market 
and make it the second largest US 
food retailer, CSPI stated. Post-
merger, two firms would control 
over 55 percent of the US food 
retail market that includes super-
markets, grocery stores, ware-
house clubs, and supercenters 
(Walmart and Kroger-Albertsons).

Consumer concerns arise from 
the proposed merger as the recent 
consolidation of the grocery mar-
ket has been associated with fewer 
grocery stores, CSPI continued. 
The merger will also harm con-
sumers by exacerbating current 
food access issues through higher 
prices.

Smaller suppliers and consum-
ers will be negatively impacted by 
Kroger-Albertsons’ consolidated 
buying power, CSPI stated. 

“The proposed merger would 
concentrate powerful cooperative 
marketing agreements, thus con-
solidating retailer control of trade 
promotion practices like exorbi-
tant slotting fees and category cap-
tain arrangements where a single 
brand exerts influence on prod-
uct placement and pricing across 
entire categories of foods,” CSPI 
said. “Smaller suppliers could face 
higher barriers to entry, further 
ceding control to major food man-
ufacturers and processors and 
their predominantly unhealthy 
products, and ultimately limiting 
consumer choice.

“And while store closure and 
food price concerns are manifest 
in local markets, this buyer power 
consolidation creates anticom-
petitive concerns in regional and 
national markets,” CSPI contin-
ued.

USDA Awards $16 Million In Subgrants 
To Boost Participation In WIC Program
Washington—The US Depart-
ment of Agriculture (USDA), 
through a cooperative agree-
ment with the agency’s Food and 
Nutrition Service (FNS) and the 
Food Research & Action Center 
(FRAC), has awarded $16 million 
in subgrants funding to 36 projects 
aimed at testing outreach strate-
gies to increase participation and 
equity in the Special Supplemen-
tal Nutrition Program for Women, 
Infants, and Children (WIC), the 
agency announced Thursday.

The WIC Community Inno-
vation and Outreach Project, or 
WIC CIAO, subgrantees include 
WIC state and local agencies and 
community-based organizations, 
including four subgrants led by 
tribal nations or entities.

WIC is one of the most power-
ful, evidence-based public health 
programs available, with a long 
history of improving health and 
developmental outcomes for chil-
dren, USDA noted. Yet, only 50 
percent of all eligible individuals 
participate in WIC, a shortfall of 
almost 6 million mothers, babies, 
and young children missing out 
on key benefits.

“While our efforts to increase 
participation among eligible 
groups appear to be taking hold, 
we have more work to do,” said 
Stacy Dean, deputy USDA under 
secretary for food, nutrition and 
consumer services.

The WIC CIAO project aims 
to expand partnerships with com-
munity organizations and use 
community-level data to develop 
and implement innovative WIC 
outreach efforts. 

For example, projects include 
co-locating WIC staff at medical 

offices and partnering with Head 
Start in the Cherokee Nation in 
Oklahoma; developing cultur-
ally and linguistically appropriate 
materials for outreach to com-
munities with large numbers of 
Middle Eastern and North Afri-
can residents in Michigan; and 
increasing retention of Black and 
Latino families after infants turn 
one by addressing language, cul-
ture, and environmental barriers 
in Mobile county, AL.

“FRAC deeply appreciates the 
opportunity and support from 
USDA to ensure this vital pro-
gram is available and accessible to 
all who need it,” said Luis Guar-
dia, president of FRAC. “WIC 
has played an essential role in 
helping children grow up healthy 
and ensuring mothers get the sup-
port they need before, during, and 
after pregnancy. 

“But for the program to truly 
maximize its potential, we need to 
get 100 percent of eligible individ-
uals enrolled and actively partici-
pating,” Guardia continued. “We 
look forward to working closely 
with our partners to achieve this 
important goal.”

These projects are part of a 
broader strategy to modernize and 
innovate in WIC to connect more 
eligible people to the program 
and serve them well throughout 
the entire time they’re eligible. 
FNS has recently invited WIC 
state agencies to apply for several 
grant opportunities funded by 
the American Rescue Plan Act of 
2021 to:

•Improve the WIC shopping 
experience. This includes improv-
ing the in-store experience by 
making it easier to identify WIC 

products, streamlining the check-
out experience through innova-
tions such as self-checkout and 
working toward online shopping.

•Make WIC easier to access 
through technology, such as text 
messaging, mobile-friendly web-
sites, appointment scheduling and 
language tools.

•Implement mobile pay in the 
WIC Farmers’ Market Nutrition 
Program so that participants can 
more conveniently buy locally 
grown fruits and vegetables.

USDA competitively awarded 
the WIC Community Innova-
tion and Outreach Cooperative 
Agreement to FRAC, which is 
supported by partners UnidosUS, 
Native American Agriculture 
Fund, and Gretchen Swanson 
Center for Nutrition. 

These efforts are part of the 
National Strategy on Hunger, 
Nutrition, and Health which was 
released in conjunction with the 
first White House Conference on 
Hunger, Nutrition, and Health in 
over 50 years, hosted by President 
Biden last September.

WIC is not an entitlement pro-
gram as Congress does not set 
aside funds to allow every eligible 
individual to participate in the 
program, USDA explained. WIC 
is a federal grant program for 
which Congress authorizes a spe-
cific amount of funds each year 
for the program. 

WIC is administered at the fed-
eral level by FNS, and adminis-
tered by 89 WIC state agencies, 
through approximately 47,000 
authorized retailers. 

In most WIC state agencies, 
WIC participants receive checks 
or vouchers to purchase spe-
cific foods each month that are 
designed to supplement their diets 
with specific nutrients that benefit 
WIC’s target population. 

For more information, visit www.apt-inc.com
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from our 
archives

50 YEARS AGO
May 18, 1973: Washington—
President Nixon issued a proc-
lamation last week increasing 
nonfat dry milk imports by 60 
million pounds in response to a 
request by the US Department 
of Agriculture and a recom-
mendation by the Cost of Liv-
ing Council. The action paved 
the way for imports of nonfat 
dry milk immediately and will 
be in effect until June 30.

Washington—The term “nat-
ural” is enjoying increased 
popularity in supermarkets 
and health food stores, but is 
presenting FDA with a basic 
problem because the word has 
defied definition for regulation 
of products with the “natural” 
label. “We try to discourage it, 
because no one really knows 
what it means,” said FDA com-
pliance director Taylor Quinn.

25 YEARS AGO
May 15, 1998: Green Bay, WI—
Gov. Tommy Thompson 
“needs a wake-up call because 
he’s dead wrong” when talk-
ing about the possibility of 
having the state make a come-
back to overtake California 
in total milk production. This 
statement was given by Monte 
Hemenover, director of indus-
try affairs for Monsanto Co.

Lebanon, WI—James Purcell 
has been named director of 
operations for the Specialty 
Cheese Co. here. Purcell joins 
the operation from Dietrich’s 
Milk Products. He also served 
Grande Cheese for 15 years.

10 YEARS AGO
May 17, 2013: Morton Grove, 
IL—Lifeway Foods announced 
the $7.4 million acquisition of 
the Golden Guernsey dairy 
plant in Waukesha, WI, to pro-
vide additional manufacturing 
capacity for its growing kefir-
based business.

Washington—A new report out 
this week from the Institute of 
Medicine (IOM) supports cur-
rent efforts to reduce sodium 
intake from the very high lev-
els some Americans now con-
sume, but does not support 
reduction in sodium intake to 
below 2,300 milligrams per day. 
The average American adult 
currently consumes 3,400 mil-
ligrams or more of sodium per 
day.

April Class III, IV
(Continued from p. 1)

nia order since May 2022, when it 
totaled 283 million pounds. 

Class III utilization on the Cal-
ifornia order was 26.0 percent, 
down from 49.7 percent in March 
and down from 65.4 in April 2022.

Class IV volume on the Cen-
tral order totaled 394.9 million 
pounds, up 22.3 million pounds 
from March and up 235 million 
from April 2022. Class IV utili-
zation was 26.8 percent, up from 
23.6 percent in March and up 
from 12.3 percent in April 2022.

A total of 1.47 billion pounds 
of milk was pooled on the Central 
order in April, down 109 million 
pounds from March but up 169 
million pounds from April 2022.

On the Mideast order in April, 
Class III volume totaled 725.1 mil-
lion pounds, down 9.0 million 
pounds from March but up 4.5 
million pounds from April 2022. 
Class III utilization was 44.4 per-
cent, down from 45.0 percent in 
March and down from 46.5 per-
cent in April 2022.

Class IV volume on the Mideast 
order in April was 268.3 million 
pounds, up 18.1 million pounds 
from March and up 127.1 million 
pounds from April 2022. Class IV 
utilization was 16.3 percent, up 
from 15.4 percent in March and 
up from 9.1 percent in April 2022.

In April, a total of 1.63 billion 
pounds of milk was pooled on 
the Mideast order, up 4.0 million 
pounds from March and up 86 
million pounds from April 2022.

Class III volume on the North-
east order in April totaled 614.4 
million pounds, down 55.8 million 
pounds from March and down 8.0 
million pounds from April 2022. 
Class III utilization was 26.7 per-
cent, down from 28.7 percent in 
March and down from 27.3 per-
cent in April 2022.

Class IV volume on the North-
east order totaled 483.3 million 
pounds, up 83.1 million pounds 
from March and up 47.2 million 
pounds from April 2022. Class IV 
utilization was 21.0 percent, up 
from 17.0 percent in March and 
up from 19.1 in April 2022.

A total of 2.3 billion pounds of 
milk was pooled on the Northeast 
order, down 64 million pounds 
from March but up 16 million 
pounds from April 2022.

Class III volume on the Pacific 
Northwest order totaled 167 mil-
lion pounds, down 161.7 million 
pounds from March and down 
139 million pounds from April 
2022. Class III utilization was 28.9 
percent, down from 44.5 percent 
in March and down from 48.4 per-
cent in April 2022.

Class IV volume on the Pacific 
Northwest order totaled 256.6 
million pounds, up 24.1 million 
pounds from March and up 100.8 
million pounds from April 2022. 
Class IV utilization was 44.4 
percent, up from 31.5 percent in 
March and up from 24.6 percent 
in April 2022.

In April, a total of 577.7 million 
pounds of milk was pooled on the 
Pacific Northwest order, down 
161.6 million pounds from March 
and down 54.4 million pounds 
from April 2022.

You may
know our
Fines Saver as
the ''Qualtech''
But, do you know the complete
range and it's versitality?

An easy way to increase yield
while lowering maintenace costs.

www.qualtechgroup.com
info@qualtechgroup.com
1 888.339.3801

You may
know our

For more information, visit www.qualtechgroup.com

Class IV volume on the Cali-
fornia order in April totaled 1.39 
billion pounds, up 491 million 
pounds from March and up 1.18 
billion pounds from April 2022. 
That’s the largest Class IV volume 
on the order since May 2021, when 
it totaled 1.49 billion pounds.

Class IV utilization on the Cali-
fornia order was 55.1 percent, up 
from 31.7 percent in March and 
up from 10.3 percent in April 
2022. That’s the highest Class IV 
utilization percentage since May 
2022, when it was 55.5 percent.

A total of 2.5 billion pounds of 
milk was pooled on the California 
order, down 313 million pounds 
from March but up 496 million 
pounds from April 2022.

Class III volume on the Upper 
Midwest order in April totaled 2.1 
billion pounds, down 681 million 
pounds from March but up 23 
million pounds from April 2022.  

Class III utilization was 86.5 per-
cent, down from 92.2 percent in 
March and down from 89.1 per-
cent in April 2022.

Class IV volume on the Upper 
Midwest order totaled 145.8 mil-
lion pounds, up 109 million 
pounds from March and up 126.5 
million pounds from April 2022. 
That’s the largest Class IV vol-
ume on the order since August 
2021, when it totaled 152 million 
pounds.

Class IV utilization on the 
Upper Midwest order in April was 
5.9 percent, up from 1.2 percent in 
March and up from 0.8 percent in 
April 2022.

A total of 2.45 billion pounds 
of milk was pooled on the Upper 
Midwest order, down 589 million 
pounds from March but up 97 
million pounds from April 2022.

On the Southwest order, Class 
III volume totaled 301.2 mil-
lion pounds, down 401.8 million 
pounds from March and down 
447 million pounds from April 
2022. Class III utilization was 25.1 
percent, down from 57.4 percent 
in March and down from 62.9 per-
cent in April 2022.

Class IV volume on the South-
west order totaled 483.4 million 
pounds, up 366.6 million pounds 
from March and up 430 million 
pounds from April 2022. Class IV 
utilization was 40.2 percent, up 
from 9.5 percent in March and up 
from 4.5 percent in April 2022.

A total of 1.2 billion pounds of 
milk was pooled on the Southwest 
order, down 23 million pounds 
from March but up 11 million 
pounds from April 2022.

Class III volume on the Central 
order totaled 627.5 million pounds, 
down 85.4 million pounds from 
March and down 63.1 million 
pounds from April 2022. Class III 
utilization was 42.7 percent, down 
from 45.1 percent in March and 
down from 53.0 percent in April 
2022.

1

2

3

4

5

6

7

8

2017 2018 2019 2020 2021 2022

Volume of Milk 
Pooled in Class III: April
billions of pounds; all 11 orders;
California order wasn’t in effect in  Apr 2018



CHEESE REPORTERMay 19, 2023 Page 5

For more information, visit www.SelectCustomSolutions.com

Boston, MA—Shawn M. Boock-
off, market administrator for the 
Northeast federal milk marketing 
order,  agreed to temporarily autho-
rize the pooling of milk disposed or 
or “dumped” at the farm or other 
non-plant locations for the period 
of May 10 through July 17.

Pool handler Lowville Dairy 
Producers Cooperative, Inc. 
requested a temporary authoriza-
tion allowing pool handlers to dis-
pose of surplus milk at a farm or 
non-plant location, with said milk 
retaining the status of pooled pro-
ducer milk, Boockoff explained. 

In its request, Lowville noted 
continued labor shortages, capac-
ity losses at processing plants, milk 
processing equipment issues, and 
shortages of drivers resulting in 

an inability to get milk processed. 
The overall capacity loss due to 
these issues is occurring during 
a time of strong seasonal milk 
production. Lowville expects the 
challenging marketplace to exist 
during the upcoming holiday peri-
ods of Memorial Day and July 4. 

Pool handlers Dairy Farmers of 
America, Land O’Lakes, Upstate 
Niagara Cooperative, and Mary-
land and Virginia Milk Producers 
Cooperative Association submit-
ted remarks either in support of, or 
not opposed to, Lowville’s request.

In consideration of these fac-
tors, Boockoff agreed to tempo-
rariuly authorize the pooling of 
milk disposed of or “dumped” at 
farm or other non-plant locations 
for the requested period of May 

Comments Sought 
On Continuing 
Revised Shipping 
Percent On Pacific 
Northwest Order
Bothell, WA—Lisa K. Wyatt, mar-
ket administrator for the Pacific 
Northwest federal milk market-
ing order, is inviting written com-
ments on a request to continue 
the reduction of the percentage of 
producer milk that a cooperative 
association must ship to pool dis-
tributing plants in order to qualify 
its manufacturing plant(s) for pool 
status from 20 percent to 15 per-
cent, effective July 1, 2023.

These percentages were origi-
nally reduced to 15 percent from 
July 1, 2019, through June 30, 
2020, in response to a request 
from a Pacific Northwest han-
dler, Wyatt noted. The original 
proposed action states that with 
Class I sales dropping, the han-
dler has “struggled to meet this 
requirement without changing 
routes and moving milk around.” 

The market administrator 
received comments each year 
requesting a review of the market-
ing conditions annually to deter-
mine if the conditions that existed 
when the reduction was granted 
still exist before continuing the 
reduction. As a result, each sub-
sequent year a request for com-
ments was issued and a continued 
revision was granted through June 
30 of 2021, 2022, and 2023. 

Under the order’s regulations, 
the applicable shipping percent-
ages may be increased or decreased 
by the market administrator if it is 
determined that such adjustment 
is necessary to encourage needed 
shipments or to prevent uneco-
nomic shipments. Wyatt is there-
fore inviting the submission of 
comments, data, or views on this 
request to continue the shipping 
percentages at 15 percent effective 
with the July 2023 delivery period. 

Comments have to be received 
by the market administrator no 
later than June 23, 2023. 

Comments may be submitted 
by e-mail to fmmaseattle@fmmase-
attle.com, or by fax to (425) 487-
2775. 

Comments may also be mailed 
to: Market Administrator, 1930-
220th St. SE, Suite 102, Bothell, 
WA 98021.

Last year, Cooperative Regions 
of Organic Producer Pools 
(CROPP) and Northwest Dairy 
Association (NDA) submitted 
comments in favor of continuing 
the reduced shipping percentages, 
and NDA recommended a review 
of market conditions in 2023. 
Dairy Farmers of America did 
not oppose the continued reduc-
tion in shipping percentages, and 
wanted the market administrator 
to review the request annually.

Temporary Dumping Of Surplus Milk 
Okayed  For Northeast Order

10 through July 17, provided the 
following considerations are met:

•Handlers and/or their pro-
ducers that utilize this policy must 
have been pooled on the North-
east order for all their commer-
cially marketed production for the 
months of July - November 2022. 

•The milk must have been 
picked up at the farm, measured 
and sampled for payment. 

•Notification should be given to 
the market office as soon as possi-
ble. The milk will  be priced at the 
location that the dump occurred; 
therefore, at pool time the farm 
dumps should be reported sepa-
rately, grouped by location zone. 
A separate list must be submitted 
of all producers whose milk was 
dumped, along with the compo-
nent tests of the applicable milk, 
and the physical location and 
address, including county, of 
where the milk was dumped.

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

SelectCustomSolutions.com  •  info@select-cs.com  •  (800) 359-2345

An Exceptional 
Experience Awaits

Select Custom Solutions, based in La Crosse, WI, specializes in 

modern manufacturing and value-added services for the food, 

beverage, and nutritional industries. Our state-of-the-art facility, 

robust ingredient supply network, rigorous quality guidelines, and 

innovative, forward-thinking mindset ensures we focus on each step 

of the customer journey making for an exceptional experience.
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Joseph Farms, Sierra Nevada Cheese 
Top CA State Fair Cheese Competition
Sacramento, CA—Joseph Farms of 
Atwater, CA, and Sierra Nevada 
Cheese Company, Willows, 
earned Best of Show honors here 
at the California State Fair Com-
mercial Cheese Competition.

Joseph Farms’ Special Reserve 
Extra Sharp Cheddar captured 
top honors in the cow’s milk cat-
egory, while a Bella Capra Chevre 
entry from Sierra Nevada won top 
honors in the goat milk category.

Sierra Nevada makes its Bella 
Capra chevre  – a soft, creamy 
cheese with light citrus flavor 
notes – with local milk from a 
neighboring goat farm.

Joseph Farms, Atwater
Best of California: Sharp Cheddar, 
Special Reserve Extra Sharp
Gold: Special Reserve Extra Sharp 
Cheddar, Pepper Jack, Sharp Cheddar

Central Coast Creamery, 
Paso Robles

Best of: Dream Weaver, Faultline
Gold medal: Dream Weaver

Cypress Grove, Arcata
Best of California: Humboldt Fog
Gold medal: Fog Lights, Truffle 
Tremor, Meyer Lemon & Honey

Marin French Cheese, Petaluma
Best of California: Golden Gate
Gold medal: Petite Mustard, Petite 
Truffle, Golden Gate, Petite Ash, 
Petite Supreme, Petite Breakfast, 
Petite Camembert

Shooting Star Creamery, 
Paso Robles

Best of California: Aries
Gold medal: Sagittarius, Aries, Leo

Sierra Nevada Cheese, Willows
Best of California: Creme Fraiche, 
Bella Capra Chevre

Gold: Creme Fraiche, Goat Ched-
dar, Gina Marie Farmer, Gina 
Marie Cream Cheese, Bella Capra 
Chevre, Bella Capra Goat Feta

Stepladder Creamery, Cambria
Best of California: Cabrillo Reserve
Gold medal: Spicy Fromage Blanc, 
Cabrillo Reserve, Ragged Point

Laura Chenel, Sonoma
Gold medal: Black Truffle Mari-
nated Goat Cheese, Thyme 
& Rosemary Marinated Goat 
Cheese, Jalapeno Chili Marinated 
Goat Cheese, Spreadable Goat 
Cheese, Fresh Dill Goat Cheese, 
Black Truffle Fresh Goat Cheese 
Log, Cranberry Fresh Goat 
Cheese Log, Original Fresh Goat 
Cheese, Garlic & Chive Log

Point Reyes Farmstead Cheese, 
Point Reyes

Gold medal: Point Reyes Toma, 
Aged Gouda, TomaRashi, Quinta

Rumiano Cheese, Crescent City
Gold: Dry Jack, Organic Pepper 
Jack, Organic Sharp Cheddar

Nicasio Valley Cheese, Nicasio
Gold: Foggy Morning with Garlic 
& Basil, Formagella, San Geron-
imo, Locarno

Cowgirl Creamery, Point Reyes
Gold: Pierce Point, Devil’s Gulch 

Pennyroyal Farm, Boont Corners
Gold medal: Boont Corners 2 
Month, Velvet Sister

Queso Salazar, Brentwood
Gold medal: Oaxaca, Mozzarella

Spenker Family Farm, Lodi
Gold medal: Oaxaca, Mozzarella.

The California State Fair will 
run July 14-30, 2023.

For more information, visit www.dairyconnection.com

Dairy For SNAP
(Continued from p. 1)

sin Cheese Makers Association, 
Dairy Institute of California, 
Associated Milk Producers, Inc. 
(AMPI), FMI-The Food Industry 
Association, and National Gro-
cers Association.

The Dairy Nutrition Incen-
tives Program Act would expand 
the Healthy Fluid Milk Incentive 
Projects (HFMI), a 2018 farm bill 
program currently testing best 
practices for incentivizing milk 
purchases among SNAP benefi-
ciaries, to include additional nutri-
tious dairy products like cheese 
and yogurt, IDFA noted. The bill 
incorporates recommendations, 
observations, and evaluation find-
ings from current HFMI projects, 
respectively from the Baylor Col-
laborative on Hunger and Pov-
erty, Auburn University’s Hunger 
Solutions Institute, and the US 
Department of Agriculture.

“In this time of chronic food 
insecurity, it is critical that we 
find new ways to improve access 
to foods that nourish and pro-
mote good health and well-being, 
particularly for our nation’s most 
food-insecure individuals,” said 
Michael Dykes, IDFA’s presi-
dent and CEO. “Dairy products 
like milk, cheese and yogurt are 
nutritional powerhouses, packing 
essential nutrients that promote 
healthy immune function, hydra-
tion, cognition, mental health, 
bone health, and lower the risk 
for type 2 diabetes and cardiovas-
cular disease.”

Dykes noted, 90 percent of con-
sumers do not consume enough 
nutritious dairy products, accord-
ing to the 2020-2025 Dietary 
Guidelines for Americans (DGA) 
report. 

“The Dairy Nutrition Incen-
tives Program seeks to improve 
this rate among our nation’s 

most vulnerable,” Dykes said. 
“The program would build on 
the early learnings of the Healthy 
Fluid Milk Incentives Projects to 
provide SNAP participants with 
incentives where and when they 
can be most effective for encour-
aging consumption of healthy 
dairy products. 

“It would also ensure the pro-
gram can continue to expand 
to additional areas of the coun-
try, particularly in areas of most 
need,” Dykes added.

“Dairy foods are critical to 
providing the nutrients needed 
for healthy lives, including high-
quality protein, calcium, vitamin 
D, and potassium. Unfortunately, 
nearly 90 percent of Americans do 
not meet their dairy intake recom-
mendations,” said Jim Mulhern, 
NMPF’s president and CEO. 

“We thank Senators Klobu-
char and Marshall for introduc-
ing the Dairy Nutrition Incentives 
Program Act, which would help 
encourage SNAP participants to 
choose healthful dairy products at 
the grocery store,” Mulhern con-
tinued. “Ensuring all Americans 
have access to nutritious food 
is a key priority for NMPF and 
our dairy farmer members, and 
we look forward to continuing to 
work with the senators on ways 
to improve nutrition and health 
across the US.”

“The Dairy Nutrition Incen-
tives Program Act will increase 
access to nutritious dairy prod-
ucts among SNAP participants 
and remind people of the impor-
tant role dairy plays as part of a 
healthy lifestyle,” said Steve Sch-
langen, AMPI chairman of the 
board and a dairy farmer from 
Albany, MN.

“Making sure more Americans 
have better access to nutritious 
foods like yogurt and cheese while 
also supporting our dairy farmers 
is a win-win,” Klobuchar said. 

TRUSTED SOLUTIONS
Whether you’re conducting R&D for a pilot plant or 
releasing a limited batch of gorgonzola for your artisanal 
cheese operation, Kusel’s 4MX Vat will meet your exacting 
standards. With a complete line of cheese-making equipment 
for large and small operations, count on Kusel to always have 
a trusted solution that gets the job done right.

920.261.4112
Sales@KuselEquipment.comKuselEquipment.com

standards. With a complete line of cheese-making equipment 
for large and small operations, count on Kusel to always have 

4MX Vat

For more information, visit www.KuselEquipment.com
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Bipartisan Bill Would Standardize 
Date Labels On Foods, Beverages
Washington—Bipartisan legisla-
tion introduced in both the House 
and Senate last week would stan-
dardize food date labels on food 
and beverage products.

The Food Date Labeling Act 
is designed to end consumer con-
fusion around food date label-
ing and ensure consumers don’t 
throw out usable food.

The legislation was intro-
duced by US Reps. Dan New-
house (R-WA) and Chillie Pingree 
(D-ME) in the House and Richard 
Blumenthal (D-CT) in the Senate.

Currently, there are no federal 
regulations related to date labels 
on food products, aside from 
infant formula, the legislation’s 
sponsors noted. Date labeling 
regulations are left up to states, 
which means consumers are left 
trying to sort out a patchwork of 
confounding terms. 

“Sell by,” “use by,” “freshest 
on,” and “expires on” are just a 
few of the phrases currently being 
used on food products.

The Food Date Labeling Act 
establishes what it sponsors say 
is an easily understood food date 
labeling system: “BEST If Used 
By” communicates to consumers 
that the quality of the food prod-
uct may begin to deteriorate after 
the date; and “USE By” commu-
nicates the end of the estimated 
period of shelf life, after which the 
product should not be consumed. 

Under the bill, food manufac-
turers can decide which of their 
products carry a quality date or a 
discard date. It also allows food to 
be sold or donated after its labeled 
quality date, helping more food 
reach those who need it.

An estimated 40 percent of food 
produced in the US is wasted, 
the legislation’s sponsors pointed 
out. Domestic food production 
accounts for significant land use, 
water usage, and energy consump-
tion. Consequently, recovering 
food helps reduce climate change 
and ensures that the hard work 
and resources that go into produc-
ing food is not wasted.

“It’s important Americans are 
not prematurely throwing out safe 
food, and that starts with better-
ing our food labeling practices,” 
said Newhouse, co-chair of the 
Bipartisan Food Recovery Cau-
cus. “The Food Date Labeling Act 
will end the consumer confusion 
around food date labeling so we 
can reduce the amount of food 
wasted in our nation and allow 
Americans to save more of their 
hard-earned money.”

“Our current food labeling 
practices are outdated, confus-
ing, and completely arbitrary, 
resulting in around 90 percent of 
Americans prematurely throwing 
out perfectly safe food,” said Pin-
gree, co-chair of the Food Recov-
ery Caucus. “By standardizing 
the food date labeling system 
and making labels less confus-
ing for consumers, the bipartisan 
Food Date Labeling Act will help 
ensure food is being used and 
eaten, rather than being thrown 
out.”

“This legislation would provide 
consumers and grocers with a 
clear, consistent food labeling sys-
tem,” Blumenthal said. “The Food 
Date Labeling Act is an impor-
tant step toward streamlining our 
labeling process and reducing the 

40 percent of our nation’s food 
supply that is thrown away every 
year.”

“Clarifying and standardizing 
date label language is one of the 
most cost-effective and common-
sense methods to reduce the 40 
percent of food that goes to waste 
each year in the United States,” 
said Emily Broad Leib, director, 
Harvard Law School Food Law 
and Policy Clinic. “Action at the 
federal level will help ensure that 
businesses and consumers alike 
can use and understand date 
labels more effectively, standard-
izing these labels across food 
products and around the coun-
try in order to reduce food that 
ends up in landfill and encour-
age more donation of safe surplus 
food.”

“Nearly 10 percent of all food 
waste in the US is caused by con-
fusion about the date label,” said 
Andrea Collins, senior specialist 
of sustainable food systems, Natu-
ral Resources Defense Council. 

“Requiring food businesses to 
use standardized date labels and 
educating consumers about what 
they mean will help busy Ameri-
cans stretch their grocery budgets, 
give them the peace of mind of 
knowing that their food is safe 
to consume, and lead to substan-
tial reductions in the amount of 
food being wasted,” said Dana 
Gunders, executive director, 
ReFED.

“When we waste food, we waste 
the land, water, and energy used 
to produce it. We also generate 
significant methane emissions as 
this food decomposes in landfills.  
In this context, preventing food 
waste represents a critical act of 
conservation,” said Pete Pearson, 
senior director, food waste, World 
Wildlife Fund. 

Congress Urged To 
Keep Supporting 
Ready-To Use 
Therapeutic Food
Washington—Several dairy 
and other agricultural organi-
zations are urging Congress to 
continue its increased support 
of ready-to-use therapeutic 
food (RUTF) when considering 
fiscal year 2024 appropriations 
legislation.

RUTF is a medical food 
paste made of peanuts, pow-
dered milk, vegetable oil, sugar, 
soy and multivitamins that can 
bring a malnourished child 
back from the brink of death 
in a matter of weeks, according 
to a letter sent late last week 
to key subcommittee leaders of 
the  House and Senate Appro-
priations Committees.

The letter was signed by, 
among others, National 
Milk Producers Federation, 
US Dairy Export Council, 
National Council of Farmer 
Cooperatives, and American 
Soybean Association.

In 2022, Congress provided 
the resources for the US Agency 
for International Develop-
ment (USAID) to make an 
“unprecedented” commitment 
to scale up the procurement of 
RUTF and, for the first time, 
75 percent of children in the 
15 highest need countries (i.e., 
6 million children) will have 
access to treatment.

The organizations that 
signed the letter called on the 
congressional appropriators to 
continue this level of support 
for these children, otherwise 
RUTF coverage will resort to 
levels of 20 to 25 percent. 

Energy-dense, fortified 
RUTF is shelf stable for up to 
two years and does not require 
mixing with potentially con-
taminated water, the groups 
noted. RUTF is specially for-
mulated to contain the essen-
tial nutrients and ingredients in 
requisite amounts determined 
to be scientifically essential for 
nourishment of these vulner-
able children.

The US is already one of 
the largest and most cost-effi-
cient producers of RUTF and 
the agricultural inputs needed 
to produce it, the letter noted. 
Typically, USAID reports 
roughly $45 million in annual 
procurement of RUTF, which 
supports the sourcing of dairy, 
peanuts, soy protein, vegetable 
oil and sugar.

“American farmers have the 
capacity to expand production 
to begin meeting more of the 
emergency global need, but the 
missing ingredient is sustained 
funding,” the letter said. For more information, visit www.vivolac.com
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SHOP CAPS

Double Stitch Bouffant 
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Hair Control

For more information, visit www.nelsonjameson.com

American Cheese Society Judging And Competition Underway

David Lockwood of Neal’s Yard Dairy and Katie Phillips of Dairy Connection prepare to sort 
one of nearly 1,500 dairy product entries into classes, during the American Cheese Society’s 
annual dairy product Judging and Competition in Minneapolis, this week. The dairy products 
were sorted into classes Tuesday and Wednesday in order for expert and asthetic judges,

including Steve Jones of Gourmet Imports and Marianne Smukowski, retired from Center for 
Dairy Research, to evaluate Thursday and Friday. Winners will be named at the ACS’ annual 
conference, July 18 - 21 in Des Moines, IA.

Photos courtesy of American Cheese Society

PERSONNEL
Kelley Supply, Inc. has named 
SHELBY SHEPPARD as the 
company’s new senior product 
manager - food ingredients cat-
egory. Sheppard brings over 18 
years of experience to the posi-
tion having started as a general 
line worker and working her way 
through cheese plant operations 
before being named cheese plant 
manager. Shelby has a Wiscon-
sin cheese makers license, as 
well as a Wisconsin cheese grad-
ers license. Earning her degree 
in Business Management and 
Human Resources, Sheppard 
will work hands-on with Kelley 
Supply’s customers.

DAVE STEVER, lifelong member 
of Vermont’s dairy industry, has 
been tapped as the new CEO of 
Ben & Jerry’s. Stever began his 
career in 1988 as a tour guide at 
the company’s facility in Water-
bury, VT. He was promoted to 
several executive marketing and 
management roles, and spent the 
past 12 years as Ben & Jerry’s chief 
marketing officer. Stever was also 
an established management leader 
when Ben & Jerry’s  became part 
of Unilever more than 20 years 
ago.

BRADY SMALLWOOD has 
joined Innovative Food Holdings, 
Inc. (IVFH) as chief operating offi-

cer, responsible for overseeing 
strategies to maximize efficien-
cies and drive growth across all 
IVFH business categories. This 
includes the company’s online 
specialty retail concerns such as 
igourmet.com and mouth.com. 
Smallwood most recently served 
as senior director of e-commerce 
at The Kroger Co., in charge of 
strategy, planning, and opera-
tions for Kroger’s $10-plus bil-
lion e-commerce business. He 
also led the recent launch and 
implementation of Kroger’s 
rapid grocery delivery business. 
Smallwood joined Kroger from 
Walmart, where he worked as 
director of merchandise opera-
tions, responsible for Walmart’s 
multiple digital transformation 
initiatives. Smallwood’s previous 
experience also includes leading 
roles with consumer, retail, and 
financial organizations such as  
Younique Products, a former 
subsidiary of Coty, Inc., Ameri-
can Capital, and Freddie Mac.

Mark Wetterau, 65, chairman 
and CEO of Golden State Foods 
(GSF) for 25 years, passed away 
Monday, May 8, 2023, at his 
home in Irvine, CA. He joined 
family-run Wetterau, Inc. in St. 
Louis, MO. During his tenure, 
Wetterau served in various lead-
ership roles, including president 
and chief operating officer, as 
well as chair and CEO of Shop 
‘n Save. After his time at Wette-
rau, Inc., Mark co-founded Wet-
terau Associates, LLC, which 
established and purchased a 
number of businesses, including 
Quality Beverage, where Wet-
terau served as chairman and 
CEO from 1993 to 1998. Wette-

rau Associates then purchased 
GSF in 1998, and Mark Wette-
rau led the company as chair-
man and CEO.

The Wisconsin Department 
of Agriculture, Trade & Con-
sumer Protection (DATCP) has 
selected ASHLEY HAGENOW 
to serve as Wisconsin’s 76th Alice 
in Dairyland. In this year-long 
position, Hagenow will work as 
a full-time communications pro-
fessional for DATCP, educating 
the public about the importance 
of agriculture in Wisconsin. She 
will begin her term on July 5, suc-
ceeding TAYLOR SCHAEFER
of Franksville, WI. Originally 
from Poynette, WI,  Hagenow 
is a senior at the University of 
Minnesota and will graduate 
in May 2023 with a bachelor’s 
degree in ag communication 
and marketing, with minors in 
animal science and food busi-
ness management. Throughout 
college, she was involved in 
Agriculture Future of America, 
the National Agri-Marketing 
Association, the Gopher Dairy 
Club, and the University of 
Minnesota dairy challenge and 
dairy judging teams. Hagenow 
also held various internships, 
gaining experiences with CHS, 
Curious Plot marketing agency, 
CLUTCH marketing agency, 
Progressive Dairy, and World 
Dairy Expo.

Keep the industry informed about 
recent hires, outstanding recogni-
tion, recent retirees, and obituaries, 
and other “People News”. Email 
Moira Crowley at mcrowley@
cheesereporter.com. There is no cost 
for the listing.

OBITUARIES

RECOGNITION
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Atalanta Acquires 
Cheese Asset Of 
Sonoma Creamery
Elizabeth, NJ—Atalanta Corpo-
ration announced this week the 
acquisition of the cheese assets 
of Sonoma Creamery, including 
Sonoma Cheese and Sonoma 
Jack.

These cheeses date back to 
1931, crafted by Italian immi-
grants Celso Viviani and Tom 
Vella, Atalanta noted. Since 1945, 
with a cheese production facility 
and a retail store on the Sonoma 
Plaza in Sonoma, CA, the cheeses 
have been steeped in the rich 
tradition and the abundant food 
and wine culture of California’s 
Sonoma Valley.

Atalanta plans to grow Sonoma 
Cheese beyond the West Coast. 
Atalanta’s national distribution 
network, the abundance of ware-
houses, and the sales team will 
help Sonoma Cheese grow and 
thrive, Atalanta stated.

“We are pleased to announce 
the acquisition of Sonoma Cheese 
by our company,” said Tom Gel-
lert, Atalanta’s president. “This 
strategic move will expand our 
product offerings and strengthen 
our ability to be a part of every 
food experience.”

Sonoma Creamery also pro-
duces Sonoma Hot Pepper Jack, 
Garlic Jack and Habanero Jack, as 
well as Sonoma Blue. 

“We couldn’t be happier that 
the historic Sonoma fresh cheese 
products have found a home in 
Atalanta’s growing and impres-
sive portfolio,” said John Crean, 
CEO of Sonoma Creamery. 

Founded in 1945, and now 
under the umbrella of Gellert 
Global Group, Atalanta Corpo-
ration is an importer of specialty 
cheese, charcuterie, deli meat, gro-
cery products and seafood from 
around the world.

(920) 458-2189GENMAC.COM   |   sales@genmac.com
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Common Names
(Continued from p. 1)

tium for Common Food Names 
(CCFN), Wisconsin Cheese 
Makers Association (WCMA), 
National Council of Farmer Coop-
eratives (NCFC), South Dakota 
Dairy Producers (SDDP), National 
Association of State Departments 
of Agriculture (NASDA), North 
American Meat Institute (NAMI) 
and The Wine Institute.

“The lack of strong action by 
previous administrations has 
allowed the European Union 
(EU) to misuse and abuse its geo-
graphical indications, hurting US 
exporters in several markets,” said 
Jaime Castaneda, CCFN’s execu-
tive director. “This new emphasis 
on protecting common names is 
a much-needed step in the right 
direction to ensure that our pro-
ducers can sell their products in 
markets around the world.”

The EU for years has been 
“using illegitimate GIs to boost 
its own producers at the expense 
of others, putting a tremendous 
political priority on giving Euro-
pean companies a leg up over 
producers in the US and other 
countries,” Castaneda continued. 
“It is time that our government 
takes a more proactive approach 
to tackling this challenge so that 
we can turn the tide to stand up 
for food and beverage producers 
relying on common names.”

“When the right to use com-
mon cheese names is stripped by 
foreign governments, the harm 
ripples throughout the entire dairy 
supply chain,” said Jim Mulhern, 
NMPF’s president and CEO. 

“We look forward to continuing 
to work with USDA, USTR and 
our allies in American agriculture 
to ensure that US dairy farmers 
and cooperatives can compete on 
a level playing field around the 
world,” Mulhern added.

“The misuse of geographical 
indications has been hurting US 
dairy for years, and the Euro-
pean Union continues its efforts 
to monopolize common cheese 
names like Parmesan and Feta,” 
said Krysta Harden, USDEC’s 
president and CEO. “Ameri-
can dairy exporters welcome the 
introduction of the bipartisan, 
bicameral SAVE Act today that 
will direct the US government to 
take decisive action to counter the 
EU’s destructive campaign. 

“This new emphasis on pro-
tecting common names is a much-
needed step in the right direction 
to ensure that our producers can 
sell their products in markets 
around the world,” Harden con-
tinued.

“WCMA applauds the efforts 
of these Congressional partners, 
including Wisconsin’s longtime 
dairy industry champion Sen. 
Tammy Baldwin, to protect com-
mon food names,” said John 
Umhoefer, WCMA executive 
director. “Dairy organizations in 
other countries have attempted to 
take away the names of common 
cheese styles and other foods from 
US manufacturers. The SAVE 
Act firmly and proactively pushes 
back on these attempts, protecting 
American dairy and agricultural 
producers’ fair access to world-
wide markets.”

“Roughly one in six tankers of 
US milk is exported which shows 
the importance of fair treatment 
in a global market,” said Marv 
Post, SDDP chair. Unfair trade 
practices imposed by US trade 
competitors has “falsely protected 
common names (especially for 
cheese varieties) and US dairy 
farmers are at a competitive disad-
vantage. This bill takes a big step 
forward to combat the abuse of 
common names so that US dairy 

exports have a level playing field 
and access to all key international 
markets.”

“Requiring US producers to 
change the names of their food 
is confusing for consumers and 
costly to producers and manufac-
turers,” Johnson said. “The SAVE 
Act ensures American producers 
retain vital access to foreign mar-
kets in a time that may be more 
critical than ever.”

“Monopolizing common food 
names could have major rami-
fications on American produc-
ers and our food supply chain,” 
Costa said. “This bipartisan bill 
will protect American goods 
from unfair trading practices, 
that could minimize access to 
global markets and increase costs 
for consumers.”

“By exploiting valid geographi-
cal indication protections, global 
competitors have for decades 
tried to limit competition, block 
imports, and restrict American-
made products from being able to 
use common food and beverage 
names,” Thune said. “I’m proud 
to lead this effort in the Senate to 
help level the playing field for US 
producers by ensuring they can 
use common food names and pre-
serve and expand foreign market 
access for their products.” 

“Our Made in Wisconsin agri-
cultural and food products are 
rightfully world-renowned for 
their quality. But, when foreign 
countries penalize our producers 
for using common names like Par-
mesan or Cheddar, their unfair 
trade practices stunt the growth of 
Made in Wisconsin businesses on 
the international market,” Bald-
win said.

“The SAVE Act protects com-
mon names to ensure US agri-
culture products can be sold 
worldwide,” Fischbach said.
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WI State Fair Dairy Contest Introduces 
New Chief Judge, Adds Classes
West Allis, WI—June 9th is the 
deadline for submitting online 
entries for the Wisconsin State 
Fair Dairy Products Contest.

Entries are only accepted 
online with credit card payment; 
no mailed entries will be accepted.  
To enter, visit entry.wistatefair.com.

Contest judging will take place 
on Thursday, June 22. First place 
awards will be presented at the 
Blue Ribbon Dairy Products Auc-
tion on Thursday, Aug. 10, at 4:00 
p.m. at the State Fair. 

Randy Swensen, director of 
grading and quality for Wisconsin 
Aging & Grading Cheese, Inc., 
Little Chute, WI, is the new chief 
judge for the Wisconsin State Fair 
Dairy Products Contest. He suc-
ceeds Mike Pederson of the Wis-
consin DATCP, who had served 
as chief judge since 2012.

“I am very excited to  take the 
lead but know there are many peo-
ple who are instrumental to the 
success of this contest,” Swensen 
commented.

Pederson made the State Fair 
contest “a highly competitive, 
essential evaluation of Wiscon-
sin’s broad range of dairy prod-
ucts,” continued Swensen, who 
has worked with Pederson for sev-
eral years on the State Fair and 
other dairy product contests.

“We hope to continue that, 
using his work as a stepping stone, 
while introducing new classes,” 
Swensen said.

For example, after  requests 
from industry, shredded and 
crumbled cheeses have been added 
for a more full representation of 
products the industry makes, he 
noted.

The Shredded Cheese class is 
for flavored or unflavored prod-
ucts, and includes diced, cubed, 
shredded, matchsticked, and 
shaved cheese. The Crumbled 
class is for flavored or unflavored 
natural cheese crumbles. 

The State Fair Dairy Products 
Contest will grow “with the con-
tinuing innovation of these man-
ufacturers. We’ll continue to listen 
to industry to provide the evalu-
ation, competition and grow-
ing representation they want,” 
Swensen added.

The State Fair Contest “has 
been growing,” Swensen said. 
“This is an excellent contest for 
manufacturers to showcase their 
skills and get expert evaluation. 
Winners can use their success as a 
marketing tool. 

“Plus, a lot of it is about brag-
ging rights amongst friends.” 

The Wisconsin State Fair dairy 
products contest includes six dif-
ferent product categories:

Cheese: There are a total of 32 
cheese classes. Cheese made by a 
Wisconsin licensed cheese maker 
in a Wisconsin licensed dairy 
manufacturing facility is eligible 
to compete. Cheeses which do not 
require a cheese maker’s license for 
manufacture may compete if the 
produced in a Wisconsin licensed 
and inspected plant. Products can-
not contain non-dairy ingredients 
other than flavorings.

In each class, a manufacturer 
may submit an entry as an indi-
vidual, team, or the manufactur-
er’s name. Up to three entries of 
each unique variety produced at 
each manufacturing site may be 
entered per class.

Butter: There are two classes 
for butter, one for salted and the 
other for unsalted. Exhibitors are 
allowed one entry per variety, or a 
total of two entries in the contest. 

Any butter made in  Wiscon-
sin by a licensed butter maker in 
a Wisconsin licensed manufactur-
ing facility is eligible to compete.

Questions on class eligibility 
for the cheese and butter con-
tests should be directed to Randy 
Swensen via email, at randy@
wagcheese.com.

Yogurt: There are five classes 
for yogurt, including flavored and 
unflavored high protein yogurt, 
open flavored and unflavored 
yogurt, and drinkable cultured 
products. High protein yogurt 
must be concentrated by straining 
membrane filtration or protein 
fortification to achieve a product 
with approximately twice the pro-
tein level of standard yogurt.

For all five classes, products 
may be made from cow, goat, 
sheep,  or mixed milk.

Sour cream: There are three 
classes, including open flavored 
sour cream, open unflavored sour 
cream, and low fat. Products may 
be made from cow or goat milk. 
Exhibitors are allowed a total of 
four entries per class.

Fluid milk: There are two 
classes, including 2 percent white 
milk and 1 percent chocolate milk. 
These products may be made from 
cow or goat milk. Exhibitors are 
allowed a total of four entries per.

Custard: There are two classes 
for custard, flavored and unfla-
vored. Exhibitors are allowed a 
total of four entries per class.

Questions on class eligibility 
for yogurt, sour cream, fluid milk 
and custard should be directed to 
Marianne Smukowski, at marian-
nesmukowski@gmail.com.

Bongards’ Permit
(Continued from p. 1)

slices (or packaging into loaves or 
other final forms as in the case of 
pasteurized process cheese spread, 
FDA noted.

Natamycin, which is stable 
under typical thermal processing 
conditions for pasteurized cheeses, 
would be added directly to cheese 
blends just prior to pasteurization, 
as is done with other mold inhibi-
tors such as sorbic acid, sodium 
propionate, and their approved 
variants, FDA said. The final con-
centration of natamycin would 
not exceed 20 parts per million 
and would be effective at produc-
ing process and blended slices 
with a shelf life of up to 150 days 
before seeing mold growth.

Last December, Bongards asked 
FDA to extend the temporary 
permit so the company could 
have more time to market test the 
cheese products and gain addi-
tional consumer acceptance in 
support of the petition to amend 
the standard for cheese products.

FDA finds that it is in the inter-
est of consumers to extend the 
permit for continued market test-
ing of the cheese products to gain 
more information on consumer 
expectations and acceptance. 

Therefore, the agency is extend-
ing the temporary permit granted 
to Bongards for temporary mar-
keting of a maximum of 100 mil-
lion pounds of cheese products to 
provide continued market testing 
of the specified amount of product 
for Bongards on an annual basis. 

The new expiration date of the 
permit will be either the effective 
date of a final rule amending the 
standard of identity for cheese 
products that may result from the 
petition or 30 days after denial of 
the petition. 

FDA is also inviting interested 
persons to participate in the mar-
ket test under the conditions of 
the permit, except for the desig-
nated area of distribution. Any 
person who wishes to participate 
in the extended market test must 
notify, in writing, the Branch 
Chief, Product Evaluation Label-
ing Branch, Division of Food 
Labeling and Standards, Office 
of Nutrition and Food Label-
ing, Center for Food Safety and 
Applied Nutrition, via FDAFood-
sProgramTMP@fda.hhs.gov. 

The notification must describe 
the test products and the area of 
distribution, specify and justify 
the amount requested, and include 
the labeling that will be used for 
the test product ( i.e., a draft label 
for each size of container and each 
brand of product to be market 
tested). The information panels 
on the labels of the test products 
must bear nutrition labeling, and 
each of the ingredients used in 
the food must be declared on the 
label.
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Dairy Processor Grants Awarded To  
21 Wisconsin Dairy Companies
Key Legislative 
Panel Backs Hike In 
Grant Funding
Madison—The Wisconsin Depart-
ment of Agriculture, Trade and 
Consumer Protection (DATCP) 
on Monday announced that 21 
Wisconsin dairy companies will 
receive a Dairy Processor Grant 
this year.

The purpose of the Dairy Pro-
cessor Grants is to help foster 
innovation, improve profitability, 
and sustain the long-term viability 
of Wisconsin’s dairy processing 
facilities.

A total of $400,000 was avail-
able for this year’s Dairy Proces-
sor Grants, with a maximum of 
$50,000 allowed for each project. 
Grant recipients are required to 
provide a match of at least 20 per-
cent of the grant amount.

DATCP received 38 grant 
requests totaling more than $1.5 
million. 

Last year, DATCP received 43 
grant requests totaling more than 
$1.7 million.

The 2023 Dairy Processor Grant 
recipients and their planned proj-
ects are:

Cedar Grove Cheese, Plain: 
Invest in a tanker activity tracker 
system.

Chalet Cheese Cooperative,
Monroe: Create a marketing 
development plan.

Eau Galle Cheese Factory LLC,
Durand: Invest in a wastewater 
treatment plant.

Family Dairies USA, Madison: 
Conduct a feasibility study for the 
ownership of a conversion facil-
ity.

Harmony Cheese LLC, Strat-
ford: Make processing improve-
ments. 

Klondike Cheese Co., Monroe: 
Invest in cybersecurity for cheese 
plants.

Landmark Creamery LLC, 
Paoli: Invest in expansion and 
modernization.

Marieke House of Gouda LLC,
Eau Claire, WI: Invest and model 
for distance retail and remote 
sales.

Nasonville Dairy Inc., Marsh-
field: Facilitate expansion and 
audit assistance.

Roelli Cheese Co. Inc., Shulls-
burg, WI: Invest in cheese maker 
training and expansion.

Rosewood Dairy, Sturgeon Bay: 
Fund installation of a wastewater 
tank.

Terry Woods LTD, Walworth: 
Purchase comprehensive respon-
sive software package.

Safety Fresh Foods LLC, Plym-
outh: Invest in waste reduction 
and innovation, according to the 
DATCP.

Scoops Ice Cream, Chilton: 
Invest in expansion and modern-
ization.

Uplands Cheese, Dodgeville: 
Develop new cheese plant engi-
neering.

V&V Supremo, Browntown: 
Invest in a plant modernization 
project.

Weber’s Farm Store, Marsh-
field: Invest in flavor labels and 
expansion.

Westby Cooperative Creamery, 
Westby: Develop packaging rede-
sign.

Widmer’s Cheese Cellars Inc., 
Theresa: Invest in plant modern-
ization.

Winona Foods, Inc., Green Bay: 
Invest in a leak detection system.

Wisconsin Whey Protein, Tur-
tle Lake: Complete dryer modi-
fication project at Turtle Lake 
plant.

“Dairy processors are key to 
Wisconsin’s position as a national 
and global leader in the dairy 
industry,” said DATCP Secretary 
Randy Romanski. “Our proces-
sors are constantly adapting, and 
it is clear that demand for these 
grants that support innovation is 
high.”

“As Wisconsin dairy processors 
expand their capacity and mod-
ernize facilities, create new value-
added products, and launch new 
endeavors, they are creating fam-
ily-supporting job opportunities, 
strengthening the market for farm-
ers’ milk, and boosting the largely 
rural communities in which they 
operate,” said Rebekah Sweeney,  
senior director of programs and 
policy at the Wisconsin Cheese 
Makers Association (WCMA).  
“It’s a win-win for Wisconsin, and 
we appreciate the support of law-
makers now considering a fund-
ing increase.”

As part of the 2021-2023 bien-
nial budget, Wisconsin Gov. Tony 
Evers and the State Legislature 
increased the available funding 
for Dairy Processor Grants to 
promote innovation and improve 
profitability throughout Wiscon-
sin’s dairy industry. 

On Thursday, the legisla-
ture’s Joint Finance Committee 
approved a proposal to increase 
annual funding for the Dairy Pro-
cessor Grant Program to a total 
of $1 million over the biennium, 
according to the WCMA. The 
panel proposal also includes $2 
million over the biennium for the 
Wisconsin Initiative on Agricul-
tural exports.

Iowa Governor Signs 
Bill Allowing Sale Of 
Raw Milk Products
Des Moines, IA—Iowa Gov. Kim 
Reynolds recently signed into law 
a bill that allows the sale of raw 
milk and products derived from 
raw milk directly to consumers.

Prior to this new law, the sale 
of raw milk wasn’t permitted in 
Iowa. The new law defines “raw 
milk” as milk that is not pasteur-
ized or graded.

Under the new law, a raw milk 
producer may elect to produce, 
process, market or distribute raw 
milk at the raw milk producer’s 
raw milk dairy in compliance with 
the law. A raw milk producer may 
also elect to use the raw milk to 
manufacture, market, or distrib-
ute a raw milk product or raw 
milk dairy product at the raw milk 
producer’s raw milk dairy.

If a raw milk producer makes 
such an election, all of the follow-
ing apply:

•The raw milk must be pro-
duced exclusively from dairy ani-
mals maintained at the raw milk 
dairy.

•The raw milk must be pro-
duced at the raw milk dairy in a 
manner that ensures the health 
and safety of persons consuming 
the raw milk.

•Each 12-month period, a 
licensed veterinarian must exam-
ine each dairy animal maintained 
at the raw milk producer’s raw 
milk dairy to determine the dairy 
animal’s health status.

•The raw milk producer must, 
every month, test each dairy ani-
mal maintained at the raw milk 
producer’s raw milk dairy to deter-
mine the dairy animal’s coliform 
count and standard plate count. 
The raw milk producer can’s pro-
cess, market, or distribute raw 
milk, or manufacture, market, or 
distribute a raw milk product, if 
the raw milk exceeds the recog-
nized bacteria count limit.

A raw milk producer can only 
take an order for the distribution 
of raw milk at the raw milk pro-
ducer’s raw milk dairy where the 
raw milk is produced. The raw 
milk producer can only distrib-
ute the raw milk to an individual 
placing the order. 

Containers holding raw milk or 
raw milk dairy products have to 
include a notice on the label stat-
ing that the container holds raw 
milk or a raw milk product that 
is not subject to state inspection 
or other public health regulations 
that require pasteurization and 
grading.

The new raw milk law was 
opposed by, among others, the 
Iowa State Dairy Association, 
Iowa Farm Bureau Federation, 
Iowa Public Health Association 
and the Iowa Veterinary Medical 
Association.
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IDDBA 2023: June 4-6, Anaheim 
Convention Center, Anaheim, CA. 
Check www.iddba.org for details.

•
Summer Fancy Food Show: June 
25-27, Javits Center, New York, 
NY. For information, visit www.
specialtyfood.com.

•
ADSA Annual Meeting: June 
25-28, Ottawa, Ontario. Registra-
tion is online at www.adsa.org.

•
WDPA Dairy Symposium: July 
10-11, Landmark Resort, Door 
County, WI. Visit www.wdpa.net 
for updates and registration.

•
IFT Expo: July 16-19, McCormick 
Place, Chicago. Visit www.ifte-
vent.org for future updates.

•
ACS Conference: July 18-21, Des 
Moines, IA. Updates available at 
www.cheesesociety.org.

•
IMPA Conference: Aug. 10-11, 
Sun Valley Resort, Sun Valley, ID. 
Visit www.impa.us for more infor-
mation closer to event date.

•
Pack Expo Las Vegas: Sept. 11-13, 
Las Vegas Convention Center, Las 
Vegas, NV. Registration open at 
www.packexpolasvegas.com.

•
ADPI Dairy Ingredients Seminar:
Sept. 25-27, Santa Barbara, CA. 
Registration now open at www.
adpi.org/events.

•
NCCIA Annual Conference: Oct. 
10-12, Best Western/Ramkota, 
Sioux Falls, SD. Visit NCCIA at 
www.northcentralcheese.org for 
more information and registration 
updates.

•
IDF World Dairy Summit: Oct. 
16-19, Chicago, IL. Visit www.idf-
wds2023.com to register online 
and for more information.

•
Dairy Purchasing & Risk Man-
agement Seminar: Nov. 1-2, 
Convene Willis Tower, Chicago, 
IL. Registration opens July 15 at 
www.adpi.org/events.

•
PLMA  Trade Show: Nov. 12-14, 
Donald E. Stephens Convention 
Center, Chicago. Registration 
opens in June at www.plma.org.

PLANNING GUIDE

www.cheesereporter.com/events.htm

COMINGEVENTS

18th Annual

Charity Cheesemakers' Golf Outing
 June 29 •  Registration: 9:00 am • Thornberry Creek Golf Course, Oneida, WI • $165 per person

        

      

        

Tee it up for a good cause!
All proceeds go to:

Local 
Charities

To download Registration and 
Sponsorship material: Scan QR Code or visit
https://charitygolftoday.com/event?e=8611&ce=544f25

      

        For information:
 J.R. Banks at 920-915-4786
 email j.banks@nelsonjameson.com
or
 Jim Banks at 715-305-5474
 email: jpsadie58@live.com

Sign-Up Still Available For Guelph 
Pasta Filata Cheesemaking Course
Guelph, Canada—Registration is 
still available for the Pasta Filata 
Master Class here June 13-15 on 
the University of Guelph campus.

The in-person, three-day course 
teaches the scientific and techno-
logical principles of making Pasta 
Filata cheeses through lectures, 
discussions, and hands-on chee-
semaking. 

Every day, participants will 
alternate between lectures and 
cheesemaking in Guelph Univer-
sity pilot plant.

Students will learn about the 
different varieties of Pasta Filata 
cheese, the ingredients needed 
to make this particular style of 
cheese, and how to control pro-
cessing to optimize yield and qual-
ity. 

Both experienced and novice 
cheese makers will benefit from 
technical knowledge the course 
provides, and can start applying 
their new skills immediately.  

The class is led by Joe Yun and 
Mary Ann Ferrer.  Yun is a gradu-
ate of Guelph Food Science pro-
gram, and conducted Mozzarella 
cheese research at Cornell Uni-
versity. 

He also worked as a research 
and development director for a 
US dairy company, and techni-
cal director for a Canadian dairy 
company. 

Technical representatives from 
Vivolac Cultures Corporation 
from the US will be available to 
share their knowledge and exper-
tise, guiding students through the 
cheesemaking process, lectures, 
and discussions.

Students will have three weeks 
after the course to complete one 
assignment and one quiz for eval-
uation. Cost to attend the work-
shop is $1,500 per person. To 
sign up online, visit www.courses.
opened.uoguelph.ca.

Guelph University Adds Plant-
Based Courses To Curriculum
Looking ahead, Guelph Univer-
sity will host several courses on 
the impact of plant-based diets on 
health, disease prevention and the 
environment.

Specific topics of discussion 
include the link between plant-
based diets and food systems; 
public health policy and plant-
based diets; and food guides from 
around the world.

Another class will teach how to 
develop and implement a plant-
based menu, including how to 
select  and purchase plant-based 
foods within an institutional set-
ting. 

A complete list of courses and 
online registration is available at 
courses.opened.uoguelph.ca

WCMA Dairy Export 
Workshop, May 23; 
In-Person And Virtual
Sun Prairie, WI—Dairy export 
leaders from Sartori Cheese and 
MCT Dairies will discuss invest-
ment opportunities through for-
eign trade shows at a special 
seminar here later this month.

Registration is now open for 
the Wisconsin Cheese Makers 
Association’s (WCMA) Export 
Workgroup set for May 23. 

All dairy manufacturers and 
processors are welcome to join the 
workshop in person in Sun Prairie 
or online.

Seminar presenters will spot-
light trade show attendance, 
including how to research markets 
and select a show, the financial 
investment involved in attending, 
what to expect when upon arrival, 
pre- and post-show marketing, 
and effective follow-up proce-
dures. Participants will also hear 
from the USDEC, Dairy Farmers 
of Wisconsin (DFW), Food Export 
Midwest, the WDATCP, and the 
Wisconsin Economic Develop-
ment Corporation. To sign up 
online, visit www.wischeesemaker-
sassn.org/events. Questions may be 
directed to Danica Nilsestuen at 
dnilsestuen@wischeesemakers.org.
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Equipment for Sale
ARTISAN CHEESE EQUIPMENT 
FOR SALE: • 300 gallon batch 
pasteurizer • 300 gallon Stoelting 
cheese vat •50 gallon cheese vat 
with agitation • 200 gallon COP 
wash tank • 500 gallon brine tank 
with racks •  800,000 BTU Latner 
steam boiler • PLUS MORE! Email 
for complete list, descriptions and 
prices. cheeseman.dl@gmail.
com; 320-434-0177. 

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

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

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

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

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

Equipment Wanted
WANTED TO BUY: Westfalia or 
Alfa-Laval separators. Large or 
small. Old or new. Top dollar paid. 
CONTACT: Dave Lambert at Great 
Lakes Separators, (920) 863-3306 
or e-mail Dave at  drlambert@
dialez.net.

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

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.

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

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

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

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

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

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

Classified Advertisements should be placed 
by Thursday for the Friday issue. Classified ads 
charged at $0.75 per word. Display Classified 
advertisements charged at per column inch 
rate. For more information, call 608-316-3792 
or email kthome@cheesereporter.com

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

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

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

Gasket Material
for the

Dairy Industry

TC Strainer Gasket

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

www.gmigaskets.com

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

*USDA Project 
Number 13377

GENMAC A Division of 5 Point Fabrication LLC.

1820 Single Direction
Cheese Cutter

Reduces wire cutable product into uniform 
portions for dicing, shredding, or blending.

1-888-243-6622
Email: sales@genmac.com

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

1810 Champ
Cheese Cutter
 Cuts cheese economically
 Optional one or 
     two-wire cross cut
 Capacity of up to 
      7” x 11” x 14”
 Air-operated down feed
 Optional swing harp 
     and leveling pads

1-888-243-6622
Email: sales@genmac.com

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

1800 Champ
Cheese Cutter
 Cuts cheese economically
 Air-operated vertical feed
 Capacity of up to 
      7” x 11” x 14”
 Air-operated down feed
 Optional swing harp 
     and leveling pads

1-888-243-6622
Email: sales@genmac.com

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

3005-LD
Tu-Way 

1-888-243-6622
Email: sales@genmac.com

www.genmac.com

 Stainless Steel Air Cylinders
 Enhanced Sanitary Aspects
 Formed Frame Eliminates Tubing!

GENMAC'S 
Model 3005-LD
Tu-Way is designed 
to automatically 
cut cheese or 
wire cuttable product
prior to packaging
or further processing.

►  Impact provides enough vibration to   
      remove powder deposits

►  Maintains product flow by dislodging            
      blockages

►  Special mount and short duration  
      pulses limit fatigue on metal skins

Evaporator Dryer Technologies, Inc.  
www.evapdryertech.com

Removes Powder Deposits 

while maintaining the integrity 
of your powder processing 
equipment.

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

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

GREAT LAKES 
SEPARATORS, INC.

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

        $139,500

IN 
STOCK

Model MSA 200
Westfalia Separator:

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

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

Week Ending May 13 May 6 April 29 April 22 
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.7524 1.7912• 1.8568• 1.9053• 
Sales Volume Pounds
US 12,177,334 13,672,806• 12,392,772• 11,513,250•

500-Pound Barrel Cheddar Cheese Prices, Sales & Moisture Contest
Weighted Price  Dollars/Pound
US 1.6676 1.6728 1.7146• 1.8314 
Adjusted to 38% Moisture 
US 1.5892 1.5975 1.6348• 1.7405 
Sales Volume Pounds
US 15,349,286 15,089,510 15,098,437• 15,139,235 
Weighted Moisture Content Percent
US 34.94 35.08 34.97 34.76

AA Butter
Weighted Price  Dollars/Pound
US 2.4662 2.4205• 2.4092• 2.3911
Sales Volume             Pounds
US 2,432,232 5,177,290• 3,728,355• 3,842,835

Extra Grade Dry Whey Prices
Weighted Price  Dollars/Pound
US 0.3905 0.4110 0.4262 0.4299
Sales Volume
US 8,235,962 6,836,785 6,726,770 6,352,752

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.1519 1.1548• 1.1180• 1.1590•
Sales Volume  Pounds
US 28,363,134 319,817• 53,896,989• 18,888,519•
     
  

May 17, 2023—AMS’ National Dairy Products 
Sales Report. Prices included are provided 
each week by manufacturers. Prices col-
lected are for the (wholesale) point of sale 
for natural, unaged Cheddar; boxes of but-
ter meeting USDA standards; Extra Grade 
edible dry whey; and Extra Grade and USPH 
Grade A nonfortified NFDM.      

•Revised

            If changing subscription, please include your old and new address 

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

TYPE OF BUSINESS:
______Cheese Manufacturer
______Cheese Processor
______Cheese Packager
______Cheese Marketer(broker, distributor, retailer
______Other processor (butter, cultured products)
______Whey processor
______Food processing/Foodservice
______Supplier to dairy processor

JOB FUNCTION:
______Company Management
______Plant Management
______Plant Personnel
______Laboratory (QC, R&D, Tech)
______Packaging
______Purchasing
______Warehouse/Distribution
______Sales/Marketing

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

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

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

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

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

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

AVG MONTHLY ANIMAL FEED PRICES: USDA

Federal Order Class 1 Minimum Prices & 
Other Advanced Prices - June 2023

Class I Base Price (3.5%) . . . . . . . . . . . . . . . . . . . . . . . . . . . . $18.01 (cwt)
Base Skim Milk Price for Class I  . . . . . . . . . . . . . . . . . . . . . . $8.72 (cwt)
Advanced Class III Skim Milk Pricing Factor  . . . . . . . . . . . $7.17 (cwt)
Advanced Class IV Skim Milk Pricing Factor  . . . . . . . . . . .   $8.78 (cwt)
Advanced Butterfat Pricing Factor . . . . . . . . . . . . . . . . . . . $2.7412 (lb.)
Class II Skim Milk Price . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $9.48 (cwt)
Class II Nonfat Solids Price . . . . . . . . . . . . . . . . . . . . . . . . . . $1.0533 (lb.)
Two-week Product Price Averages:
 Butter  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $2.4351 lb.
 Nonfat Dry Milk . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $1.1531 lb.
 Cheese  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $1.6920 lb.
  Cheese, US 40-pound blocks . . . . . . . . . . . . . . $1.7729 lb.
  Cheese, US 500-pound barrels  . . . . . . . . . . . . $1.5933 lb.
 Dry Whey . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $0.3998 lb.
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Class I Milk Prices: Federal Order Minimum 
2023 vs. 2022
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40-Pound 
Block Avg

CME vs AMS

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

Date Month  Class Class Dry  Block  
  III  IV Whey NDM Cheese Cheese* Butter*
5-12 May 23 16.25 18.01 38.900 115.975 1.735 1.6720 242.800 
5-15 May 23 16.22 18.01 38.900 115.975 1.730 1.6680 243.075
5-16 May 23 16.22 18.01 38.900 116.225 1.730 1.6640 243.250
5-17 May 23 16.19 18.10 38.900 115.500 1.730 1.6650 243.500
5-18 May 23 16.18 18.10 38.150 114.975 1.730 1.6660 243.775

5-12 June 23 16.57 18.21 35.850 117.875 1.782 1.7230 244.350
5-15 June 23 16.41 18.21 35.750 117.850 1.710 1.7100 244.350
5-16 June 22 16.33 18.19 35.500 116.000 1.710 1.7000 244.350
5-17 June 23 16.35 18.19 35.250 116.000 1.710 1.7040 244.000
5-18 June 23 15.92 18.19 34.100 116.000 1.696 1.6660 243.800

5-12 July 23 17.46 18.50 34.750 119.500 1.859 1.8210 249.700
5-15 July 23 17.31 18.53 34.475 119.750 1.853 1.8120 246.000
5-16 July 23 17.25 18.46 34.175 117.975 1.845 1.8070 245.750
5-17 July 23 17.08 18.46 33.500 117.500 1.834 1.7910 246.000
5-18 July 23 16.65 18.17 32.275 116.400 1.802 1.7580 245.100

5-12 Aug 23 18.23 18.86 35.125 121.525 1.943 1.9000 250.900
5-15 Aug 23 18.10 18.89 35.000 122.075 1.960 1.8860 248.750
5-16 Aug 23 18.05 18.75 34.750 119.800 1.925 1.8800 248.950
5-17 Aug 23 17.87 18.75 34.000 120.000 1.912 1.8700 248.250
5-18 Aug 23 17.55 18.64 33.000 119.000 1.887 1.8940 248.000

5-12 Sept 23 18.92 19.19 36.400 125.125 1.990 1.9600 251.500
5-15 Sept 23 18.75 19.14 35.750 125.025 1.928 1.9520 251.000
5-16 Sept 23 18.70 19.07 34.750 123.050 1.980 1.9420 251.000
5-17 Sept 23 18.45 19.06 35.250 122.525 1.968 1.9300 251.000
5-18 Sept 23 18.24 18.90 34.000 122.100 1.968 1.9090 250.000

5-12 Oct 23 19.25 19.45 37.825 127.500 2.027 1.9900 253.475
5-15 Oct 23 19.12 19.45 38.500 127.500 1.990 1.9900 253.000
5-16 Oct 23 19.00 19.44 38.500 126.000 2.010 1.9730 252.750
5-17 Oct 23 18.85 19.31 36.750 125.250 2.000 1.9600 252.750
5-18 Oct 23 18.74 19.17 35.000 124.000 1.990 1.9570 252.000

5-12 Nov 23 19.25 19.62 38.750 129.250 2.024 1.9900 253.300
5-15 Nov 23 19.18 19.60 38.400 129.250 2.024 1.9900 253.000
5-16 Nov 23 19.13 19.50 38.400 127.700 2.003 1.9820 253.250
5-17 Nov 23 18.93 19.45 38.200 127.025 2.003 1.9650 253.700
5-18 Nov 23 18.82 19.30 36.400 125.725 1.990 1.9620 253.000

5-12 Dec 23 18.94 19.55 38.500 130.000 1.990 1.9600 249.000
5-15 Dec 23 18.84 19.54 38.500 130.000 1.990 1.9600 249.000
5-16 Dec 23 18.80 19.40 38.500 129.000 1.987 1.9520 248.300
5-17 Dec 23 18.56 19.27 37.500 128.750 1.968 1.9340 248.300
5-18 Dec 23 18.46 19.16 37.500 127.250 1.968 1.9300 248.300

5-12 Jan 24 18.58 19.25 41.900 130.275 1.986 1.9250 242.500 
5-15 Jan 24 18.48 19.18 41.900 130.250 1.986 1.9210 242.500
5-16 Jan 24 18.45 19.18 41.900 130.250 1.986 1.9020 242.175
5-17 Jan 24 18.23 19.10 41.900 130.250 1.986 1.8930 242.175
5-18 Jan 24 18.08 19.00 41.900 130.250 1.986 1.8800 242.175

5-12 Feb 24 18.47 19.14 40.000 131.000 1.980 1.9220 238.000
5-15 Feb 24 18.45 19.14 40.000 131.000 1.980 1.9150 238.000
5-16 Feb 24 18.37 19.07 40.000 131.000 1.980 1.9000 238.000
5-17 Feb 24 18.12 19.00 40.000 131.000 1.980 1.8850 238.000
5-18 Feb 24 18.01 18.96 40.000 131.000 1.980 1.8780 238.000

5-12 Mar 24 18.40 19.08 40.000 131.050 1.980 1.9130 237.000
5-15 Mar 24 18.39 19.08 40.000 131.050 1.980 1.9100 237.000
5-16 Mar 24 18.38 19.08 40.000 131.050 1.980 1.9000 237.000
5-17 Mar 24 18.16 18.91 40.000 131.050 1.980 1.8920 237.000
5-18 Mar 24 18.03 18.90 40.000 131.050 1.980 1.8790 237.000

May 18 25,489 5,465 3,413 9,031 809 25,135 9,664
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - MAY 17
WEST: Cream is plentiful, but cream 
multiples moved higher this week. Due to 
planned equipment maintenance in June, 
a few butter manufacturers report reduc-
ing the amount of outside cream they are 
taking in. Although a few manufacturers 
report butter production is limited due to 
personnel shortages, butter making is 
strong as churns work through available 
cream volumes. Retail and foodservice but-
ter demand is strong to steady. Inventories 
are available to meet the current market 
demand. Export demand is steady. Across 
the US, butter manufacturers have plenty 
of cream available to keep butter churns 
busy, with some manufacturers operating 
seven days a week.

CENTRAL: Butter plant managers are 
reporting some atypical demand upticks, 
as year-over-year reports are showing 
some improvements on the retail side. 
Foodservice orders are noted as season-
ally in line to quieter. Cream is available for 
churning. Current cream multiples are at 
similar levels to previous weeks, low 1.20s 

in the upper Midwest, but some reporte  
multiples in the southern portion of the 
region are below 1.20. Some plant man-
agers reported turning spot cream loads 
away, as they are at or near capacity. Bulk 
butter availability is steady. Butter market 
tones are holding firm, despite pressure 
on other dairy commodity markets.

NORTHEAST: Cream is plentiful. But-
ter contacts have indicated that they are 
actively churning, with some managers 
reporting seven-day production sched-
ules. Inventories are noted to be com-
fortable, and certain manufacturers are 
also freezing butter in bulk to make use 
of ample cream supplies. Some contacts 
have shared that they are selling surplus 
cream on the spot market because they 
are unable to put all of their cream supplies 
to use. Retail demand is noted to be steady 
to stronger as seasonal holidays have 
spurred baking interests. Foodservice 
demand is steady, though contacts have 
relayed that inflation of restaurant prices 
may change demand in the near term.

Total conventional cheese ad numbers increased 9 percent this week. Shredded 
cheese in 6- to 8-ounce packages was the most advertised conventional cheese 
item this week, with an average price of $2.51, up 1 cent from last week. Organic 
sliced cheese in 6- to 8-ounce packages was the most advertised organic dairy item, 
representing part of the 289 percent increase in organic cheese ads.

Ice cream in 48-64 ounce containers was the most advertised dairy product, with 
an average price of $3.44, down 42 cents. Conventional butter in 1-pound packages 
appeared in 22 percent more ads, with an average price of $4.00, up 21 cents.

Conventional sour cream in 24-ounce containers appeared in 248 percent more ads, 
with a weighted average advertised price of $2.26, down 85 cents from last week.

NATIONAL - CONVENTIONAL DAIRY PRODUCTS

NORTHEAST - MAY 17:  Farm level milk volumes are strong. Milk volumes are steadily 
clearing into Class III operations. Production of American-type cheeses is steady, and 
inventories are growing. Italian-type cheese production is noted to be strong, as is Swiss 
production. Demand is mixed. Retail demand is seasonally strong. Foodservice demand is 
moderate as the rate of restaurant menu price  inflation has been a deterrent.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb block: $2.0725 - $2.3600 Process 5-lb sliced: $1.6125  -  $2.0925
Muenster:  $2.0600 - $2.4100 Swiss 10-14 lb cuts: $3.4550 -  $5.7775 

MIDWEST AREA - MAY 17: Cheese demand varies. Cheese makers who supply some 
regional chain and individually owned restaurateurs say inflation has put some pressure on 
those businesses. Retail cheese makers are reporting generally steady demand; in some 
cases year-over-year improvements have been reported. Barrel processors report steady 
demand. Curd demand is still quiet, although seasonal demand for curds is expected to 
tick higher in the coming weeks. Milk availability is a growing concern, particularly for milk 
handlers. Spot milk prices remain at/around prices to previous weeks, as low as $11 under 
Class at report time. Compared to last year during week 20, spot milk prices ranged from 
$2.50 under Class to $.75 over Class  III. Midwestern cheese makers and milk handlers 
alike continue to say more plant downtime, which has been ongoing for weeks in the upper 
Midwest at a number of cheese plants, and the notable and persistent availability of milk, 
are keeping prices well below previous years’  figures. Milk availability is widely accessible 
in most areas of the US, but contacts say the upper Midwest is notably full right now. 

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $2.1150 - $3.3250 Mozzarella 5-6#: $1.6450 - $2.7325
Brick 5# Loaf:  $1.8450 - $2.4125 Muenster 5#: $1.8450 - $2.4125
Cheddar 40# Block: $1.5675 - $2.1100 Process 5# Loaf: $1.4900 - $1.9575
Monterey Jack 10#: $1.8200 - $2.1675 Swiss 6-9# Cuts: $2.9700 - $3.0725

WEST - MAY 17: Retail and foodservice demand is strong to steady for varietal cheeses. 
A few manufacturers report tight block cheese inventories, as production keeps moder-
ately ahead of contracted obligations to retail and foodservice avenues. Throughout May, 
contracted obligations are anticipated to draw more heavily on block inventories than barrel 
inventories. Although stakeholders report some inventories are limited, loads are generally 
available to accommodate demand. Export demand is mixed.Some contacts indicate good 
demand from purchasers supplying Asia, Mexico, and South America, while others indi-
cate lighter overall demand from the export market arena. Cheese manufacturers utilizing 
plentiful Class III milk volumes are keeping strong to steady  production schedules going.

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#:  $1.9350 - $2.2100
Cheddar 10# Cuts : $1.9475 - $2.1475 Process  5# Loaf: $1.6150 -  $1.7700
Cheddar 40# Block: $1.7000 - $2.1900 Swiss 6-9# Cuts: $2.2625 - $3.6925
 
EEX Weekly European Cheese Indices (WECI): Price Per/lb (US Converted)
Variety   Date:   5/17 5/10  Variety Date:   5/17 5/10
Cheddar Curd  $1.92 $1.91 Mild Cheddar $1.96 $1.96
Young Gouda  $1.60 $1.61 Mozzarella $1.54 $1.52

FOREIGN -TYPE CHEESE - MAY 17: Cheese markets are stable. Strong milk intakes 
at cheese  manufacturers are fueling strong cheese production, and lower prices at super-
markets are creating an increase in retail demand. Orders are robust from retail accounts; 
foodservice and industrial orders are steady to growing. As summer  travel nears, buyers 
are trying to get cheese placed into vacation destinations. However, competition between 
US and European suppliers makes it difficult for cheese makers to push prices much higher. 
Cheese inventories are in good balance with demand at the moment, but some contacts 
think heat and drought in parts of southern Europe, and declining milk supplies following 
spring flush, could reduce production and cheese supplies for the second half of the year.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $1.9300 - 3.4175
Gorgonzola:    $3.6900 - 5.7400 $2.4375 - 3.1550
Parmesan (Italy):  0 $3.3175 - 5.4075
Romano (Cows Milk):  0 $3.1200 - 5.2750
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $3.4900 - 3.8150
Swiss Cuts Finnish:  $2.6700- 2.9300 0

LACTOSE CENTRAL/WEST:  Lactose 
inventories are mixed. Some manufactur-
ers report having significant amounts of 
lactose, while others suggest they have 
managed their stocks to a more balanced 
state. That said, industry-wide lactose lev-
els are heavy, and production is steady. 
Because they have been actively shipping 
large volumes of lactose over the last few 
weeks, some manufacturers say they are 
eager to see refreshed stock numbers. 

WPC CENTRAL/WEST: The market 
tone for WPC 34% remains weak. Although 
the price range  didn’t change, the bottom 
of the mostly price series moved down-
wards, pulled lower by spot  prices for inter-
changeable varieties of WPC 34%. Some 
manufacturers suggest that buyers are 
currently shopping around for lower prices 
amidst competing offers. Demand is mixed, 
being weak for interchangeable varieties 
and stable for brand preferred applications.

CASEIN:  Following reports of a strong 
final push in the New Zealand milking sector 
earlier, more milk for acid casein processing 
has led to a growth in availability, as acid 
casein prices continued their recent shift 
lower this report week. Rennet casein trad-
ing was  quiet, and prices are unchanged. 
Irish milk production, according to some 
contacts, has been hearty, and expecta-
tions are similar for other areas of Europe. 
Both acid and rennet varieties of casein are 
expected to be more available than they 
were throughout most of 2022.
     
NDM EAST:  Some end users are edging 
toward WPC 34% in lieu of NDM, as they 
are finding value in WPC 34% and other 
high protein concentrate markets. Still, 
NDM demand is somewhat steady domes-
tically. Condensed skim is readily available. 
That said, drying is mostly active, but plant 
downtime continues to be reported more 
regularly in recent months.

ORGANIC DAIRY - RETAIL OVERVIEW
National Weighted Retail Avg Price:  
Cream Cheese 8 oz: $3.04
Butter 8 oz: NA
Butter 1 lb: $4.99
Cheese 2 lb shred: $6.77
Cheese 6-8 oz sliced: $3.86
Cheese shreds 6-8 oz: $3.00
Cheese 6-8 oz block: $2.99 
Cheese 2 lb block: $6.77

Yogurt 4-6 oz: NA
Yogurt 32 oz: $3.99
Yogurt Greek 32 oz $5.99
Milk 8 oz NA
Milk ½ gallon: $4.42
Milk gallon: $5.13
Flavored Milk gallon: NA
Ice Cream 48-64 oz $8.66

RETAIL PRICES - CONVENTIONAL DAIRY - MAY 19
Commodity
Butter 8 oz

Butter 1#

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

US NE SE MID SC SW NW 

3.06 2.99 3.50 NA NA 2.99 NA 

4.00 4.14 4.32 3.99 3.49 3.66 3.99 

2.55 2.60 2.68 2.37 2.19 2.26 2.66 
2.51 2.51 2.38 2.43 2.20 2.69 2.66 
2.53 2.29 2.55 2.23 2.64 2.49 2.88
4.06 4.99 2.64 NA 3.50 NA NA 
2.84 NA NA NA 2.84 NA NA
NA NA NA NA NA NA NA
8.48 7.99 9.99 NA NA 9.05 6.48
8.49 8.49 NA NA NA NA NA 
2.78 3.07 NA 2.30 1.99 2.49 NA 
2.94 4.59 NA 1.86 NA 1.99 2.38 
2.68 3.77 2.93 2.68 NA 3.00 2.01 
3.64 3.44 3.50 4.29 3.96 3.38 3.37 
3.44 NA 3.66 3.00 3.41 3.43 3.58 
1.71 NA NA NA 0.99 1.97 1.33 
3.53 3.41 NA 4.30 NA 2.05 NA
1.99 NA NA NA NA 1.99 NA
4.99 NA NA NA NA NA NA
2.22 2.17 2.25 2.09 3.35 2.16 1.79
2.26 NA 1.99 2.17 2.15 2.76 2.34
1.04 1.11 0.99 1.06 0.99 0.99 1.06
0.63 0.65 0.55 0.60 0.73 0.75 0.59
5.85 6.13 5.99 NA 5.05 5NA NA
3.28 3.48 2.00 NA NA 2.99 3.98

 

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

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

05/15/23 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  65,155 70,479
05/01/23 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  61,251 69,879
Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  3,904 600
Percent Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  6 1

DRY PRODUCTS - MAY 18
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HISTORICAL MONTHLY AVG BARREL PRICES

 CME CASH PRICES - MAY 15 - 19, 2023
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.4750 $1.4700 $2.4375 $1.1650 $0.3025
May 15 (-1½) (-6) (+3¾) (-½) (NC)
TUESDAY $1.4475 $1.5050 $2.4375 $1.1650 $0.2975
May 16 (-2¾) (+3½) (NC) (NC) (-½)
WEDNESDAY $1.4550 $1.5400 $2.4600 $1.1650 $0.2875
May 17 (+¾) (+3½) (+2¼) (NC) (-1)
THURSDAY $1.4425 $1.5000 $2.4600 $1.1525 $0.2700
May 18 (-1¼) (-4) (NC) (-1¼) (-1¾)
FRIDAY $1.4700 $1.5350 $2.4600 $1.1525 $0.2650
May 19 (+2¾) (+3½) (NC) (NC) (-½)

Week’s AVG $1.4580 $1.5100 $2.4510 $1.1600 $0.2845
$ Change (-0.0535) (-0.0985) (+0.0455) (-0.0195) (-0.0245)

Last Week’s $1.5115 $1.6085 $2.4055 $1.1795 $0.3095
AVG

2022 AVG $2.4130 $2.3740 $2.7960 $1.7630 $0.4985
Same Week

MARKET OPINION - CHEESE REPORTER

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

Cheese Comment: Ten cars of blocks were sold Monday, the last at $1.4700, which 
set the price. Four cars of blocks were sold Tuesday, the last at $1.5050, which set 
the price. Eight cars of blocks were sold Wednesday, the last at $1.5400, which set 
the price. On Thursday, 8 cars of blocks were sold, the last at $1.5000, which set the 
price. Five cars of blocks were sold Friday, the last at $1.5350, which set the price. The 
barrel price fell Monday on a sale at $1.4750, dropped Tuesday on a sale at $1.4475, 
increased Wednesday on a sale at $1.4550,  declined Thursday on a sale at $1.4425, 
then increased Friday on a sale at $1.4700. 

Butter Comment: The price increased Monday on an unfilled bid at $2.4375, and rose 
Wednesday on a sale at $2.4600.

Nonfat Dry Milk Comment: The price fell Monday on a sale at $1.1650, and declined 
Thursday on a sale at $1.1525.

Dry Whey Comment: The price declined Tuesday on a sale at 29.75 cents (20 cars 
of dry whey were sold Tuesday), fell Wednesday on a sale at 28.75 cents, dropped 
Thursday on a sale at 27.0 cents, and fell Friday on a sale at 26.50 cents. 75 carloads 
of dry whey were traded this week at the CME.

WHEY MARKETS - MAY 15 - 19, 2023
RELEASE DATE - MAY 18, 2023
Animal Feed Whey—Central: Milk Replacer:   .2500 (-2) – .2900 (-1) 

Buttermilk Powder:
 Central & East:   .9800 (NC) – 1.0850 (NC)   West: .9000 (-5) –1.0100 (NC)
 Mostly:   .9400 (-2) – .9900 (-1)

Casein: Rennet:   4.5000 (NC) – 5.0000 (NC)   Acid: 4.9000 (-10) – 5.1500 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .2800 (NC) – .4050 (-2½)     Mostly: .3200 (-3) – .3800 (-2½)
Dry Whey–West (Edible):
 Nonhygroscopic: .2600 (-2) – .4700 (NC)  Mostly: .3600 (NC) – .4000 (-3)
Dry Whey—NE:  . 3800 (-2) – .4525 (-2) 

Lactose—Central and West:
 Edible:   .1350 (-½) – .5000 (NC)    Mostly:  .1700 (NC) – .3400 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.1200 (NC) – 1.1900 (-1)    Mostly: 1.1400 (NC) – 1.1750 (NC)
 High Heat:   1.2400 (NC) – 1.3200 (NC)
Nonfat Dry Milk —Western:
 Low/Med Heat: 1.1000 (NC)  – 1.2100 (-1)    Mostly: 1.1400 (+1) – 1.2000 (-1)
 High Heat:  1.2700 (-½) – 1.4025 (-1½)

Whey Protein Concentrate—34% Protein:  
 Central & West:  .8000 (NC) – 1.3500 (NC)    Mostly: .9000 (-10) –1.2800 (NC)

Whole Milk:  2.0500 (NC) – 2.1500 (NC)

Auckland, New Zealand—The 
price index on this week’s semi-
monthly Global Dairy Trade 
dairy commodity auction declined 
0.9 percent from the previous auc-
tion, held two weeks ago.

Results from this week’s auc-
tion, which featured 153 partici-
pating bidders and 107 winning 
bidders, with comparisons to the 
auction held two weeks ago, were 
as follows:

Cheddar cheese: The average 
winning price was $4,407 per 
ton ($2.00 per pound), down 3.4 
percent. Average winning prices 
were: Contract 1 (June), $4,454 per 
ton, down 5.8 percent; Contract 
2 (July), $4,474 per ton, down 6.4 
percent; Contract 4 (September), 
$4,335 per ton, down 3.6 percent; 
Contract 5 (October), $4,437 per 
ton, up 0.9 percent; and Contract 
6 (November), $4,330 per ton, 
down 1.1 percent.

Skim milk powder: The aver-
age winning price was $2,766 per 
ton ($1.25 per pound), down 1.6 
percent. Average winning prices 
were: Contract 1, $2,838 per ton, 
down 7.9 percent; Contract 2, 
$2,743 per ton, down 1.5 percent; 
Contract 3 (August), $2,784 per 
ton, down 0.4 percent; Contract 
4, $2,749 per ton, up 1.0 percent; 
and Contract 5, $2,791 per ton, 
up 0.3 percent.

Whole milk powder: The aver-
age winning price was $3,244 per 
ton ($1.47 per pound), up 0.3 
percent. Average winning prices 
were: Contract 1, $3,223 per ton, 
unchanged; Contract 2, $3,231 
per ton, up 0.3 percent; Contract 
3, $3,324 per ton, up 0.1 percent; 
Contract 4, $3,406 per ton, up 2.2 
percent; and Contract 5, $3,443 
per ton, up 3.9 percent.

Butter: The average winning 
price was $5,068 per ton ($2.30 
per pound), up 2.2 percent. Aver-
age winning prices were: Con-
tract 1, $4,965 per ton, down 0.9 
percent; Contract 2, $5,019 per 
ton, up 1.5 percent; Contract 3, 
$5,160 per ton, up 3.4 percent; 
Contract 4, $5,110 per ton, up 
4.7 percent; Contract 5, $5,195 
per ton, up 7.3 percent; and 
Contract 6, $5,200 per ton, up 
7.1 percent.

Anhydrous milkfat: The aver-
age winning price was $4,600 per 
ton ($2.09 per pound), down 4.5 
percent. Average winning prices 
were: Contract 1, $4,489 per ton, 
down 0.4 percent; Contract 2, 
$4,509 per ton, down 7.6 percent; 
Contract 3, $4,835 per ton, down 
4.6 percent; Contract 4, $4,868 per 
ton, down 4.5 percent; Contract 5, 
$4,960 per ton, down 3.5 percent; 
and Contract 6, $4,751 per ton, 
down 4.7 percent.

Global Dairy Trade Price Index Falls 
0.9%; Only WMP, Butter Prices Rise

From Cookers
to Curd Pails

Koss has you covered.

kossindustrial.com    |    Green Bay, WI

Custom stainless steel 
processing equipment
for the dairy industry. 
You dream it, we build it.

Plus parts, components, 
spares and service kits.
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