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Canada Opens Application Period 
For Dairy TRQs, Amends Policies
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White House, FDA, Congress, Firms 
Address Infant Formula Shortage

the new policies fully comply with 
the panel’s findings and its recog-
nition that Canada has the full 
discretion to administer its TRQs 
under CUSMA in a manner that 
supports Canada’s supply manage-
ment system for dairy.

“We will always stand up for its 
dairy industry, farmers and work-
ers and the communities they sup-
port, and at a time when global 
food security is under threat, it 
is even more important that we 
strengthen and maintain a strong 
and vibrant domestic dairy indus-
try,” Ng added.

But US Trade Representa-
tive Katherine Tai said the US is 
“deeply disappointed” by Canada’s 
announcement regarding its dairy 
TRQs.

“Our top priority remains ensur-
ing that US workers, producers, 
farmers, and exporters benefit 
from the market access they were 
promised” under the USMCA, Tai 
said. “To date, we have not seen 
the promises by Canada in the 
USMCA fully realized. We will 
evaluate all options, and work with 
stakeholders and members of Con-

• See Dairy TRQ Policies, p. 10

Disappointed US Dairy Groups Call For Swift 
Action, Including Tariffs, Against Canada

Milk Production Fell 
0.9% In April; Output 
Declined In 18 Of 24 
Reporting States
Washington—US milk production 
in the 24 reporting states during 
April totaled 18.3 billion pounds, 
down 0.9 percent from April 2021, 
USDA’s National Agricultural Sta-
tistics Service (NASS) reported 
Wednesday.

The March milk production 
estimate was revised up by 23 mil-
lion pounds from last month, so 
output in the 24 reporting states 
was down 0.3 percent from March 
2021, rather than down 0.4 per-
cent as initially estimated.

Production per cow in the 24 
reporting states averaged 2,054 
pounds for April, one pound below 
April 2021.

The number of milk cows on 
farms in the 24 reporting states 
in April was 8.91 million head, 
78,000 head less than April 2021, 
but unchanged from March 2022.

For the US as a whole, April 
milk production totaled 19.15 
billion pounds, down 1.0 percent 
from April 2021. Production per 
cow averaged 2,037 pounds for 
April, unchanged from April 2021. 
The number of milk cows on farms 
in the US in Aprilwas 9.40 million 
head, 98,000 head less than April 
2021, but unchanged from March 
2022.

California’s April milk produc-
tion totaled 3.6 billion pounds, 
down 0.6 percent from April 2021, 
due to 2,000 more milk cows but 

• See Milk Output Falls, p. 6
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Ottawa, Ontario—Global Affairs 
Canada on Monday opened the 
application period for the 2022-
2023 dairy year tariff-rate quotas 
(TRQs) and the previously unal-
located quota under the 2022 
US-Mexico-Canada Agreement 
(USMCA, known as the Can-
ada-US-Mexico Agreement, or 
CUSMA, in Canada) calendar 
year dairy TRQs, with a deadline 
of June 15, 2022.

Subsequent to the USMCA 
dispute settlement panel finding 
in January that Canada is breach-
ing its USMCA commitments and 
the completion of public consul-
tations on Canada’s panel report 
implementation plan, Canada has 
amended its allocation policies for 
all USMCA dairy TRQs, includ-
ing their respective application 
forms, Global Affairs Canada said.

Under the new dairy TRQ 
policies, Canada has: removed all 
allocation holder pools under all 
CUSMA dairy TRQs; and included 
distributors as eligible under the 
CUSMA Industrial Cheeses TRQ.

Interested entities, who are not 
current allocation holders under 
the 2022 CUSMA calendar year 
dairy TRQs, can apply for a por-
tion of the previously unallocated 
quota under these TRQs by sub-
mitting an application. Current 
allocations holders under the 
2022 CUSMA calendar year dairy 
TRQs are not required to submit a 
new application.

Canada’s new dairy tariff-rate 
quotas allocation and adminis-
tration policies “address the sole 
finding of a CUSMA dispute panel 
that Canada’s practice of reserv-
ing TRQ pools exclusively for the 
use of dairy processors is inconsis-
tent with the agreement. The new 
policies end the use of processor-
specific TRQ pools,” said Mary Ng, 
Canada’s minister of international 
trade, export promotion, small 
business and economic develop-
ment.

“Canada takes its commitments 
and obligations under interna-
tional agreements seriously,” Ng 
continued. “We are confident that 

Food Tech Company, 
Perfect Day Partner 
To Launch Flavored 
Animal-Free Milk
New York—Tomorrow Farms, 
a food technology company, on 
Thursday announced its partner-
ship with Perfect Day, Inc., creator 
of animal-free whey protein, to 
launch flavored animal-free milk, 
under the Bored Cow brand.

Following a successful fund-
raising round earlier this month, 
Tomorrow Farms said it is working 
to solve the food system’s biggest 
problems, starting with a reimagi-
nation of the dairy category. 

The brand’s three animal-free 
(chocolate, vanilla, and straw-
berry) will be available to purchase 
online beginning in early June.

According to Tomorrow Farms, 
Bored Cow gets its “dairy creden-

• See Animal-Free Milk, p. 8

Washington—The ongoing 
infant formula shortage is being 
addressed in several ways by, 
among others, the White House, 
the US Food and Drug Admin-
istration (FDA), Congress, and 
infant formula manufacturers.

On Wednesday, President 
Biden invoked the Defense Pro-
duction Act to ensure the contin-
ued supply of formula. Under this 
action, federal agencies and exec-
utive departments will determine 
the proper nationwide priorities 
and allocation of all ingredients 
necessary to manufacture infant 
formula, including controlling the 
distribution of such materials in 
the civilian market, for respond-
ing to the shortage of infant for-
mula within the US.

Certain powdered infant for-
mula products contain various 
dairy ingredients, such as nonfat 

dry milk, lactose, whey protein 
concentrate, whey protein iso-
late, milk protein isolate, casein 
hydrolysate, and others.

A voluntary recall by Abbott 
Nutrition in February 2022 and 
subsequent voluntary cease in 
production at the company’s 
Sturgis, MI, facility, combined 
with the overall strains on sup-
ply chains experienced during 
the COVID-19 pandemic, have 
created concerns about the avail-
ability of certain types of infant 
formula, FDA noted.

On Monday, FDA announced 
that it is taking additional steps to 
increase infant formula supplies. 
The agency issued a guidance to 
manufacturers of infant formula 
to announce the agency’s inten-
tion to temporarily exercise en-

• See Infant Formula, p. 11
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During the 1980s, there were 
several USDA programs intended 
to either reduce milk production 
or get rid of surplus commodities 
that were already owned by the 
CCC.
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A Fond Farewell To CCC Statistics In WASDE Reports

D I C K  G R O V E S

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

EDITORIAL COMMENT

The US Department of Agricul-
ture released its monthly supply-
demand report (formally known as 
the World Agricultural Supply and 
Demand Estimates, or WASDE, 
report) last Thursday and, for 
the first time in a very long time, 
the “US Dairy Supply and Use” 
table in the report didn’t include 
any reference to the Commodity 
Credit Corporation (CCC). 

This has prompted us to take a 
look back at the CCC’s long pres-
ence in that table, and how its 
presence evolved over the years, 
and now has finally disappeared 
completely.

Historically, USDA’s WASDE 
reports date back to 1973, and ini-
tially focused exclusively on crops 
such as wheat, soybeans, corn, rice 
and cotton.

The first time dairy projections 
were included in the WASDE 
report was in April 1982, and 
that’s also the first time a supply 
and use table for milk was included 
in the report. That table included 
two listings for the CCC: CCC 
net removals (on a milk equiva-
lent, fat-solids basis) and year-end 
CCC uncommitted inventories 
for cheese, butter and nonfat dry 
milk (the three dairy products pur-
chased under USDA’s old dairy 
price support program).

The timing of that was inter-
esting, given that, just a month 
earlier (and as reminisced about 
in this column back in our March 
25th issue), USDA had convened 
a symposium focusing on how to 
bring the growing US dairy surplus 
under control. 

At that time, the WASDE dairy 
supply and use statistics and pro-
jections were on a marketing year 
basis (the marketing year began 
on October 1 of each year, the 
same as the federal government’s 
fiscal year). And that first dairy 
table illustrated the dairy surplus 
problem; CCC net removals had 
increased from 8.2 billion pounds 
(on a milk equivalent, fat-solids 
basis) in the 1979/80 market-
ing year to 12.7 billion pounds in 

1980/81, and were projected to rise 
to 13.3 billion pounds in 1981/82. 

Also, year-end uncommit-
ted CCC inventories of cheese 
rose from 196 million pounds in 
1979/80 to a projected 818 million 
pounds in 1981/82, while butter 
inventories climbed from 266 mil-
lion pounds to a projected 445 mil-
lion pounds and NDM inventories 
rose from 548 million pounds to a 
projected 1.2 billion pounds over 
that same timeframe.

What these figures help illus-
trate is how important CCC-
related statistics were back in the 
era of large government purchases 
of surplus dairy products. In that 
April 1982 report, USDA noted 
that milk production was rising 
faster than commercial use, and 
that government purchases under 
the price support program “are up 
slightly from a year ago, adding to 
the large store of CCC uncommit-
ted inventories.”

During the 1980s, there were 
several USDA programs intended 
to either reduce milk production or 
get rid of surplus commodities that 
were already owned by the CCC. 

These programs had at least 
some success, as illustrated by the 
April 1987 WASDE report, which 
projected that CCC net remov-
als would drop from 12.3 billion 
pounds milk equivalent in 1985/86 
to 5.8 billion pounds in 1986/87, 
and that year-end CCC uncom-
mitted inventories for 1986/87 
would fall to 177 million pounds of 
cheese, 35 million pounds of butter 
and 40 million pounds of NDM.

In 1990, another footnote was 
added to the milk supply and use 
table; this footnote explained that 
CCC net removals, on a milk 
equivalent, milkfat basis, included 
14 million pounds of butter equiv-
alent exported under the Dairy 
Export Incentive Program, better 
known as the DEIP.

Later in 1991, USDA broke 
its CCC net removals into two 
separate lines, one on a milkfat 
basis and the other on a skim sol-
ids basis. Both included products 

exported under the DEIP, which 
was primarily nonfat dry milk but 
also butter/butteroil and cheese.

The CCC-related statistics in 
the WASDE milk supply and use 
table would remain largely the 
same for a number of years. There 
was one addition: dry whole milk 
was added to the listing of CCC 
product net removals starting 
around 1994 (after that product 
was added to the products exported 
under the DEIP).

The last time the WASDE milk 
supply and use table included CCC 
net removals was in April 2014, 
and all CCC-related numbers 
were zero: there were no CCC net 
removals on either a fat basis or a 
skim-solids basis, nor were there 
any CCC product net removals, 
either under the price support pro-
gram or the DEIP. Both the price 
support program and the DEIP 
were terminated under the 2014 
farm bill.

Those statistics in the WASDE 
milk supply and use table were 
replaced in May 2014 with “CCC 
Donations.” Those donations were 
actually zero every year from 2012 
through 2018, then increased to 
0.2 billion pounds (skim-solid basis 
use) in 2019 and 0.1 billion pounds 
in 2020. 

In a footnote that first appeared 
in the May 2020 WASDE report, 
USDA explained that “CCC 
Donations” include purchases 
made through the USDA Trade 
Mitigation program; they do not 
include products purchased under 
other programs.

And now, USDA has removed 
“CCC Donations” as a separate 
category and includes all donations 
as part of domestic use. 

Thus ends an era of CCC-
related dairy statistics in the 
WASDE report that spans exactly 
40 years (April 1982 through April 
2022), from the lengthy era when 
the CCC was buying, storing and 
disposing of surplus dairy products 
to the much shorter era when it 
was buying dairy products as part 
of trade mitigation efforts. 
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April Class III Volume Declined From 
March; Class IV Volume Increased
Washington—The volume of 
milk pooled in Class III in April 
on the seven federal milk market-
ing orders that pay dairy farmers 
a PPD totaled 6.5 billion pounds, 
down 573 million pounds from 
March but up 5.18 billion pounds 
from April 2021, acording to the 
uniform price announcements for 
those orders.

March Class III volume on those 
orders, 7.1 billion pounds, had 
been the highest Class III volume 
on those orders since June 2019, 
when it totaled 7.2 billion pounds.

The volume of milk pooled in 
Class IV on those seven orders 
totaled 1.17 billion pounds, up 
339 million pounds from March 
but down 2.29 billion pounds from 
April 2021. That’s the highest 
Class IV volume on those seven 
orders since November 2021, when 
it totaled 1.38 billion pounds.

Class IV volume on those 
seven orders was under 900 mil-
lion pounds in both February and 
March of this year.

All seven orders reported posi-
tive PPDs in April, ranging from 
13 cents per hundredweight on the 
Upper Midwest order to $1.65 per 
hundred on the Northeast order.

Class III volume on the Cali-
fornia order totaled 1.33 billion 
pounds, down 70 million pounds 
from March but up 1.3 billion 
pounds from April 2021. Class III 
utilization was 65.4 percent, down 
from 71.0 percent in March.

Class IV volume on the order 
totaled 208.8 million pounds, up 
153 million pounds from March 
but down 1.15 billion pounds from 
April 2021. Class IV utilization 
was 10.3 percent, up from 2.8 per-
cent in March but down from 71.2 
percent in April 2021.

Class III volume on the Upper 
Midwest order totaled 2.1 billion 
pounds, down 402 million pounds 
from March but up 1.7 billion 
pounds from April 2021. That’s 
the lowest Class III volume on the 
order since December 2021, when 
it was just under 2.0 billion pounds.

Class III utilization on the 
Upper Midwest order in April was 
89.1 percent, down from 90.5 per-
cent in March but up from 38.3 
percent in April 2021.Class IV 
volume on the Upper Midwest 
order totaled 19.3 million pounds, 
up 1.7 million pounds from March 
but down 141 million pounds from 
April 2021. Class IV utilization 
was 0.8 percent, up from 0.6 per-
cent in March but down from 17.3 
percent in April 2021.

On the Southwest order, Class 
III volume totaled 748.2 million 
pounds, down 26 million pounds 
from March but up 713 million 
pounds from April 2021. Class III 
utilization was 62.9 percent, down 
from 65.0 percent in March but up 
from 3.5 percent in April 2021.

Class IV volume on the South-
west order totaled 53.0 million 
pounds, up 40 million pounds 
from March but down 447 million 
pounds from April 2021. Class IV 
utilization was 4.5 percent, up from 
1.1 percent in March but down 
from 49.8 percent in April 2021.

Class III volume on the Cen-
tral order totaled 690.6 million 
pounds, down 11 million pounds 
from March but up 644 million 
pounds from April 2021. Class III 
utilization was 53.0 percent, up 
from 52.6 percent in March.

Class IV volume on the Central 
order totaled 159.9 million pounds, 
up 8.7 million pounds from March 
but down 191 million pounds from 
April 2021. Class IV utilization 

was 12.3 percent, up from 11.3 
percent in March.

On the Mideast order, Class 
III volume totaled 720.6 million 
pounds, up 30.6 million pounds 
from March and up 579 million 
pounds from April 2021. Class III 
utilization was 46.5 percent, down 
from 48.1 percent in March.

Class IV volume on the Mideast 
order in April totaled 141.2 mil-
lion pounds, up 101 million pounds 
from March but down 201 million 
pounds from April 2021. Class IV 
utilization was 9.1 percent, up from 
2.8 percent in March.

Class III volume on the North-
east order totaled 622.4 million 
pounds, down 79 million pounds 
from March but up 64 million 
pounds from April 2021. Class III 
utilization was 27.3 percent, down 
from 30.4 percent in March but up 
from 24.5 percent in April 2021.

Class IV volume on the North-
east order in April totaled 436.1 
million pounds, up 43 million 
pounds from March but down 47 
million pounds from April 2021. 
Class IV utilization was 19.1 per-
cent, up from 17.0 percent in 
March. On the order in April, 
Class III volume totaled 306.0 
million pounds, down 15 million 
pounds from March but up 134 mil-
lion pounds from April 2021. Class 
III utilization was 48.4 percent, up 
from 48.2 percent in March and up 
from 28.2 percent in April 2021.

April Class IV volume on the 
Pacific Northwest order totaled 
155.8 million pounds, down 7.6 
million pounds from March and 
down 107 million pounds from 
April 2021. Class IV utilization 
was 24.6 percent, up from 24.5 per-
cent in March but down from 43.0 
percent in April 2021.

For more information, visit www.tetrapak.com/en-us
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from our 
archives

50 YEARS AGO
May 19, 1972: New York—
Irving Perlman of Atalanta 
Corp. has been elected president 
of the Cheese Importers Associa-
tion of America. Karl Jaeckle of 
Otto Roth & Co. is the new first 
vice president, and Ben Moskow-
itz, Walker Butter & Egg Co., 
Inc., is second vice president. 
Other officers are Paul Canniz-
zaro, Della Della Co., secretary; 
and Henry Voremberg, Swissrose 
International, treasurer.

Chicago—Anna Johnson, a 
reporter with USDA’s Agricul-
tural Marketing Service for more 
than 42 years, retired this week. 
Johnson is USDA’s only female 
dairy and poultry news reporter.

25 YEARS AGO
May 16, 1997: Foster City, 
CA—John Sanchez of Capri 
Marketing here received the 
Lifetime Achievement Award 
bestowed by the California 
Cheese & Butter Association. 
Sanchez has volunteered for 
countless CCBA events, and is 
involved in West Coast cheese 
sales through his brokerage.

Chicago—Consumers have 
“never been more demanding 
than they are today,” and “their 
expectations have never been 
higher,” said Food Marketing 
Institute group vice president 
Michael Sansolo here this week.  
“They’re pressed for time, and 
money is still an issue, reflected 
by their persistent...” 

10 YEARS AGO
May 18, 2012: Byram, CT—
Montreal native Claude Bour-
guignon, 76, passed away April 
29. Bourguignon co-founded the 
All Nations Cheese Organiza-
tion here. The multi-million dol-
lar import/distribution company 
was relocated to Fairfield, NJ, 
and sold to Kraft Foods in 1990. 
Bourguignon also purchased a 
plant in Merrill, WI, during the 
1970s that made a French spread-
able cheese called rondelé.

West Allis, WI—This year’s 
Wisconsin State Fair Cheese 
& Butter Contest will feature a 
new auction date, 26 additional 
cheese and butter contest classes 
and a new chief judge. Mike Ped-
erson, a multiple products grader 
at DATCP, is the competition’s 
new chief judge. Pederson suc-
ceeds long-time chief judge Bill 
Schlinsog.

Milk Prices To Stay Well 
Above Year-Ago Levels
Dairy Situation & Outlook - May 18

DR. BOB CROPP,
Professor Emeritus
University of Wisconsin

Milk prices continue well above 
year-ago levels. The April Class III 
price was $24.42, and May will be 
near $25.00. The April Class IV 
price was $25.31 but May will be 
lower near $24.50.

Volatile dairy product prices 
have held at levels to maintain 
Class III and Class IV prices near 
these levels. During the month or 
May Cheddar barrel cheese started 
the month at $2.34 per pound, got 
as low as $2.30, but has strength-
ened since then and is now $2.45. 
Forty-pound Cheddar blocks 
started the month at $2.38 per 
pound, got as low as $2.2625, but 
have also strengthened since then 
and are now $2.3750. 

Dry whey prices continues to 
weaken. Dry whey started the 
month at $0.5750 per pound and 
is now $0.5025. Dry whey was as 
high as $0.86 per pound back in 
February. 

This drop in the value of dry 
whey has taken about $2 off the 
Class III price.

Prices of butter and nonfat dry 
milk have held at levels to main-
tain a strong Class IV price. 

During the month of May butter 
was as high as $2.8025 per pound 
and as low as $2.61 and is now 
$2.7925. 

Nonfat dry milk was as high 
as $1.88 per pound and as low as 
$1.7075 and is now $1.7450.

But milk prices for the reminder 
of the year are uncertain. Prices 

should stay well above year above 
levels but how much higher is 
uncertain. There is uncertainty as 
to the level of milk production, 
domestic sales, and dairy exports 
all of which will determine the 
level of milk prices. 

With much higher feed 
prices and the price 

of all other inputs milk 
production is not likely 
to show much of any 

increase this year. Dairy 
replacement numbers 

are also lower, and 
some dairy cooperatives 
have in place base type 
plans that limited their 

members increasing milk 
production. 

With much higher feed prices 
and the price of all other inputs 
milk production is not likely to 
show much of any increase this 
year. 

Dairy replacement numbers are 
also lower, and some dairy coop-
eratives have in place base type 
plans that limited their mem-
bers increasing milk production. 
USDA is forecasting just a 0.2 
percent increase in this year’s milk 

production over last year. Milk 
production at this level will sup-
port higher milk prices. 

If milk production would 
increase at higher levels by the last 
half of the year, milk prices could 
weaken some.

USDA’s estimated April milk 
production was 1.0 percent below 
a year ago, the sixth consecutive 
month milk production was below 
a year ago. 

Milk cow numbers were 98,000 
head below a year ago, a 1.0 per-
cent decrease with no increase in 
milk per cow. April milk produc-
tion was below a year ago in three 
of the five leading states. Milk pro-
duction was below a year ago by 0.6 
percent in California, 0.1 percent 
in Wisconsin, 0.8 percent in New 
York with no change in Idaho and 
a 4.7 percent increase in Texas. 

Milk cow numbers were lower 
than a year go by 2,000 in Cali-
fornia, 1,000 in Wisconsin, 6,000 
in New York with no change in 
Idaho and 13,000 more in Texas. 
South Dakota led all states with 
April milk production up 16.7 per-
cent from a year ago with 25,000 
more cows, followed by Georgia 
with milk production up 12.1 per-
cent with 9,000 more cows. April 
milk production was below a year 
ago by 12.1 percent in Florida with 
12,000 fewer cows and 12.9 per-
cent in New Mexico with 41,000 
fewer cows.

How milk and dairy product 
sales hold up for the remainder of 
the year is uncertain. Inflation is 
cutting into consumer spending 
power. 

This may cause consumers to cut 
back on going to restaurants which 
would dampen butter and cheese 
sales. 

Higher retail prices may also 
reduce consumer purchases of 
dairy products in the grocery store. 
While fluid (beverage) milk sales 
are expected to decline butter and 
cheese sales are still expected to 
show some increase in sales.

Dairy exports continue to do 
well but may not match the record 
exports of last year. The volume 
of March exports were just 1 per-
cent lower than a year ago. This 
was the fourth consecutive month 
the volume of exports was below a 
year ago. 

The exports of nonfat dry milk/
skim milk powder and dry whey 
resulted in the lower total volume. 
Compared to a year ago March 
exports of nonfat dry milk/skim 
milk powder were down 7 percent 
and dry whey 11 percent. Cheese 
exports continue to do well being 
13 percent higher than a year 
ago and butterfat was 59 percent 
higher. 

Milk production in Oceania and 
Western Europe, two leading dairy 
exporters continues to run below a 
year ago levels which leaves open 
opportunities for US exports. 

• See Cropp, p. 6
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Keep it together.

Learn more 
about Keystone 
stablizer systems

Keystone® stabilizers and emulsifiers manage moisture and keep components from separating.

Contact us to discuss how Agropur’s line of stabilizers can add value to your formulations.
ingredients@agropur.com • (920) 944-0990

Keystone®

stabilizer systems

  Custom blends to improve efficiency, 
consistency and quality

  Plant-based options for shreds, spreads and 
blocks

  Strategically developed products to meet 
ingredient demands

  Applications for: ice cream, frozen desserts, 
cultured products and processed cheese

Norfolk, VA—The CMA CGM 
Group, a global leader in sea, land, 
air and logistics solutions, recently 
announced that it will implement 
what it calls the shipping indus-
try’s first Early Container Return 
Incentive Program at the FMS ter-
minal in Los Angeles and all CMA 
CGM return locations in Chicago, 
Dallas, Kansas City, KS, and Mem-
phis, TN.

The program started on Mon-
day, May 16, and will continue 
until July 15, 2022, with the 
goal of accelerating the return of 
empty containers and ensuring US 
exporters have greater access to 
equipment.

CMA CGM’s new 60-day incen-
tive program is projected to result 

in approximately 43,000 dry con-
tainers being put back into circula-
tion within four days of pickup on 
or after May 16. Details include:
 A $300.00 credit per dry con-

tainer returned to locations during 
calendar days one through four.
 Calculation of incentive cred-

its on a weekly basis with a credit 
memo issued every 14 days to each 
applicable importer of record (con-
signee listed on the bill of lading).
 Utilization of EDI transac-

tion data to assess credit; thus, no 
additional documentation required 
from customers.

This new initiative is the second 
incentive program implemented 
by CMA CGM in the US, follow-
ing the Early Container Pickup 

CMA CGM Launches Early Container Return 
Incentive Program To Boost Supply Chain 

Incentive Program it initiated at 
the ports of Los Angeles and Long 
Beach at the end of 2021.

“CMA CGM is committed 
to doing everything we can to 
increase the fluidity and velocity 
of America’s supply chain,” com-
mented Ed Aldridge, president 
of CMA CGM and APL North 
America. “Our new program will 
result in an incentive credit for 
our importers, improve equipment 
availability for our exporters and 
expedite the flow of goods into and 
out of America’s heartland.”

“With this incentive program, 
the CMA CGM Group is facilitat-
ing a more robust flow of goods 
through the Port of Los Angeles 
and helping US exporters get their 
product to destinations around the 
globe more quickly,” said Gene 
Seroka, of the Port of Los Angeles. 

J&J Snack Foods To 
Acquire Dippin’ Dots
Pennsauken, NJ—J&J Snack 
Foods Corp. announced Thursday 
that it has entered into a definitive 
agreement to acquire Dippin’ Dots, 
LLC, a producer of flash-frozen 
beaded ice cream treats, for $222 
million.

An ice cream industry pioneer, 
Dippin’ Dots uses a patented cryo-
genic freezing process to create 
unique “beaded” ice cream, yogurt, 
sherbet and flavored ice products. 
The company sells its products 
through national accounts, local 
accounts, and a franchise network 
with over 140 franchisees.

Dippin’ Dots is headquartered 
in Paducah, KY, along with a main 
production facility, warehousing, 
distribution, and administrative 
offices. The company also leases 
four additional frozen warehouses 
located in California, Canada, 
Australia and China.

“Dippin’ Dots aligns perfectly 
with J&J’s portfolio strategy by 
adding an iconic, differentiated 
brand that uniquely complements 
our frozen novelty and frozen bev-
erage businesses,” said Dan Fach-
ner, J&J Snack Foods president 
and chief executive officer. 

Lipari Foods To 
Acquire NY-Based 
Deli-Boy, Big Apple
Warren, MI—Specialty food dis-
tributor Lipari Foods last Friday 
announced that it has reached an 
agreement to acquire New York-
based Deli-Boy and its subsidiary 
Big Apple.

Located in Syracuse and Roch-
ester, NY, the Deli-Boy and Big 
Apple teams have been servicing 
retailers along the East Coast for 
more than 60 years. Combined, 
Deli-Boy and Big Apple supply 
more than 1,000 retailers in eight 
states, with approximately 165 
total employees.

“In Lipari we found a partner 
we could trust with the company’s 
legacy of exceptional customer 
service and quality products,” said 
John Petosa of Deli-Boy. 

“We are excited to join the 
Lipari Foods team, given their 
commitment to the customer and 
growth,” said Steve Capizzi of Big 
Apple. “We believe we will be suc-
cessful together moving forward.”

Petosa and Capizzi will join the 
Lipari team, serving as leaders for 
Deli-Boy and Big Apple.

“We are excited to welcome 
Deli-Boy and Big Apple into our 
family, and will continue their 
commitment of providing quality 
products and great customer ser-
vice to retailers and foodservice 
establishments in their marketing 
area,” commented Thom Lipari, 
CEO of Lipari Foods. 
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STATE April April % Change
2021 2022 Change Cows

            millions of lbs            

California 3644 3623 -0.6 2000

Wisconsin 2644 2641 -0.1 1000

Texas 1336 1399 4.7 23000

Idaho 1375 1375 NC NC

New York 1315 1305 -0.8 -6000

Michigan 1012 987 -3.4 -17000

Minnesota 875 863 -1.4 -9000

Pennsylvania 874 855 -2.2 -8000

New Mexico 713 621 -12.9 -41000

Washington 559 529 -5.4 -12000

Iowa 465 469 0.9 1000

Ohio 478 460 -3.8 -10000

Colorado 444 439 -1.1 -2000

Arizona 439 437 -0.5 -1000

Indiana 390 374 -4.1 -8000

Kansas 351 344 -2.0 -4000

South Dakota 287 335 16.7 25000

Oregon 221 227 2.7 2000

Vermont 217 215 -0.9 -1000

Utah 187 183 -2.1 -2000

Georgia 157 176 12.1 9000

Florida 199 175 -12.1 -12000

Illinois 156 150 -3.8 -3000

Virginia 129 126 -2.3 -3000

Milk Production by State
Milk Output Falls
(Continued from p. 1)

15 less pounds of milk per cow. 
California’s March milk produc-
tion was revised down by 17 mil-
lion pounds, so output was up just 
0.1 percent from March 2021, 
rather than up 0.5 percent as origi-
nally estimated.

Wisconsin’s production totaled 
2.64 billion pounds, down 0.1 per-
cent from April 2021, due to 1,000 
fewer milk cows but unchanged 
milk per cow. Wisconsin’s March 
milk production had been up 0.2 
percent from March 2021.

April milk production in Texas 
totaled 1.4 billion pounds, up 4.7 
percent from April 2021, due to 
23,000 more milk cows and 20 
more pounds of milk per cow. Tex-
as’s March milk output had been 
up 6.7 percent from March 2021.

Idaho’s April milk produc-
tion totaled 1.38 billion pounds, 
unchanged from April 2021, due 
to unchanged milk cow numbers 
as well as unchanged milk per 
cow. Idaho’s March milk produc-
tion was revised up by 5 million 
pounds, so output was up 0.4 per-
cent from March 2021, rather than 
unchanged as originally estimated.

Milk production in New York 
during April totaled 1.3 billion 
pounds, down 0.8 percent from 
April 2021, due to 6,000 fewer 
milk cows but five more pounds of 
milk per cow. New York’s March 
milk output was revised up by 6 
million pounds, so production 
was down 0.5 percent from March 
2021, rather than down 1.0 per-
cent as initially estimated.

Michigan’s production totaled 
978 million pounds, down 3.4 
percent from April 2021, due to 
17,000 fewer milk cows but 10 more 
pounds of milk per cow. Michigan’s 

1.866.437.6624
info@fromagex.com
www.fromagex.com

West — Midwest
Dennis Florentino

dennis@fromagex.com
707.791.4751

East
Brian Schlatter

brian@fromagex.com
518.751.0508

NOW IN WISCONSIN

Cultures & coagulants

Packaging

Cheese moulds

Equipment We have the expertise and drive to support you in both 
your major transformations and daily operations.

Aging room

CONTACT YOUR ACCOUNT MANAGER

Family owned for over 20 years

We are committed to deliver a quality, responsive and
personalized customer service.

We closely collaborate with our specialized European
partners to offer you the best value-driven solutions.

WE IMPROVE QUALITY AND EFFICIENCY IN YOUR PLANT

For more information, visit www.fromagex.com

April milk production in Penn-
sylvania totaled 855 million 
pounds, down 2.2 percent from 
April 2021, due to 8,000 fewer milk 
cows and 10 less pounds of milk per 
cow. Pennsylvania’s March milk 
production had also been down 2.2 
percent from a year earlier.

New Mexico’s April milk pro-
duction totaled 621 million 
pounds, down 12.9 percent from 
April 2021, due to 41,000 fewer 
milk cows and 15 less pounds of 
milk per cow. New Mexico’s March 
milk production was revised down 
by 1 million pounds, so output 
was down 9.4 percent from March 
2021, rather than down 9.3 per-
cent as initially estimated.

Washington’s milk produc-
tion  in April totaled 529 million 
pounds, down 5.4 percent from 
April 2021, due to 12,000 fewer 
milk cows and 20 less pounds of 
milk per cow. Washington’s March 
milk production was revised up by 
1 million pounds, so output was 
down 3.8 percent from March 
2021, rather than down 4.0 per-
cent as originally estimated.

All told for the 24 reporting 
states in April, compared to April 
2021, milk production was higher 
in five states, with those produc-
tion increases ranging from 0.9 
percent in Iowa to 16.7 percent in 
South Dakota; lower in 18 states, 
with those declines ranging from 
0.1 percent in Wisconsin to 12.9 
percent in New Mexico; and 
unchanged in Idaho.

March milk output had been down 
2.9 percent from March 2021.

Minnesota’s production totaled 
863 million pounds, down 1.4 
percent from April 2021, due to 
9,000 fewer milk cows but 10 more 
pounds of milk per cow. Minne-
sota’s March milk production was 
revised up by 9 million pounds, so 
output was down 1.6 percent from 
March 2021, rather than down 2.6 
percent as originally estimated.
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Continued from p 4

World dairy products prices 
have been declining but US prices 
are still competitive on the world 
market.

In summary, milk prices will stay 
well above year ago levels. 

But it is uncertain as to how 
much higher. 

If milk production does not 
increase above year-ago levels the 
Class III price could strengthen by 
summer and fall as milk production 
is seasonally lower in the summer 
while butter and cheese invento-
ries start to build for the seasonally 
high sales for Thanksgiving and 
the holidays. 

But, if milk production does 
strengthen some last half of the 
year this could dampen Class III 
and Class IV price increases. 

Nevertheless, 2022 should end 
the year with prices averaging well 
above a year ago. USDA is fore-
casting the Class III price to aver-
age $20.50 compared to $17.08 last 
year and the Class IV price to aver-
age $21.40 compared to $16.09 last 
year. 

Prices could very well average 
higher. 

Current dairy futures are more 
optimistic with Class III $24 until 
August then $23 and ending at $22 
in December. 

Class IV futures are $24 until 
October then $23 and ending at 
$22 in December. 

We need to keep in mind that 
milk prices can change quickly 
with small changes in milk produc-
tion, milk and dairy product sales 
and dairy exports.

Dr. Bob Cropp is the Professor Emeritus 
at the University of Wisconsin-Madison. 
His column appears monthly in Cheese 
Reporter.
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Complete Systems
Complete Satisfaction

Engineering for successful outcomes

Controls and Automation customized for each customer

Custom Fabrication with experience

Complete installation meeting quality & sanitary standards

APT’s experienced team o�ers 24/7 support to keep production
lines running smoothly and eciently. Above all, APT strives to
design, fabricate, and install high-quality sanitary products that

exceed expectations with a service experience team
that earns customer trust.

APT-INC.COM          APT@APT-INC.COM        877-230-5060

Advanced Process Technologies (APT) is
an employee-owned company that started

in 2000. We have locations in
Minnesota, Idaho, and California to
better serve our customers in the
Dairy & Food Industry. With our

combination of plant concept, process
design, automation & controls design;
along with equipment manufacturing,
automation integration, and complete

installation, we are committed to
designing, fabricating, automating, and

installing the best system possible
for new or existing facilities.

Reading, PA—ByHeart recently 
announced the US Food and Drug 
Administration (FDA) registra-
tion of its manufacturing facility 
in Reading, PA, becoming what 
the company said is only the fourth 
vertically integrated US infant for-
mula brand to have full oversight 
of its production, supply chain and 
research and development.

In 2019, ByHeart acquired 
and updated its own manufac-
turing facility in Reading, rather 
than using a third party contract 
manufacturer. The company said 
it has invested $21.6 million to 
date, including enhancements in 
preventative food safety measures 
to convert the plant from toddler 
food production to infant formula 
capability.

ByHeart’s infant formula, which 
launched Mar. 23, is available 
exclusively on byheart.com.

“We spent two years audit-
ing infant formula plants around 
the world,” said Ron Belldegrun, 
ByHeart’s CEO and co-founder. 
“We chose the Commonwealth as 
our home base because of local 
expertise, rich agricultural heri-
tage, and a commitment to fur-
thering value-add dairy, which 
— together with our expertise 
in infant nutrition innovation 
— has the potential to trans-
form Reading into a national and 
global hub for the export of the 
most fundamental and vital food 
in the world.”

“I’m thrilled to invest in inno-
vation in the infant nutrition 

ByHeart Celebrates FDA Registration Of  
Infant Formula Plant In Pennsylvania

industry with $1.75 million in 
state support,” said Pennsylvania 
Gov. Tom Wolf. 

“At ByHeart, we are proud to 
own manufacturing in the US, 
and believe our employees are 
our single most important invest-
ment,” said Mia Fund, ByHeart’s 
president and co-founder. “Just as 
we hope to set a new standard for 
infant nutrition with our first-of-
its-kind infant formula, we also 
want to support a new baseline 
for how manufacturing employ-
ees are valued; the past two years 
have demonstrated just how fun-
damental our essential workers 
are, and their families must be 
supported.”

Founded in 2016 and based in 
New York City, ByHeart is a fully 
integrated baby nutrition com-
pany. 

For more information, visit 
https://byheart.com.

Whole Cow’s Milk 
May Be Alternative 
To Formula For 
Kids Older Than Six 
Months: Expert
Austin, TX—For children older 
than six months of age and usu-
ally on regular formula (not a spe-
cialty product), cow’s milk may be 
an option during the current baby 
formula shortage, according to Ste-
ven A. Abrams, M.D., a board-cer-
tified pediatrician and a professor 
of pediatrics at the University of 
Texas at Austin.

Abrams is also the past chair of 
the National Committee on Nutri-
tion for the American Academy of 
Pediatrics (AAP).

“In a pinch, you could feed 
them whole cow’s milk for a brief 
period of time until the shortage is 
better,” Abrams noted. “This is not 
ideal and should not become rou-
tine. However, it is a better option 
than diluting formula or making 
homemade formula.”

Goat’s milk is not approved for 
babies in the US, Abrams pointed 
out. However, there are goat milk-
based baby formulas registered in 
other countries that may be among 
those considered for accelerated 
import approval by the US Food 
and Drug Administration (FDA).

Toddler formulas are not rec-
ommended for infants. However, 
if there are no other choices, tod-
dler formula is safe for a few days 
for babies who are close to a year 
of age, Abrams noted.

Milk alternatives are not recom-
mended for babies under a year of 
age or infants with certain medi-
cal conditions requiring specialized 
formulas, Abrams stated. Soy milk 
may be an option to give babies 
who are close to a year of age for 
a few days in an emergency, but 
consumers should always buy the 
kind that is fortified with protein 
and calcium.

“Be especially careful to avoid 
almond milk or other plant milks 
as these are often low in protein 
and minerals,” Abrams added.

The AAP strongly advises 
against homemade formula, 
Abrams said. Although recipes 
for homemade formulas may seem 
healthy or less expensive, they are 
not safe and do not meet a baby’s 
nutritional needs.

Meanwhile, the American 
College of Emergency Physicians 
(ACEP) has a warning for caregiv-
ers: avoid watering down formula.

“Adding extra water to baby for-
mula to try and make it last longer 
can put a child at risk of a seizure 
or another medical emergency,” 
said Gillian Schmitz, M.D. ACEP’s 
president. 

Emergency physicians also 
advise against trying to make for-
mula at home with store-bought 
ingredients.
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Everett Henning, 
Hennings Cheese, 
WI Cheese Industry 
Leader, Dies
Kiel, WI—Life-long cheese 
maker and industry leader Ever-
ett E. Henning, 90, passed away 
here Thursday, May 12, 2022 at 
his home.

Henning grew up working 
alongside his father, Otto Hen-
ning,  at 
the fam-
i l y - o w n e d 
cheese fac-
tory in Kiel. 
After Otto’s 
death, Hen-
ning and 
his wife Jel-
lane pur-
chased the 
Kiel facility, 
working together and raising their 
children, Kaylin, Kerry and Kert. 
Four of Henning’s grandchildren 
work at the fourth-generation 
cheese company.

Henning served on the board 
of directors of the Wisconsin 
Cheese Makers Association and 
earned WCMA Life Member rec-
ognition in 2003. He was also a 
life member of the Eastern Wis-
consin Cheesemakers & Butter-
makers Association (EWCBA).

One year after ANTOINE 
FIÉVET, chairman and CEO of 
the Bel Group, announced the 
separation of chair and CEO posi-
tions at Bel, CÉCILE BÉLIOT has 
been named CEO of Bel Group, 
and Fiévet will continue as chair-
man. In her new role as CEO, 
Béliot will be responsible for the 

PERSONNEL

Central Wisconsin Association Honors 
Randy LaGrander With Life Membership

The Central Wisconsin Cheesemakers and Buttermakers Association honored Randy 
LaGrander of LaGrander’s Hillside Dairy at its 108th annual convention this week in Marsh-
field, WI. In the above photo, Randy LaGrander accepts his award with sons and third-gen-
eration cheesemakers Ryan (left) and Joe. Randy LaGrander received his cheesemakers’s 
license at age 15 and worked for his family’s cheese operation under his parents, Dannie and 
Lorraine LaGrander until he purchased the operation. Randy LaGrander received the award 
in appreciation of many years of support and service to the cheese industry.

management of Bel Group’s strat-
egy and performance, including 
continued development of Bel’s 
plant-based offerings to compli-
ment its dairy line. Béliot joined 
Bel Group in 2019 as deputy man-
aging director. Before that, she 
spent 17 years in leadership roles 
with the Danone Group.

Upstate Niagara Cooperative has 
selected KEVIN ELLIS as its new 
CEO, effective no later than Sept. 
6, 2022. Ellis succeeds LARRY 
WEBSTER, who is set to retire. 
Webster joined Upstate Niagara 
in 2005, and led the cooperative 
as CEO for the past decade. Ellis 
currently serves as CEO of Cayuga 
Milk Ingredients, an Auburn, NY-
based producer of specialized dairy 
ingredients, and Cayuga Market-
ing, a 9C cooperative of mem-
bers who own and manage dairy 
farm operations in Central New 
York. He spent 14 years as CEO 
of Cayuga Milk. Before that, Ellis 
worked as a dairy nutritionist, 
loan officer and financial consul-
tant.

JULIE BASICH has been selected 
by the Dairy Business Asso-
ciation (DBA) and Edge Dairy 
Farmer Cooperative to serve as 
director of corporate relations. 
Basich joins Dairy Business Asso-
ciation from Indiana’s Fair Oaks 
Farms, where she served as chief 
operating officer. Basich suc-
ceeds NICOLE BARLASS, who 
worked as director of corporate 
relations for the past seven years. 
In her new role, Basich will plan, 
coordinate and administer cor-
porate membership acquisitions, 
renewals, sponsorships and ben-
efits programs for Dairy Business 
Association and Edge Dairy’s sis-
ter organizations. 

TRUSTED SOLUTIONS
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releasing a limited batch of gorgonzola for your artisanal 
cheese operation, Kusel’s 4MX Vat will meet your exacting 
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a trusted solution that gets the job done right.
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Sales@KuselEquipment.comKuselEquipment.com
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Imagindairy Secures 
Another $15 Million 
To Produce Animal 
Free Milk Proteins
Tel Aviv, Israel—Food tech 
startup Imagindairy, Ltd., devel-
oper of animal-free milk proteins, 
has secured an additional $15 mil-
lion in its extended seed-round, the 
company announced this week.

An initial round in November 
2021 brought in $13 million.

In its mission to provide con-
sumers “guilt-free dairy solutions,” 
Imagindairy said it has found a 
way to create animal-free milk 
proteins from microorganisms via 
proprietary precision-fermentation 
technology. The technology allows 
the production of a broad spectrum 
of dairy analogs, from raw milk to 
cheese, without involving animals.

Imagindairy said its dairy pro-
teins possess the same flavor, tex-
ture, functionality, and  nutritional 

value of their cow-based counter-
parts. The company said its pro-
prietary platform amplifies protein 
expression, enabling cost-effective 
production of animal-free milk pro-
teins. This overcomes one of the 
biggest hurdles in alt-dairy protein 
production, allowing brands to sell 
analog dairy products at consumer-
friendly prices.

“This extremely successful seed 
round reflects a strong vote of 
confidence in Imagindairy and its 
vision to lead the animal-free dairy 
industry,” said Eyal Afergan, co-
founder and CEO of Imagindairy. 

The funds raised in this seed 
round will be used to acceler-
ate Imagindairy’s R&D efforts to 
launch a range of dairy products 
without using animals, the com-
pany said. It also will help attract 
additional talent to its workforce.

Imagindairy said it is currently 
in dialogue with major dairy food 
producers seeking to diversify their 
product portfolios.

Animal-Free Milk
(Continued from p. 1)

tials” from Perfect Day’s animal-
free whey protein. Once Bored 
Cow has its non-animal whey, it 
adds plant-based ingredients that 
it says replicate the rich, creamy 
flavor of dairy. Then the company 
adds the vitamins and minerals 
“that help make milk ‘milk’.”

“We started Tomorrow Farms 
with a belief that there’s a better 
way to make our favorite foods,” 
said Ben Berman, CEO of Tomor-
row Farms. “We believe the Bored 
Cow brand will be synonymous 
with this exciting new category, 
offering an alternative to cow’s milk 
and plant-based milks that doesn’t 
compromise on taste, nutrition, 
texture, and, most importantly, the 
future of our planet.”

“These new flavored milks from 
the visionary team at Tomorrow 
Farms extend our impact to con-
sumers looking for a fun, planet 
positive, and nutritious choice for 
their families,” commented Ryan 
Pandya, Perfect Day co-founder 
and CEO. 

With $10.5 million raised, led 
by Lowercarbon Capital and inves-
tors, including Maveron, Valor 
Siren Ventures, Simple Food Ven-
tures and SV Angel, Tomorrow 
Farms is looking to growing its 
business courting technology part-
ners in order to help solve some of 
the food system’s biggest problems.

Perfect Day is working with 
partners around the world to rec-
reate foods and goods consumers 
love in a way that the company 
says systemically builds a climate-
positive future.

Everett Henning
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Dairy Business Innovation Alliance 
Awards Grants To 38 Businesses
Madison—The Dairy Business 
Innovation Alliance (DBIA), a 
partnership between the Wiscon-
sin Cheese Makers Association 
(WCMA) and Wisconsin Center 
for Dairy Research (CDR), on 
Thursday announced the 38 com-
panies and cooperatives that have 
been selected to receive Dairy 
Business Builder grants totaling 
$1.7 million.

The DBIA’s Dairy Business 
Builder grant program aims to 
encourage small- to medium-sized 
dairy farmers, entrepreneurs, and 
processors in five states in the 
Upper Midwest to pursue inno-
vative projects such as dairy farm 
diversification, on-farm process-
ing, value-added product creation, 
and efforts to market dairy prod-
ucts for export. 

Reimbursement grants of up to 
$50,000 each are awarded follow-
ing a competitive review process.

Companies and cooperatives 
receiving Grants are:

Alpinage Cheese LLC,   
  Oak Creek, WI.

Berrybrook Organics LLC,   
  Marion, SD.

CannonBelles Cheese,
 Cannon Falls, MN.
Cinnamon Ridge Inc., Donahue, IA.
Concept Processing, Melrose, MN.
Country View Dairy, Hawkeye, IA.
Crimson Kitchen and Gardens,
 Watertown, WI.
DARI LLC, Clinton, WI.
Decatur Dairy, Brodhead, WI.
Deerland Dairy, Freeport, IL.
Driftless Gold, Highland, WI.
Farm Life Creamery LLC,
 Ethan, SD.
Fromage Spa, LLC, Green Bay, WI.
Frozen Innovations, LLC, 
 Lake Forest, IL.
Hansen’s Sugar Shack, LLC, 
 Marshfield, WI.
Hightail, Plainfield, IA.
Hill Valley Dairy LLC, East Troy, WI.
Knowlton House Distillery, 
 Junction City, WI.
Landmark Creamery LLC, 
 Belleville, WI.
Maple-Oak Farm, Florence, WI.
Marieke Marketing, LLC/Holland’s
 Family Cheese, LLC, Thorp, WI.
Metz’s Hart-Land Creamery,   

  Rushford, MN
Milk Specialties Global,   

  Eden Prairie, MN.
Ms. J and Company, Monroe, WI.
North Sky Farm, Harvard, IL.
Oxheart Farm, LLC, Hager City, WI.
Pine River Pre-Pack, Inc.,
 Newton, WI.
Prairie Homestead Creamery,
 Cottonwood, MN
Caves of Faribault/Prairie Farms
 Dairy, Faribault, MN.

Prairie Sky Ranch,    
  Soldiers Grove, WI.

Radiance Dairy, Fairfield, IA.
Renard’s Cheese Store, LLC,   

  Sturgeon Bay, WI.
Rolling Lawns Farm, Greenville, IL.
Silo View Creamery, LLC, 
 Union Grove, WI.
Specialty Cheese Co., 
 Reeseville, WI.
Stensland Creamery, LLC,   

  Larchwood, IA.
Two Guernsey Girls Creamery LLC,  

  Freedom, WI.
Widmer’s Cheese Cellars, Inc.,  

  Theresa, WI.
“A strong and successful dairy 

industry depends in part on a 

robust, diverse community of indi-
vidual dairy businesses,” said John 
Umhoefer, the WCMA’s executive 
director. “These grants will sup-
port the continued growth of these 
enterprises and the overall health 
of our dairy industry.” 

“In these challenging times, 
these DBIA grants are even more 
important to creating a vibrant 
dairy industry as they support the 
growth of farmstead businesses and 
allow our small cheese and dairy 
plants to expand and diversify,” 
said CDR Director John Lucey.

The DBIA is one of four regional 
Dairy Business Innovation Initia-
tives (DBII) programs. Since 2019, 
the DBIA has served dairy busi-
nesses in Illinois, Iowa, Minnesota, 
South Dakota and Wisconsin, 
working to increase on-farm diver-
sification, support the creation of 

new value-added dairy products, 
including specialty cheeses, and 
expand dairy export endeavors.

Including the 38 awards 
announced Thursday, the DBIA 
has administered approximately 
$3.6 million in grants to 79 dairy 
businesses in its region. 

The program also offers tech-
nical assistance and education to 
dairy farmers and processors in the 
region.

In addition to Dairy Busi-
ness Builder grants, the DBIA 
also offers Dairy Industry Impact 
grants, which are targeted at dairy 
product manufacturers that want 
help developing an innovative 
idea or tackling a challenge with 
the potential to advance the dairy 
industry. 

For more information, visit 
www.cdr.wisc.edu/dbia.
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Dairy TRQ Policies
(Continued from p. 1)

gress, as we determine our next 
steps in the coming days.”

“This outcome is completely 
unacceptable,” said Michael 
Dykes, president and CEO of the 
International Dairy Foods Associ-
ation (IDFA). “Canada’s publica-
tion today clearly shows they are 
ignoring their trade commitments 
agreed to in the USMCA and 
refusing to administer their dairy 
TRQs in a manner compliant with 
the agreement. 

“The US dairy industry has 
made clear from the start that US 
dairy exporters demand real TRQ 
reform that will permit the market 
access Canada agreed to,” Dykes 
continued. “The US met with 
Canada a week ago on this very 
matter and expected a good faith 
effort. Instead, Canada continues 
to deny US dairy products from 
reaching their full capacity under 
the terms of the deal and contin-
ues to deny the existence of any 
obligations. 

“IDFA thoroughly rejects the 
Canadian policy published today 
and demands a swift response from 
USTR,” Dykes added.

After Canada released its  pro-
posal in March 2022 that critics 
said fell well short of its USMCA 
commitments, IDFA called for 
the following policy options: 
allow retailers to serve as import-
ers; remove allocations that focus 
on processors; and encourage new 
TRQ entrants, among others.  

But when Canada’s March 
proposal ignored its trade obliga-
tions, IDFA called on USTR to 
consider a wide range of retalia-
tory responses that show Canada 
and the world that the US places a 
high value on the enforcement of 
free trade agreements. 

To that end, IDFA has advo-
cated for TRQ reform, the initia-
tion of retaliatory tariffs, and has 
urged the US government to eval-
uate disputing Canada’s subsidized 
milk protein exports under WTO 
rules.

“Canada cannot be permitted to 
blatantly disregard their trade obli-
gations after having been found 
non-compliant by a neutral and 
expert panel, only to then ignore 
their obligations without conse-
quence,” Dykes said.

The US Dairy Export Council 
(USDEC) and National Milk Pro-
ducers Federation (NMPF) called 
on the US government to levy 
retaliatory tariffs on Canada after 
Canada announced its new dairy 
TRQ policies.

Canada “simply refuses to insti-
tute real reform, and such actions 
must have consequences,” said 
Krysta Harden, USDEC’s president 
and CEO. “Retaliatory tariffs are 
both fair and necessary in this cur-
cumstance, as clearly provided for 
by USMCA.”

“Canada made a clear choice 
to thumb its nose at both the 
United States government and its 
international treaty obligations. 
It has completely disregarded the 
USMCA agreement signed just a 
few short years ago,” said Jim Mul-
hern, NMPF’s president and CEO.

“Ottawa’s decision today is 
clearly designed to test our resolve 
by doubling down on its longstand-
ing dairy trade violations, ignoring 
both the spirit and the letter of its 
trade agreements,” Mulhern con-
tinued. “That decision demands 
retaliatory action by the US gov-
ernment. Otherwise, our trade 
agreements will be seen as tooth-
less before the ink is dry.”

Last month, USDEC and NMPF 
filed public comments on the mat-
ter with Global Affairs Canada. 

For more information, visit www.dairyconnection.com

The filing noted that Canada’s 
proposed allocation and adminis-
tration policy changes in response 
to the CUSMA report “continue 
to fall woefully short of full compli-
ance with Canada’s CUSMA obli-
gations. This has consequences not 
only for the agreed-upon CUSMA 
benefits denied US and Canadian 
stakeholders, but also for the cred-
ibility of CUSMA enforcement 
procedures undergoing their first 
test in this dispute and for the suc-
cess of CUSMA itself.

“We urge Canada to consider its 
larger interest in the success of the 
CUSMA and modify its dairy TRQ 
allocation and administration poli-
cies to give effect, in good faith, to 
Canada’s CUSMA commitments,” 
NMPF and USDEC added.

The International Cheese 
Council of Canada (ICCC), an 
association of small-and medium-
sized cheese importers and their 
suppliers, said it is deeply disap-
pointed with Canada’s new dairy 
TRQ policies.

“The ICCC objects to Canada’s 
new allocation and administration 
for the CUSMA dairy TRQs,” said 
Patrick Pelliccione, the ICCC’s 
chairman. “By continuing to 
refuse to respect its trade obliga-
tions (under CUSMA and other 
agreements), Canada is not only 
affecting our country’s interna-
tional reputation as a reliable trade 
partner, but it is also negatively 
impacting Canadian consumers 
and many small- and medium-
sized Canadian enterprises, such as 
ICCC members.”

Last week, New Zealand initi-
ated dispute settlement proceed-
ings against Canada regarding its 
implementation of dairy TRQs 
under the Comprehensive and 
Progressive Agreement for Trans-
Pacific Partnership (CPTPP).

The Canadian government’s 
“single-minded focus on protect-
ing its financially robust domestic 
dairy industry, at the expense of 

the small- and medium-sized busi-
nesses importing foreign cheeses, is 
inconsistent with its rhetoric about 
supporting small businesses; it’s 
like they’ve forgotten we are Cana-
dians,” Pelliccione continued. 

Canadian Groups Back Policy
The Dairy Processors Association 
of Canada (DPAC) has voiced its 
opinion that Canada find a solu-
tion that ensures its TRQ alloca-
tion mechanism is fully consistent 
with the dispute panel’s decision, 
but does not go beyond what the 
panel decision required. In DPAC’s 
view, the revised allocation mech-
anism announced Monday does 
just that.

Canada’s revised CUSMA 
dairy TRQ allocation mechanism 
elminates, in conformity with the 
panel’s decision, the “processors-
reserved pool,” DPAC said. In its 
place, a single pool will be created 
whereby TRQ is allocated to pro-
cessors and distributrs on the basis  
of their production or sales.

This will allow Canada to meet 
its obligations and provide addi-
tional market access to its trading 
partners, while also providing for 
the predictability in imports and 
strong domestic processing capac-
ity required to support its supply 
management system, DPAC added.

Dairy Farmers of Canada 
(DFC) said Canada’s new alloca-
tion mechanism, which is based 
on market share, does not reserve 
any portion of the CUSMA TRQs 
specifically to Canadian dairy pro-
cessors, and is therefore fully com-
pliant with the CUSMA dispute 
settlement panel decision.

By allocating CUSMA TRQs 
to processors and distributors, 
Canada is meeting its trade obli-
gations while ensuring a measure 
of predictability in dairy imports 
in a manner that supports supply 
management, a system based pri-
marily on supplying the needs of 
Canadian consumers, DFC stated.

Rich Rogers, ACS CCP®, Scardello Artisan Cheese (left) and Rueben Nilsson, Prairie Farms, 
Faribault, MN, are two of the many volunteers assisting the American Cheese Society’s 
cheese contest, held at the Huntington Bank Stadium on the University of Minnesota, Min-
neapolis campus this week. This is the first ACS judging since the COVID pandemic. Volun-
teers checked and sorted nearly 1400 cheese and other dairy product entries. Results of the 
judging and competition will be announced at the ACS meeting, July 20 - 23 in Portland, OR.

American Cheese Society Judging & 
Competition Starts Successfully
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COLD PACK CHEESE SPREAD

MadeMade

WISCONSIN CHEDWISCONSIN CHED

pineriver.com 10134 Pine River Road, Newton, WI 53063

• Nationally and internationally recognized cheese spreads.
• Small batch production by qualifi ed cheese spread makers. 
• Crafted using only the highest-quality Wisconsin dairy ingredients.
• A convenient snack food or use in any recipe as an alternative 

to natural cuts of cheese.

COLD PACK CHEESE SPREAD
AWARD-WINNING 2022 WORLD

WINNERS

Cold Pack Cheese Food
1st: Chunky Bleu
2nd: Toasted Onion
3rd: Aged Asiago

Cold Pack Cheese Spreads
3rd: Clean Label Garlic & Herb

Cheese Based Spreads
1st: Pimento

(800) 722-4217 x122

For more information, visit www.pineriver.com

Infant Formula
(Continued from p. 1)

orcement discretion, on a case-by-
case basis, for certain requirements 
that apply to infant formula.

The guidance is related to both 
the importation into the US of 
infant formula produced in other 
countries and infant formula that is 
produced domestically. It describes 
the information that infant for-
mula manufacturers should provide 
to the FDA if they want to intro-
duce into US commerce infant for-
mula that is safe and nutritionally 
adequate but may not comply with 
all FDA requirements. 

The information sought includes 
a list of and amount of all nutrients 
as well as ingredients, a copy of the 
product label and description of 
packaging, current or anticipated 
inventory of the formula, microbi-
ological testing results and facility 
inspection history. FDA will use 
this information to consider on a 
case-by-case basis whether to exer-
cise enforcement discretion.

Among the requirements for 
infant formulas, FDA regulations 
specify minimum amounts for 30 
nutrients that must be included.  
For 10 of these nutrients, there 
are maximum amounts as well. 
Also, any ingredient used in 
infant formula must be safe and 
suitable. And FDA has specific 
requirements for labeling infant 
formulas. 

The US normally produces 
98 percent of the infant formula 
it consumes. However, given the 
production and distribution issues 
that have led to reduced supplies of 
infant formula, FDA has outlined a 
process by which the agency would 
not object to the importation of 
certain infant formula products 
intended for a foreign market or 
distribution in the US of products 
manufactured in the US for export 
to foreign countries.

FDA may also provide flex-
ibilities to those who manufacture 
infant formula products domesti-
cally for export and may be able to 
increase further domestically pro-
duced product for the US market.

Nestle USA said it is working 
with the Biden administration to 
address the formula shortage. The 
partnership has enabled the com-
pany to expedite the import of 132 
pallets of Nestle Health Science 
Alfamino Infant and Alfamino 
Junior and 114 pallets of Gerber 
Good Start Extensive HA. Nestle 
said it has significantly increased 
the amount of its infant formula 
available to consumers by ramp-
ing up production and accelerating 
general product availability.

Consent Decree With Abbott
Also on Monday, a proposed con-
sent decree of permanent injunc-
tion between FDA and Abott 
Nutrition, as well as three Abbott 
principals, was filed in the US dis-

trict Court for the Western District 
of Michigan. 

Under the proposed consent 
decree, which is subject to court 
approval and entry, Abbott has 
agreed to take corrective actions 
following an FDA inspection of its 
Sturgis, MI, facility. 

When the company decides to 
restart production at the Sturgis 
facility, it must conform with the 
provisions of the proposed consent 
decree and meet FDA food safety 
standards. 

Under the proposed consent 
decree, Abbott Nutrition will be 
required to retain an independent 
expert to review the Sturgis facil-
ity’s operations to ensure compli-
ance with the law. It also includes 
requirements for testing products, 
as well as ceasing production, 
and promptly notifying the FDA 
should contamination be detected. 
The proposed consent decree also 
requires the implementation of a 
sanitation plan, environmental 
monitoring plan and employee 
training programs.

“Our number one priority is 
getting infants and families the 
high-quality formulas they need, 
and this is a  major step toward 
re-opening our Sturgis facility so 
we can ease the nationwide for-
mula shortage. We look forward to 
working with the FDA to quickly 
and safely re-open the facility,” 
said Robert B. Ford, chairman and 
chief executive officer, Abbott.

WIC Flexibilities
The US Department of Agri-
culture (USDA) is urging states 
to take advantage of flexibilities 
the department is offering in the 
Special Supplemental Nutrition 
Program for Women, Infants, and 
Children (WIC) to help families 
get the safe formula they need. 
These flexibilities include, among 
others: allowing states to  offer 
alternate sizes, forms, and brands 
of formula, and allowing stores to 
accept exchanges of formula pur-
chased with WIC benefits.

On Capitol Hill, the House on 
Wednesday passed two bills that 
aim to boost the infant formula 
supply, according to US Rep. Rosa 
DeLauro (D-CT), chair of the 
House Appropriations Committee.

A supplemental funding bill 
provides FDA with resources to 
help address the infant formula 
shortage, increase the number 
of FDA inspection staff, provide 
resources for personnel working 
on formula issues, help FDA stop 
fraudulent and unsafe baby for-
mula from entering the market-
place, and improve data collection 
on the formula market.

The Access to Baby Formula 
Act provides flexibility so that 
low-income families can continue 
purchasing safe infant formula 
with their WIC benefits during a 
crisis, such as a supply chain dis-
ruption. That bill was also passed 
by the Senate on Thursday.
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ADPI/ABI Joint Annual Meeing: 
April 24-26, Hyatt Regency Down-
town, Chicago.Visit www.adpi.org.

•
International Dairy Deli Bakery 
Association (IDDBA) Meeting & 
Expo: June 5-7, Atlanta, GA. Visit 
www.iddba.org for details.

•
Summer Fancy Food Show: 
June 12-14, Javits Center, New 
York. Visit www.specialtyfood.
com.

PLANNING GUIDE

WDPA Will Celebrate 50th Anniversary 
At Dairy Symposium, July 11-12, 2022
Egg Harbor, WI—The Wiscon-
sin Dairy Products Association 
(WDPA) will host a special edition 
of its annual Dairy Symposium this 
summer, marking 50 years of ser-
vice to the dairy industry.

The Dairy Symposium returns 
to the Landmark Resort here July 
11-12. The event will feature edu-
cational sessions on important 
issues impacting dairy processors.

It will likewise include social 
and networking opportunities, golf 
tournament and WDPA’s 50th 
anniversary celebration. 

The event kicks off July 11, 
with a golf outing at Egg Harbor’s 
Orchards Golf Club. The scramble 
tournament will begin with a 10 
a.m. start. A fee of $130 per golfer 
includes lunch, drinks and prizes. 
The WDPA Presidents Award ban-
quet will be held Monday night.

Jennifer Jensen of Sustainable 
Environmental  Consultants will 
lead a session entitled “Water and 
Energy: A Sustainable Crisis for 
Dairy.”

Jensen will cover what happens 
when there are shortages of these 
two key components, including 
what challenges dairy processors 
might face in the coming years.

A session on supply chain fall-
out will be led by Tyler Lenz, chief 
financial officer with WOW Logis-
tics, and Yone Dewberry, senior 

vice president, Land O’Lakes 
(invited).

Every day we hear stories about 
current supply chain woes and the 
challenges they pose for the dairy 
industry. Lenz and Dewberry will 
discuss material shortages, lack of 
drivers, shipping delays, container 
issues, and spiraling inflation. 

They will break down this dis-
ruption and suggest possible solu-
tions that may offer some relief.

Another session on today’s tur-
bulent times – financial markets, 
wars, emerging superpowers, infla-
tion, the pandemic and supply 
chain issues will be led by financial 
expert Ralph Layman, CEO, Blue 
Ocean Technologies.

Layman will share his thoughts 
on current market conditions, and 
what to expect in the coming years. 

The Symposium will conclude 
with lunch and guest speaker, 
United Dairymen of Arizona CEO 
Robert Chesler.

Cost to attend the event is $475 
per WDPA member and $625 for 
non-members.

The registration deadline is 
June 17, 2022. Room reservations 
at The Landmark Resort must be 
made by June 3, 2022.

Online registration is available 
at www.wdpa.net. For questions, 
contact WDPA at (608) 836-3336 
or via email: info@wdpa.net.

For more information, visit https://wistatefair.com/competitions/dairy-products/

ENTRIES NOW OPEN

Wisconsin State Fair
Dairy Products Contest

Entry information is available for the 2022 Wisconsin State Fair Dairy Products
Contest at: https://wistatefair.com/competitions/dairy-products/. 

The contest will take place on June 23 at Wisconsin State Fair Park.
Class winners — as well as the 2022 Grand Master Cheese Maker —
will be announced at the Blue Ribbon Dairy Products Auction 
on Thursday, August 11.

     
     

 For more information about the
     contest, contact Entry Office at
    entryoffice@wistatefair.org

ENTRIES NOW OPEN

Entry information is available for the 2022 Wisconsin State Fair Dairy Products
Contest at: 

The contest will take place on June 23 at Wisconsin State Fair Park.
Class winners — as well as the 2022 Grand Master Cheese Maker —
will be announced at the Blue Ribbon Dairy Products Auction 
on Thursday, August 11.

 For more information about the
     contest, contact Entry Office at
    entryoffice@wistatefair.org

DATES TO
REMEMBER:
June 10
Entry Deadline

June 23
Wisconsin State Fair
Dairy Products Contest

August 11
Blue Ribbon 
Dairy Products
Auction

Class winners — as well as the 2022 Grand Master Cheese Maker —
will be announced at the Blue Ribbon Dairy Products Auction 

CLASSES:  Cheese    Butter    Yogurt 
  Sour Cream    Fluid Milk    Custard 

12th Annual Dairy 
Cares Garden Party 
Benefit Is July 30
De Pere, WI—Dairy Cares of Wis-
consin will mark 12 years this sum-
mer and celebrate its collection of 
$1.8 million in fund-raising to ben-
efit Children’s Wisconsin.  

The industry-sponsored charity 
will host its 12th Annual Garden 
Party here July 30 in the gardens of 
the Ostrom family home. 

The goal is to surpass a lifetime 
fund-raising total of $2 million on 
behalf of Children’s Wisconsin. 
The event features four levels of 
sponsorship, with a Bronze level 
including a $1,500 donation for 
two complimentary admissions, 
recognition in all media releases, 
placement of individual or com-
pany name on garden signage.

A Silver Sponsorship includes 
a $2,500 donation for four com-
plimentary admissions, recognition 
in all media releases, placement of 
individual or company name on 
signs within the gardens. 

A Gold Sponsorship features a 
$5,000 donation for six compli-
mentary admissions, recognition 
in all media releases, placement 
of individual or company name on 
signs within the gardens. 

Finally, the $10,000 Platinum 
Sponsorship includes a $10,000 
donation for eight complimen-
tary admissions, recognition in all 
media releases, placement of indi-
vidual or company name on signs 
within the gardens.

Attendees are also asked to con-
sider contributing an additional 
$500 to allow an affect child and/
or their parents to attend the gar-
den party. Registrations and dona-
tions should be received by May 
27, 2022. Visit www.dairycaresof-
wisconsin.org for more details.

NYC Cheesemonger 
Invitational Returns 
New York—Attention retail rock 
stars: the popular Cheesemonger 
Invitational (CMI) will return 
here live June 9-12, 2022 at Brook-
lyn Steel.

Now in its 12th year, the event 
tests all skills required to be a top 
tier cheese monger. Participants 
are evaluated on cheese knowledge 
via written test, taste test, aroma 
test, and a salesmanship test. 

Having been assigned a par-
ticular cheese one month before 
the contest, cheese mongers will 
prepare their “Perfect Bite, Perfect 
Pairing and Perfect Plate.”

Perfect Bites, prepared en masse 
for public ticket holders on Sun-
day, June 12, are served throughout 
the venue. Judges then calculate 
the top scores and select six com-
petitors for the finals, which takes 
place June 12 in front of the audi-
ence. The only requirement to par-
ticipate is current employment as a 
cheese monger. 

Online registration for the event 
are available at www.cheesemonger-
invitational.com.
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Equipment for Sale

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

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

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

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

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

Equipment Wanted

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

Replacement Parts

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 GLS, at 
marleymachine2008@gmail.com
or call 920-676-8287.

Real Estate

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

Cheese Moulds, Hoops

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

Custom Fabricating

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

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.

Cheese & Dairy Products

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

Warehousing & Storage

COLD STORAGE SPACE         
AVAILABLE: Sugar River Cold 
Storage in Monticello, WI. has 

space available in it’s refrigerated 

buildings. Temperature’s are 36, 35 

and 33 degrees. Sugar River Cold 

Storage is SQF Certified and works 

within your schedule. Contact Kody 

at  608-938-1377 or visit our website

www.sugarrivercoldstorage.com.

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.

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

Conversion Services

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

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

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

Sales 
Manager

Blakesville Creamery, located in Port Washington, WI, has an opening for a sales manager who 
will drive sales of our award-winning cheese. Established in 2020, we are focused on making so� -
ripened goat cheeses in our brand new state-of-the-art cheesemaking facility from the milk of our 
1200-head goat dairy, located on the same property as the creamery. We are looking for a dynamic 
individual who wants to grow with our company and is fl exible in their role and responsibili� es.

Job Responsibili� es:
The posi� on requires an engaging personality, the ability to fi nd and develop leads, a 
crea� vity to pitch and close sales, and, whenever necessary, visit and support customers. 
The posi� on also requires the ability to plan and execute sales plans to grow revenue 
performance in concert with produc� on growth. Experience in internet sales and web 
marke� ng and promo� on are valued.

Qualifi ca� ons:
We are seeking a well-rounded and trustworthy individual who has excellent communica� on 
and problem-solving skills. Must be strongly aligned to be a representa� ve of our brand and 
values.  We off er a very compe� � ve salary and benefi ts package and willing to structure 
the hours and role to the right person, and would be open to part-� me, full-� me or even 
possibly a consul� ng role to suit the best candidate.  We are a growing company looking to 
build a strong team with team members interested in growing with us.

Interested Candidates:
Submit a Resume with Email Le� er of Interest to:

Veronica Pedraza
Blakesville Creamery 
General Manager and Head Cheesemaker
blakesvillecreamery@gmail.com
www.blakesvillecreamery.com
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DAIRY PRODUCT SALES

Week Ending May 14 May 7 April 30 April 23
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 2.3971 2.3812• 2.3592 2.3230 
Sales Volume 
US 11,467,683 13,223,265• 13,285,413 12,855

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

Weighted Price  Dollars/Pound 
US 2.5293 2.5418• 2.5404 2.4885 
Adjusted to 38% Moisture  
US 2.4043 2.4126• 2.4126 2.3624 
Sales Volume  Pounds
US 13,516,585 14,759,174• 13,483,126 13,262,955 
Weighted Moisture Content Percent
US 34.78 34.68• 34.69 34.69

AA Butter
Weighted Price  Dollars/Pound
US 2.7033 2.7139• 2.7671• 2.7686•
Sales Volume                                     Pounds
US 3,439,028 3,867,795• 3,170,062• 3,847,968•

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pound
US 0.6808 0.6874• 0.6979 0.7186•
Sales Volume
US 4,874,980 5,693,805• 4,818,314 3,976,526

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.8247 1.8335• 1.8327 1.8420• 
Sales Volume  Pounds
US 15,398,671 15,7937,540• 20,204,712• 18,792,109• 
    

May 18, 2022—AMS’ National Dairy Prod-
ucts Sales Report. Prices included are pro-
vided each week by manufacturers. Prices 
collected are for the (wholesale) point of 
sale for natural, unaged Cheddar; boxes 
of butter meeting USDA standards; Extra 
Grade edible dry whey; and Extra Grade 
and USPH Grade A nonfortified NFDM.     

•Revised

HISTORICAL MILK PRICES - CLASS I
 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec

‘19 15.12 15.30 15.98 15.76 16.42 17.07 17.18 17.89 17.85 17.84 18.14 19.33 
‘20 19.01 17.55 17.46 16.64 12.95 11.42 16.56 19.78 18.44 15.20 18.04 19.87 
‘21 15.14 15.54 15.20 15.51 17.10 18.29 17.42 16.90 16.59 17.08 17.98 19.17
‘22 19.71 21.64 22.88 24.38 25.45 25.87

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

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

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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Federal Order Class 1 Minimum Prices & 
Other Advanced Prices - June 2022

Class I Base Price (3.5%) . . . . . . . . . . . . . . . . . . . . . . . .  $25.87 (cwt)

Base Skim Milk Price for Class I . . . . . . . . . . . . . . . . . . .  $15.66 (cwt)

Advanced Class III Skim Milk Pricing Factor  . . . . . . . . .  $15.04 (cwt)

Advanced Class IV Skim Milk Pricing Factor . . . . . . . . .    $14.80 (cwt)

Advanced Butterfat Pricing Factor  . . . . . . . . . . . . . . . . .  $3.0728 (lb.)

Class II Skim Milk Price  . . . . . . . . . . . . . . . . . . . . . . . . .  $15.50 (cwt)

Class II Nonfat Solids Price  . . . . . . . . . . . . . . . . . . . . . .  $1.7222 (lb.)

Two-week Product Price Averages:
 Butter  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $2.7089 lb.
 Nonfat Dry Milk . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $1.8292 lb.
 Cheese  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $2.4153 lb.
  Cheese, US 40-pound blocks  . . . . . . . . . . . .  $2.3886 lb.
  Cheese, US 500-pound barrels . . . . . . . . . . .  $2.4086 lb.
 Dry Whey  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $0.6844 lb.
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Volume of Milk Pooled in Class III & IV
billions of pounds; all 11 orders
California order wasn’t in effect in April 2017 and 2018
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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*

5-13 May 22 24.97 24.87 65.825 179.875 2.380 2.4070 270.250
5-16 May 22 24.99 24.85 65.750 180.000 2.380 2.4070 270.250
5-17 May 22 25.02 24.85 65.700 180.500 2.380 2.4110 272.025
5-18 May 22 24.98 24.90 65.700 180.500 2.380 2.4040 272.850
5-19 May 22 25.12 25.04 66.000 181.475 2.380 2.4090 273.675

5-13 June 22 23.83 24.00 57.900 173.550 2.395 2.3440 267.000
5-16 June 22 24.41 24.15 55.725 173.550 2.430 2.4070 268.500
5-17 June 22 24.59 24.28 56.700 176.750 2.440 2.4120 272.025
5-18 June 22 24.57 24.37 57.500 176.750 2.430 2.3990 274.000
5-19 June 22 24.80 25.00 58.750 178.250 2.446 2.4230 281.000

5-13 July 22 23.74 23.85 55.150 172.200 2.379 2.3470 263.275
5-16 July 22 24.25 24.05 53.475 173.000 2.420 2.4070 269.000
5-17 July 22 24.44 24.40 54.850 175.750 2.420 2.4210 271.000
5-18 July 22 24.40 24.47 55.000 175.750 2.400 2.4000 272.500
5-19 July 22 24.85 25.00 56.500 178.025 2.450 2.4500 279.000

5-13 Aug 22 23.35 23.75 52.500 172.575 2.320 2.3100 263.000
5-16 Aug 22 23.90 23.94 51.000 172.575 2.369 2.3800 267.500
5-17 Aug 22 24.09 24.34 52.700 176.050 2.380 2.3980 269.000
5-18 Aug 22 24.04 24.34 53.250 176.050 2.380 2.3800 270.500
5-19 Aug 22 24.48 24.84 53.250 178.175 2.429 2.4180 277.750

5-13 Sept 22 23.00 23.75 52.500 173.000 2.330 2.2890 260.025
5-16 Sept 22 23.50 23.84 51.000 173.000 2.370 2.3300 264.025
5-17 Sept 22 23.65 24.15 52.500 175.575 2.370 2.3330 265.750
5-18 Sept 22 23.55 24.15 52.500 175.575 2.370 2.3330 265.750
5-19 Sept. 22 23.94 24.70 54.000 178.750 2.415 2.3680 271.000

5-13 Oct 22 22.85 23.52 52.500 172.275 2.335 2.2850 257.000
5-16 Oct 22 23.20 23.52 51.000 172.275 2.350 2.3000 261.000
5-17 Oct 22 23.40 23.70 51.750 172.850 2.350 2.3120 262.000
5-18 Oct 22 23.30 23.70 52.750 172.850 2.350 2.3200 262.350
5-19 Oct 22 23.54 24.26 52.750 175.800 2.354 2.3400 267.000

5-13 Nov 22 22.63 23.27 52.500 171.500 2.298 2.2590 253.500 
5-16 Nov 22 22.80 22.27 51.000 171.500 2.335 2.2780 256.000
5-17 Nov 22 23.00 23.50 51.000 172.000 2.335 2.2900 257.000
5-18 Nov 22 23.00 23.50 51.000 172.000 2.335 2.2890 257.350
5-19 Nov 22 23.16 23.80 51.000 173.650 2.335 2.3000 262.000

5-13 Dec 22 21.81 22.70 52.000 170.000 2.240 2.1930 243.000
5-16 Dec 22 22.15 22.70 51.475 170.000 2.275 2.2030 247.475
5-17 Dec 22 22.20 22.84 51.475 171.000 2.275 2.2170 247.475
5-18 Dec 22 22.20 22.80 51.475 171.250 2.275 2.2140 246.500
5-19 Dec 22 22.43 23.25 51.475 171.650 2.275 2.2300 250.500

5-13 Jan 23 21.10 21.71 53.975 168.000 2.222 2.1310 227.525
5-16 Jan 23 21.29 21.80 51.000 168.000 2.222 2.1330 231.500
5-17 Jan 23 21.32 21.80 51.000 168.000 2.222 2.1360 231.500
5-18 Jan 23 21.32 21.80 51.750 168.000 2.222 2.1300 231.500
5-19 Jan 23 21.50 22.19 51.750 169.975 2.222 2.1410 236.000

5-13 Feb  23 20.48 21.13 48.050 166.000 2.190 2.0970 220.500
5-16 Feb  23 20.65 21.25 48.050 165.775 2.190 2.0980 220.500
5-17 Feb  23 20.70 21.35 48.525 166.525 2.190 2.0990 222.000
5-18 Feb  23 20.70 21.35 50.000 166.525 2.190 2.0930 222.000
5-19 Feb  23 20.82 21.64 50.000 167.750 2.190 2.0950 225.500

5-13 Mar  23 20.18 20.88 53.500 165.750 2.155 2.0070 219.000
5-16 Mar  23 20.25 21.16 51.375 165.750 2.155 2.0730 222.000
5-17 Mar  23 20.40 21.11 51.375 165.125 2.155 2.0770 221.700
5-18 Mar  23 20.37 21.11 51.375 165.125 2.155 2.0690 221.700
5-19 Mar  23 20.55 21.50 51.375 165.950 2.155 2.0750 224.000 

Interest -         33,142 13,327 2,849 8,292 853 18,067 10,537 
May 19
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

NATIONAL: Some grocery store shop-
pers are, reportedly, purchasing less butter 
due to high prices. Foodservice demand is 
steady nationwide. Inventories of salted but-
ter are mixed in the Central region, though 
unsalted butter supplies are slim. In the West, 
contacts report that loads of unsalted butter 
are becoming more available. Ice cream mak-
ers throughout the country are pulling heavily 
on cream supplies. Cream output is trending 
higher in the East, though butter makers say 
that availability is not increasing. Production 
schedules vary in the eastern region.

WEST: Cream inventories are available 
to meet butter production demands in the 
West. Some contacts note that purchasers 
from other regions with tighter supplies are 
looking to the West for available loads. Ice 
cream makers are running busy schedules, 
and pulling on cream supplies, in preparation 
for summer demand. Butter makers are utiliz-
ing available loads of cream to run busy pro-
duction schedules. Churns are active, though 
some plant managers say that butter making 
is limited by labor shortages. Retail demand 
for butter is steady to lower, while foodser-
vice purchasing is steady. Stakeholders say 
that loads of unsalted and salted butter are 
becoming more available on the spot market.

CENTRAL: Plant managers say micro-
fixing rates in May have been busier than 
they have been the entire year. Spot cream 
availability has begun to shift from pricey to 
out of reach for churning, particularly from 
sources within the region. Butter demand 
has quieted down in the past few weeks. 
Butter production, whether micro-fixing or 
churning, remains active as plant managers 
focus on inventory levels for the expected 
late summer upticks ahead of the busier fall 
demand season. Butter market tones are 
returning to a more strengthened stratum, as 
CME prices hover just below $2.80.

NORTHEAST:  Cream multiples shifted 
higher this week, and busy production of 
cream cheese and ice cream continues to 
absorb ample volumes of cream. Some 
butter contacts relay tighter cream access. 
Other stakeholders, though, report that 
more cream is flowing to their butter churns 
this week. Thus, as inputs vary, butter pro-
duction schedules are also mixed across 
manufacturers.  In general, however, butter 
production is trending lower, year to year. 
Inventories are unchanged. Some buyers, 
reporting limited local availability of spot 
loads, are purchasing butter from producers 
in other regions. 

NATIONAL - MAY 13:  Labor shortages and delayed deliveries of production supplies 
are preventing some cheese makers from running full production schedules in the East and 
West. Despite this, production is strong as milk supplies are available for cheese makers. 
Demand for cheese is strong throughout the country, though some stakeholders in the 
Northeast and West note softer retail demand. Western contacts say this decline in demand 
is being countered by strengthening foodservice demand. Curd demand is moving higher in 
the Midwest. Some midwestern cheese makers say that they are able to reallocate loads of 
cheese to other customers when they become available due to cancellations or slowdowns. 
Barrel inventories are tightening in the West, while blocks are becoming more available.

NORTHEAST - MAY 19: Northeastern farm level milk production is increasing, and 
milk is readily available for Class III operations. Some plants are short-staffed and running 
under capacity, but production schedules are generally busy for Mozzarella, Provolone, and 
Cheddar cheese makers. Inventories are satisfying hearty spot and contract demands, from 
both domestic and international customers. The block and barrel price relationship remains 
inverted. Some contacts say demand for barrels is currently outpacing supply, and they sur-
mise this imbalance is helping to keep barrel prices propped up, maintaining the inversion.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb block: $2.7500 - $3.0375 Process 5-lb sliced: $2.4750 - $2.9550
Muenster:  $2.7375 - $3.0875 Swiss Cuts 10-14 lbs: $3.8000 - $6.1225

MIDWEST AREA - MAY 19:  Some Italian cheese makers say the previous weeks’ 
block market price dips could have affected customers’ approaches. This week’s markets 
have buoyed, so some buyers may look to get ahead of potentially bullish markets in the 
next weeks. Cheddar makers say they are finding milk at levels similar to previous weeks 
and production is active. Barrel producers have had little trouble finding milk, as well, but 
most say they are using internally sourced supplies The month of May has been a very active 
month in regard to spot milk making its way into cheese vats. Cheese availability is balanced 
to tight among cheese makers in the Midwest, but as notable amounts of milk clear into the 
vats, with Class I demand ebbing, inventories could increase.

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $2.7925 - $4.0025 Mozzarella 5-6#: $2.3225 - $3.4100
Brick 5# Loaf:  $2.5225 - $3.0900 Muenster 5#: $2.5225 - $3.0900
Cheddar 40# Block: $2.2450 - $2.7875 Process 5# Loaf: $2.3525 - $2.8200
Monterey Jack 10#: $2.4975 - $2.8450 Grade A Swiss 6-9#:  $3.3150 - $3.4325
       
WEST - MAY 19:  International demand is strong, though stakeholders say that port con-
gestion is causing delays to some loads of cheese intended for export. A shortage of truck 
drivers and available shipping containers are also contributing to delays to domestic cheese 
deliveries. Cheese inventories are available for spot purchasing, though some contacts note 
some tightness with barrels in recent weeks. Cheese producers are running busy schedules, 
as milk is available regionally. Some plant managers say that they continue to run below 
capacity due to labor shortages and delayed deliveries of production supplies.

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#: $2.6125 - $2.8875
Cheddar 10# Cuts : $2.6250 - $2.8250 Process  5# Loaf: $2.4775 - $2.6325
Cheddar 40# Block: $2.3775 - $2.8675 Swiss 6-9# Cuts: $3.6075 - $4.0375

EEX Weekly European Cheese Indices (WECI): Price Per/lb (US Converted)

Variety   Date:   5/18 5/11  Variety Date:   5/18 5/11
Cheddar Curd  $2.68 $2.63 Mild Cheddar $2.69 $2.61
Young Gouda  $2.46 $2.45 Mozzarella $2.44 $2.45
 
FOREIGN -TYPE CHEESE - MAY 19: Demand is still ahead of supply for European 
style cheeses. Sales into retail chains are stable, and restaurant orders are increasing. 
Cheese production has moved higher, in line with seasonal milk output. However, cheese 
makers are still finding it difficult to make all the cheese they want due to tighter than 
anticipated supplies of milk and workers. Cheese inventories remain tight, with young age 
profiles in aging facilities. Processors would like to export more cheese, but tight supplies 
and challenging shipping logistics are limiting the potential to expand export opportunities.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.6075 - 4.0950
Gorgonzola:    $3.6900 - 5.7400 $3.1150 - 3.8325
Parmesan (Italy):  0 $3.9950 - 6.0850
Romano (Cows Milk):  0 $3.7975 - 5.9525
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 $3.8350 - 4.1600
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - MAY 19
NDM - CENTRAL: Condensed skim 
availability remains fairly stable, but produc-
tion/hauling hindrances continue. Despite 
some downward market pressure, a num-
ber of contacts suggest market tones are 
more sideways than bearish. Supplies, for 
instance, are not long. That said, some end 
users say they are finding offers at what they 
consider more reasonable prices than those 
of a few weeks/months ago. High heat NDM 
remains very tight, as market activity is quiet 
based on limited production/supplies.

NDM - WEST: Demand for low/medium 
heat NDM is steady, while international 
demand is slow. Stakeholders say that 
export purchasing is below expectations, 
as purchasers in Mexico remain hesitant 
of buying at current market prices. Low/
medium heat NDM inventories are mixed; 

some sellers say that they have plenty avail-
able in storage while others are reportedly 
selling loads as soon as they are available 
following production. Demand for high heat 

NDM is present, as inventories tighten.

NDM - EAST: Demand has remained 
somewhat steady, but supplies are limited. 
End users say they are holding fair amounts 
of current stock in their warehouses. Some 
are expecting to return to the market in the 
near-term. Condensed skim availability is 
mixed, but production/hauling snags con-
tinue to be reported regularly. High heat 
NDM market prices are unchanged, based 
on limited availability and slower seasonal 
demand. NDM market tones range from 
sideways to sturdy, as some contacts sug-
gest production/availability are anything but 
bearish potentialities.

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

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

05/16/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  63,869 85,747
05/01/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  59,586 87,201
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  4,283 -1,454
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  7 -2

ORGANIC DAIRY - RETAIL OVERVIEW 

Total conventional dairy ads increased by 6 percent from last week, while organic ads fell 
by 54 percent. Conventional ice cream in 48- to 64-ounce containers remained the most 
advertised dairy item, despite appearing in 19 percent less ads. The national weighted aver-
age advertised price for this product was down $0.10 to $3.22. 

Conventional cheese ads grew by 15 percent this period, while no organic cheese ads 
were present. Conventional 8-ounce shred cheese was the most advertised cheese item, 
appearing in 3 percent more ads than in week 19. Conventional 8-ounce shred cheese had 
an average advertised price that was $0.04 lower this week at $2.51.

Yogurt ads were up by 42 percent for conventional and up 236 percent for organic. The 
most advertised conventional yogurt item, Greek yogurt in 4- to 6-ounce containers, car-
ried a weighted average advertised price that was up by $0.06, to $1.01. Organic yogurt 
in 32-ounce containers was the most advertised organic yogurt product, after being absent 
from last week’s report.The number of conventional milk ads slid 7 percent lower.

National Weighted Retail Avg Price:  
Butter 1 lb: $6.49
Ice Cream 48-64 oz: NA
Cheese 8 oz block: NA
Cottage Cheese 16 oz: NA
Yogurt 4-6 oz: NA
Yogurt 32 oz: $3.98

Greek Yogurt 4-6 oz: $1.33
Greek Yogurt 32 oz: NA
UHT Milk 8 oz: $2.39
Milk ½ gallon: $4.34
Milk gallon: $5.87
Sour Cream 16 oz: $6.34
Cream Cheese 8 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - MAY 20

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

NATIONAL - CONVENTIONAL DAIRY PRODUCTS

Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Flavored Milk ½ gallon

Flavored Milk gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW 

4.36 4.66 3.83 3.96 3.67 3.54 4.51 

2.46 2.15 2.53 2.79 2.36 2.57 2.19 

3.52 4.47 2.50 NA NA NA NA 

7.01 NA 6.49 NA 7.47 7.07 5.98

2.51 2.40 2.59 2.50 2.37 2.64 2.36

4.24 3.53 3.59 4.70 4.49 4.72 3.98 

2.35 2.56 2.11 2.15 2.59 2.17 2.34

1.90 1.67 2.50 1.99 NA 1.69 2.38 

2.27 2.68 NA 2.29 1.99 1.93 2.79

3.72 4.51 NA NA NA 3.15 3.30 

3.22 3.10 3.13 3.12 3.86 2.98 3.13

2.76 2.46 NA 2.50 3.63 1.89 2.99 

3.94 4.65 NA NA NA 3.58 3.33 

1.92 1.79 1.99 2.03 1.79 2.05 1.89 

1.01 1.11 .95 1.00 1.00 .94 .85 

4.13 4.37 3.99 NA 3.99 3.47 3.37 

.56 .59 .44 .47 .54 .56 .57 

2.28 2.37 NA NA 2.50 2.22 1.92

 

 

WHOLESALE BUTTER MARKETS - MAY 19
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 CME CASH PRICES - MAY 16 - MAY 20, 2022
Visit www.cheesereporter.com for daily prices 

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

MONDAY $2.4175 $2.3650 $2.7400 $1.7350 $0.4850
May 16 (+2¼) (+5¾) (+3½) (+½) (-4¾)

TUESDAY $2.4500 $2.3700 $2.7700 $1.7450 $0.4975
May 17 (+3¼) (+½) (+3) (+1) (+1¼)

WEDNESDAY $2.4500 $2.3750 $2.7925 $1.7450 $0.5025
May 18 (NC) (+½) (+2¼) (NC) (+½)

THURSDAY $2.4000 $2.3800 $2.8275 $1.7900 $0.5000
May 19 (-5) (+½) (+3½) (+4½) (-¼)

FRIDAY $2.3475 $2.3800 $2.8500 $1.8000 $0.5075
May 20 (-5¼) (NC) (+2¼) (+1) (+¾)

Week’s AVG $ $2.4130 $2.3740 $2.7960 $1.7630 $0.4985
Change (+0.0365) (+0.07900) (+0.1420) (+0.0330) (-0.0630)

Last Week’s $2.3765 $2.2950 $2.6540 $1.7300 $0.5615
AVG

2021 AVG $1.6375 $1.6135 $1.8535 $1.3040 $0.6410
Same Week

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Two cars of blocks were sold Monday, the last at $2.3650, 
which set the price. No blocks were sold Tuesday; the price increased on an unfilled 
bid for 1 car at $2.3700. On Wednesday, 3 cars of blocks were sold at $2.3750, which 
raised the price. One car of blocks was sold Thursday at $2.3800, which raised the 
price. Block market activity on Friday was limited to an uncovered offer of 1 car at 
$2.3800, which left the price unchanged. The barrel price rose Monday on a sale at 
$2.4175, increased Tuesday on a sale at $2.4500, fell Thursday on a sale at $2.4000, 
and dropped Friday on a sale at $2.3475.

Butter Comment: The price increased Monday on a sale at $2.7400, rose Tuesday 
on a sale at $2.7700, climbed Wednesday on an unfilled bid at $2.7925, increased 
Thursday on a sale at $2.8275, and rose Friday on a sale at $2.8500.

NDM: The price rose Monday on an unfilled bid at $1.7350, increased on a sale at 
$1.7450, Thursday it was up on a sale at $1.79, and rose Friday on a sale at $1.8000.

Dry Whey Comment: The price fell Monday on a sale at 48.50 cents, increased 
Tuesday on an unfilled bid at 49.75 cents, rose Wednesday on a sale at 50.25 cents, 
declined Thursday on a sale at 50.0 cents, then rose Friday on a sale at 50.75 cents.

WHEY MARKETS - MAY 16 - MAY 20, 2022
RELEASE DATE - MAY 19, 2022

Animal Feed Whey—Central: Milk Replacer:   .5000 (NC) – .5300 (-1) 

Buttermilk Powder:
 Central & East:   1.9000 (NC) – 1.9500 (NC)    West: 1.8500 (NC) –2.0500 (-2)
 Mostly:   1.8900 (NC) – 1.9500 (NC)

Casein: Rennet:   5.2000 (NC) – 5.7800 (+2)  Acid: 6.5500 (NC) – 6.7500 (+4)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .5300 (-½) – .6850 (-1¼)     Mostly: .5700 (-1) – .6100 (-3)

Dry Whey–West (Edible):
Nonhygroscopic: .5125 (-2¾) – .7425 (-1½)  Mostly: .5600 (-2) – .6600 (NC)

Dry Whey—NorthEast:  .5850 (-2) – .7300 (-2) 

Lactose—Central and West:
 Edible:   .3100 (NC) – .5650 (+4½)    Mostly:  .3800 (NC) – .4950 (+½)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.7200 (+1½) – 1.8200 (-2)  Mostly: 1.7800 (-1) – 1.8050 (-1½)
 High Heat:  1.9900 (NC) – 2.0050 (NC) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.6800 (-½)  – 1.8500 (NC)   Mostly: 1.6900 (-3) – 1.7800 (-4)
 High Heat:  1.8200 (-½) – 1.9650 (+1½)

Whey Protein Concentrate—34% Protein:  
 Central & West:  1.6500 (NC) – 1.9500 (NC)   Mostly: 1.7500 (NC) –1.8750 (NC)

Whole Milk—National:  2.0300 (-7) – 2.4500 (+3)

Visit www.cheesereporter.com for historical dairy, cheese, butter, & whey prices

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

#1 Best selling provider of 
industrial cutting machinery 
throughout the world.

Set up a free test-cut of your product.
www.urschel.com

The Global Leader in Food Cutting Technology

Shaping the Future:
Affi nity® Dicers

Staying on the cutting edge of technology, 
U.S.D.A. accepted Affinity dicers
powerfully deliver precision cuts.

The large Affinity and the smaller 
Affi nity Integra-D actively navigate 
product throughout cutting stations to 
overcome potentially diffi cult applications. 
Sanitary, user-friendly. Designed for today’s 
processors with built-in future fl exibility. 
Continuous operation at the push of a 
button. Backed by Urschel quality support 
and service for the long life of your machine. 

10 HP (7.5 kW)
Motor

25 HP 
(18 kW)

Motor +
5 HP 

(3.7 kW) 
Crosscut 

Motor

2220ShapingFutChAFFqtrpgCheeseRptr.indd   1 2/9/22   10:58 AMFor more information, visit www.urschel.com

USDA Awards Contracts For String, Cheddar 
Purchases; Gets No Offers For Pepper Jack
Washington—The USDA last week announced the awarding of con-
tracts to two companies for Mozzarella String cheese and Cheddar slices 
for delivery from July 1 through Sept. 30, 2022. Awards were as follows:

Masters Gallery Foods: 149,760 pounds of sliced Cheddar cheese, at 
a total price of $452,930.40.

Miceli Dairy Products Company: 415,800 pounds of String cheese, 
at a total price of $1,686,019.86.

USDA had also sought 116,400 pounds of  Pepper Jack cheese under 
this solicitation; however, the agency said it didn’t receive any offers.

In other USDA dairy procurement developments, the agency this 
week issued an invitation for 148,716 pounds of skim evaporated milk 
for delivery in July, August and September.

Auckland, New Zealand—The 
price index on this week’s Global 
Dairy Trade (GDT) dairy com-
modity auction fell 2.9 percent 
from the previous auction.

That was the fifth straight 
decline in the GDT price index.

Results from this week’s GDT 
auction, with comparisons to the 
previous auction, were as follows:

Cheddar cheese: The average 
winning price was $5,635 per met-
ric ton ($2.56 per pound), down 0.1 
percent. Average winning prices 
were: Contract 1 (June) $5,475 per 
ton, down 4.8 percent; Contract 2 
(July), $5,615 per ton, down 3.3 
percent; Contract 4 (September), 
$5,945 per ton, up 1.9 percent; 
Contract 5 (October), $5,615 per 
ton, down 10.4 percent; and Con-
tract 6 (November), $5,460 per 
ton, up 2.2 percent.

Skim milk powder: The aver-
age winning price was $4,116 per 
ton ($1.87 per pound), down 0.6 
percent. Average winning prices 
were: Contract 1, $4,147 per ton, 
down 1.7 percent; Contract 2, 
$4,086 per ton, down 0.6 percent; 
Contract 3 (August), $4,147 per 
ton, up 0.3 percent; Contract 4, 
$4,127 per ton, down 1.0 percent; 
and Contract 5, $4,146 per ton, 
down 0.3 percent.

Whole milk powder: The aver-
age winning price was $3,934 per 
ton ($1.78 per pound), down 4.9 
percent. Average winning prices 
were: Contract 1, $3,901 per ton, 
down 5.9 percent; Contract 2, 
$3,890 per ton, down 3.9 percent; 
Contract 3, $4,020 per ton, up 1.3 
percent; Contract 4, $4,460 per 
ton, down 17.8 percent; and Con-
tract 5, $5,195 per ton, down 10.8.

Butter: The average winning 
price was $5,750 per ton ($2.61 per 
pound), down 1.0 percent. Average 
winning prices were: Contract 1, 
$5,742 per ton, down 1.0 percent; 
Contract 2, $5,755 per ton, down 
0.7 percent; Contract 3, $5,785 per 
ton, down 1.4 percent; Contract 
4, $5,765 per ton, down 1.3 per-
cent; Contract 5, $5,790 per ton, 
down 1.8 percent; and Contract 6, 
$5,713 per ton, down 1.6 percent.

Anhydrous milkfat: The aver-
age winning price was $6,043 per 
ton ($2.74 per ton), up 0.6 per-
cent. Average winning prices were: 
Contract 1, $6,019 per ton, up 2.7 
percent; Contract 2, $6,036 per 
ton, up 2.0 percent; Contract 3, 
$6,091 per ton, down 2.1 percent; 
Contract 4, $6,072 per ton, down 
3.5 percent; Contract 5, $6,092 per 
ton, down 3.9 percent; and Con-
tract 6, $6,044 per ton, down 5.6.

Global Dairy Trade Price Index Falls 
2.9%; Only AMF Price Increases




