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US Dairy Exports, Imports Both  
Set New Monthly Records In March
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For First Time Since 1969, White 
House To Host Conference On Nutrition

March Cheese Exports Set Records For Volume 
And Value; Cheese Imports Increased 11%

US cheese exports during March 
totaled 91.7 million pounds, up 13 
percent from March 2021 and a 
new single-month record. The pre-
vious record, 88.9 million pounds, 
was set in April 2021.

The value of those March cheese 
exports was $194.7 million, up 20 
percent from March 2021 and also 
a new single-month record. The 
previous record, $175.8 million, 
was also set in April 2021.

During the first three months of 
2022, US cheese exports totaled 
229.0 million pounds, up 13 per-
cent from the first three months 
of 2021. 

The value of those exports, 
$481.0 million, was up 17 percent 
from a year earlier.

Leading markets for US cheese 
exports during the first quarter of 
this year, on a volume basis, with 
comparisons to the first quarter 
of last year, were: Mexico, 63.3 
million pounds, up 27 percent; 
South Korea, 40.1 million pounds, 
up 4 percent; Japan, 24.1 million 
pounds, up 17 percent; Australia, 
16.4 million pounds, up 26 per-
cent; Canada, 6.1 million pounds, 

• See March Dairy Trade, p. 10

Cheese Production 
Rose 1.1% In March; 
Butter Output Rose 
1.5%; Yogurt Output 
Declined 2.0%
Washington—US cheese produc-
tion during March totaled 1.2 bil-
lion pounds, up 1.1 percent from 
March 2021, USDA’s National 
Agricultural Statistics Service 
(NASS) reported Wednesday.

Cheese production during the 
first quarter of 2022 totaled 3.5 bil-
lion pounds, up 3.0 percent from 
the first quarter of 2021.

Regional cheese production 
in March, with comparisons to 
March 2021, was: Central, 576.7 
million pounds, up 2.0 percent; 
West, 480.5 million pounds, up 
1.7 percent; and Atlantic, 139.4 
million pounds, down 4.5 percent.

March cheese production in 
the states broken out by NASS, 
with comparisons to March 2021, 
was: Wisconsin, 296.6 million 
pounds, down 3.0 percent; Cali-
fornia, 213.0 million pounds, up 
1.0 percent; Idaho, 89.3 million 
pounds, down 1.0 percent; New 
Mexico, 83.3 million pounds, 
up 0.6 percent; New York, 69.4 
million pounds, down 7.8 per-
cent; Minnesota, 67.4 million 
pounds, up 2.4 percent; Pennsyl-
vania, 39.3 million pounds, down 
3.5 percent; Iowa, 30.1 million 
pounds, up 8.0 percent; Ohio, 
23.2 million pounds, up 10.7 
percent; Vermont, 12.7 million 
pounds, up 5.1; New Jersey, 5.8 
million pounds, up 4.9 percent; and 

• See Cheese Output Up, p. 6

Washington—US dairy exports 
during March were valued at $849.3 
million, up 25 percent from March 
2021, according to figures released 
Wednesday by USDA’s Foreign 
Agricultural Service (FAS).

That’s a new record for US dairy 
export value for a single month. 
The previous record, $714.4 mil-
lion, was set in March 2014. While 
US dairy exports reached a new 
record high last year at $7.7 bil-
lion, they never topped $700 mil-
lion in value in a single month.

Dairy exports during the first 
quarter of 2022 were valued at $2.1 
billion, up 22 percent from the first 
quarter of 2021.

Leading markets for US dairy 
exports during the January-March 
2022 period, on a value basis, with 
comparisons to the same period 
in 2021, were: Mexico, $512.0 
million, up 37 percent; Canada, 
$254.1 million, up 32 percent; 
China, $158.6 million, up 5 per-
cent; Philippines, $141.6 million, 
up 44 percent; South Korea, $134 
million, up 36 percent; Japan, 

$117.8 million, up 51 percent; and 
Indonesia, $94.9 million, up 20 
percent.

US dairy imports during March 
were valued at $366.9 million, up 
19 percent from March 2021. As 
was the case with dairy exports, 
the March dairy import value was 
also a single-month record; the 
previous record, $363.3 million, 
was set in November 2021.

During the first three months of 
this year, dairy imports were valued 
at $982.0 million, up 31 percent 
from the first three months of last 
year.

Leading sources of US dairy 
imports during the first quarter of 
this year, on a value basis, with 
comparisons to the first quarter 
of last year, were: New Zealand, 
$171.9 million, up 25 percent; Ire-
land, $123.4 million, up 65 per-
cent; Italy, $117.7 million, up 21 
percent; France, $74.6 million, up 
25 percent; Canada, $69.4 million, 
up 23 percent; Netherlands, $47.2 
million, up 13 percent; and Mex-
ico, $46.1 million, up 30 percent.
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Sargento Foods 
Signs Agreement 
To Acquire Baker 
Cheese Factory
Plymouth, WI—Sargento Foods 
on Tuesday announced that it has 
signed a definitive agreement to 
acquire Baker Cheese Factory, 
Inc., of St. Cloud, WI.

Founded in 1916, Baker Cheese 
is known for its award-winning 
Mozzarella String cheese, which 
is sold in all 50 states under the 
Baker Cheese brand and under 
various private labels. The com-
pany’s String cheese production 
has grown aggressively the past 20 
years and Baker Cheese is one of 
the leading String cheese compa-
nies in the US, Sargento said.

As consumers seek more “on-
the-go” options, cheese snacking 
has become one of the fastest-

• See Sargento & Baker, p. 9

Washington—President Biden 
on Wednesday announced that, 
for the first time since 1969, the 
White House will host a Confer-
ence on Hunger, Nutrition and 
Health this September.

The Biden administration has 
set a goal of ending hunger and 
increasing healthy eating and 
physical activity in the US buy 
2030 so that fewer Americans 
experience diet-related diseases, 
such as diabetes, hypertension 
and obesity. The conference 
aims to galvanize action by anti-
hunger and nutrition advocates; 
food companies; the health care 
community; local, state, territo-
rial and tribal governments; and 
others, and will launch a national 
plan outlining how to achieve its 
goal.

The first White House Con-
ference on Food, Nutrition and 

Health, which was convened 
in December 1969 by President 
Richard Nixon, “was a seminal 
event that influenced the nutri-
tion agenda for the next several 
decades,” according to a 2020 
article in Current Developments 
in Nutrition. The conference led 
eventually to the nationwide 
expansion of food stamps and the 
National School Lunch program; 
creation of the Special Supple-
mental Nutrition Program for 
Women, Infants and Children 
(WIC); permanent authorization 
of the National School Breakfast 
Program; and sowed the seeds for 
food-based dietary guidelines and 
nutrition.

“Tackling food insecurity is key 
to boosting our nation’s health. 
Our understanding of science and

• See White House Conf., p. 10

https://www.urschel.com/dairy.html?utm_source=Cheese+Reporter&utm_medium=web+banner&utm_campaign=WB2205CheeseShapingFutureCheeseReporter&utm_id=WB2205CheeseShapingFutureCheeseReporter
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the closing of the NCE...was 
just one of a number of changes 
that have come to the pricing of 
cheese, other dairy products, and 
milk over the past 25 years. And it 
also illustrates that, when it comes 
to dairy pricing, things don’t stand 
still for long.

Past Issues Read 
this week’s issue 
or past issues of  
Cheese Reporter on 
your mobile phone or 
tablet by scanning this 
QR code.

25 Years Without The National Cheese Exchange

D I C K  G R O V E S

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

EDITORIAL COMMENT

It’s kind of hard to believe, but it’s 
now been 25 years since the old 
National Cheese Exchange held 
its final trading session in Green 
Bay, WI, and the cheese industry’s 
cash (spot) market moved to the 
Chicago Mercantile Exchange. 
But an item in last week’s “From 
Our Archives” confirms that it has 
indeed been that long since trad-
ing ceased at the NCE.

The 25th anniversary of the 
NCE’s closing serves as a reminder 
of what a hectic period it was back 
in the late 1990s when it comes 
to cash and futures markets for 
cheese, butter, nonfat dry milk and 
dry whey, as well as for milk pric-
ing. Things are at least somewhat 
calmer today, in some ways.

In fact, the closing of the NCE 
and the move of the industry’s cash 
market to the CME was just one 
of a number of changes that have 
come to the pricing of cheese, 
other dairy products, and milk over 
the past 25 years. And it also illus-
trates that, when it comes to dairy 
pricing, things don’t stand still for 
long.

There are at least a couple of 
points to keep in mind regarding  
the state of cheese pricing back in 
1997. First, cheese trading at the 
NCE took place just once a week, 
on Friday morning, in Green Bay.  

Interestingly, that “era” of 
cheese pricing had technically 
only existed for about 22 years. 
Prior to June of 1975, the cheese 
industry’s cash market was called 
the Wisconsin Cheese Exchange, 
which had been formally organized 
way back in 1918. 

So, the existence of the 
National Cheese Exchange actu-
ally spanned roughly 22 years, from 
1975 to 1997.

Also, the Wisconsin Cheese 
Exchange wasn’t always based in 
Green Bay. It was located in Plym-
outh, WI, from the time of its 
founding in 1918 until it moved to 
Green Bay in August of 1956. So 
the cheese industry’s cash market 
was located in Green Bay for just 
under 41 years.

Second, the move from Green 
Bay to Chicago also brought an 
end to Friday morning trading. In 
what ended up being probably the 
shortest-lived “era” of cheese pric-
ing, the CME’s cash cheese mar-
ket trading took place on Thursday 
afternoons, from 1:15 to 1:45 p.m. 
Central time. The NCE’s Friday 
morning trading sessions had run 
from 10:00 to 10:30, and went 
longer when trading activity war-
ranted.

But weekly cash cheese mar-
ket trading on Thursday after-
noons didn’t last very long at the 
CME. On Sept. 1, 1998, the CME 
switched from weekly to daily 
cheese trading, and also from after-
noons back to mornings.

The launching of daily cheese 
trading at CME wasn’t the only 
change taking place in cash dairy 
markets. Also on Sept. 1, 1998, 
the CME launched a daily cash, 
or spot, market in nonfat dry milk.

But the CME cash butter mar-
ket remained a weekly event until 
1999, when it started trading three 
days a week (Monday, Wednes-
day and Friday), and then joined 
cheese and nonfat dry milk in daily 
trading in 2006.

Keep in mind that the late-
1990s changes were taking place 
while federal milk marketing order 
reforms were being contemplated. 
USDA had released its proposed 
federal order reforms in January of 
1998, with the final order reform 
rule being released in the spring 
of 1999, with an effective date of 
Jan. 1, 2000.

But cash market prices were 
never part of federal order reform.  
Up until 1997, the NCE block 
Cheddar price was being used in 
the federal order Basic Formula 
Price (BFP), but in the spring of 
1997, USDA’s National Ag Sta-
tistics Service started a weekly 
Cheddar price survey, and those 
survey prices replaced the NCE/
CME cash market price in the BFP 
formula starting on June 5, 1997.

USDA’s final rule amending 
federal orders stipulated that com-

modity prices determined by sur-
veys conducted NASS were to be 
used in the formulas that replaced 
the BFP. And by the time USDA 
released its final order reform rule, 
NASS had added butter, nonfat 
dry milk and dry whey prices to its 
weekly price surveys.

Today, those surveys continue, 
although they are now conducted 
by USDA’s Ag Marketing Service, 
rather than by NASS.

There have been numerous 
other changes in dairy pricing 
since the NCE closed its doors 25 
years ago, but we’ll mention just a 
couple of them here. First, it may 
be recalled that the dairy futures 
were sort of in their infancy back 
in the 1990s, although it wasn’t for 
a lack of available products. 

Cheddar cheese and nonfat dry 
milk futures and options contracts 
had been launched by the Coffee, 
Sugar & Cocoa Exchange in 1993, 
and by the time the NCE closed its 
doors, the CSCE had added BFP 
milk futures and options contracts, 
and the CME was offering but-
ter futures and options contracts. 
Open interest on those contracts 
was miniscule.

Today, the CME offers cheese, 
block cheese, dry whey, butter, 
nonfat dry milk, Class III and Class 
IV futures and options contracts, 
and open interest for at least one 
of those contracts, Class III milk, 
is around 35,000.

Meanwhile, dairy commod-
ity trading has gotten a lot more 
“international” in recent years. 
This includes, among other things, 
dairy futures and options contracts 
offered by SGX-NZX (the Singa-
pore and New Zealand exchanges), 
as well as dairy futures and options 
offered by the European Energy 
Exchange.

And then there’s Global Dairy 
Trade, which conducts a dairy 
commodity auction twice a month 
that includes buyers and sellers 
from around the world.

Suffice it to say the world of 
dairy pricing has changed consid-
erably since the NCE closed. 



CHEESE REPORTERMay 6, 2022 Page 3

GDT Price Index Drops 8.5%; Prices 
Decline For All Six Products Traded
Auckland, New Zealand—The 
price index on this week’s semi-
monthly Global Dairy Trade 
(GDT) dairy commodity auction 
declined 8.5 percent from the pre-
vious auction, which was held two 
weeks ago.

That’s the fourth straight decline 
in the GDT price index. 

In this week’s auction, which 
featured 132 participating bidders 
and 107 winning bidders, prices 
were lower for Cheddar cheese, 
skim milk powder, whole milk 
powder, butter, anhydrous milkfat 
and buttermilk powder. An aver-
age price wasn’t available for sweet 
whey powder or for lactose.

Results from this week’s GDT 
auction, with comparisons to the 
auction held two weeks ago, were:

Cheddar cheese: The average 
winning price was $5,652 per met-
ric ton ($2.56 per pound), down 
8.6 percent. Average winning 
prices were: Contract 1 (June), 
$5,785 per ton, down 6.7 percent; 
Contract 2 (July), $5,805 per ton, 
down 5.9 percent; Contract 4 
(September), $5,835 per ton; and 
Contract 6 (November), $5,340 
per ton, down 12.0 percent.

Skim milk powder: The aver-
age winning price was $4,130 per 
ton ($1.87 per pound), down 6.5 
percent. Average winning prices 
were: Contract 1, $4,239 per ton, 
down 6.0 percent; Contract 2, 
$4,094 per ton, down 6.7 percent; 
Contract 3 (August), $4,138 per 
ton, down 6.7 percent; Contract 4, 
$4,165 per ton, down 6.3 percent; 
and Contract 5 (October), $4,160 
per ton, down 5.9 percent.

Whole milk powder: The aver-
age winning price was $3,916 per 
ton ($1.78 per pound), down 6.5 
percent. Average winning prices 
were: Contract 1, $3,679 per ton, 
down 8.1 percent; Contract 2, 
$3,886 per ton, down 6.7 percent; 
Contract 3, $3,978 per ton, down 
1.9 percent; Contract 4, $5,425 per 
ton, down 4.5 percent; and Con-
tract 5, $5,825 per ton, down 16.8 
percent.

Butter: The average winning 
price was $5,807 per ton ($2.63 per 
pound), down 12.5 percent. Aver-
age winning prices were: Contract 
1, $5,800 per ton, down 12.3 per-
cent; Contract 2, $5,796 per ton, 
down 12.8 percent; Contract 3, 
$5,865 per ton, down 12.1 perent; 
Contract 4, $5,840 per ton, down 
12.2 percent; Contract 5, $5,895 
per ton, down 11.3 percent; and 
Contract 6, $5,800 per ton, down 
12.2 percent.

Anhydrous milkfat: The aver-
age winning price was $6,008 per 
ton ($2.72 per pound), down 12.1 
percent. Average winning prices 
were: Contract 1, $5,865 per ton, 
down 13.4 percent; Contract 2, 
$5,907 per ton, down 13.4 percent; 

Contract 3, $6,200 per ton, down 
9.7 percent; Contract 4, $6,262 per 
ton, down 8.1 percent; Contract 5, 
$6,378 per ton, down 10.7 percent; 
and Contract 6, $6,389 per ton, 
down 6.2 percent.

Buttermilk powder: The aver-
age winning price was $4,203 per 
ton ($1.91 per pound), down 6.1 
percent. Average winning prices 
were: Contract 1, $4,180 per ton, 
down 10.6 percent; Contract 2, 
$4,185 per ton, down 4.3 percent; 
Contract 3, $4,225 per ton, down 
9.2 percent; Contract 4, $4,245 per 
ton, down 9.7 percent; and Con-
tract 5, $4,280 per ton, down 8.4 
percent.

ASB Bank, in its “Commodi-
ties Weekly” report, said it’s impor-

tant to keep this week’s GDT price 
index drop in context. An 8.5-per-
cent fall in the overall GDT index 
is a large move over the course of 
a single auction, but the result only 
takes whole milk powder and skim 
milk powder prices back where 
they were in mid-January. Prices 
for all major products on offer 
continue to run around 30 to 70 
percent above long-run averages. 
Prices remain very high by any 
benchmark.

On balance, ASB’s view is the 
dairy market fundamentals still 
look pretty favorable to prices. 
Milk production in New Zealand 
was down 5 percent year-to-date as 
of the end of March, while global 
production looks likely to be flat at 
best this season.

Meanwhile, ASB expects 
demand in China to remain rela-
tively robust despite the lockdown 

uncertainties, with security of food 
supply expected to be politically 
important ahead of this year’s party 
congress. Notably, both the con-
tract curve and the futures mar-
ket have a considerable upward 
slope at this point, implying that 
while buyers are well supplied in 
the near-term, the current glut of 
whole milk powder is expected to 
subside and competition for prod-
uct will ramp up again later in the 
year.

Westpac said the fall in GDT 
auction prices is significant enough 
to warrant a 2021/22 milk price 
forecast downgrade., It trimmed its 
forecast by 10 cents, to $9.50 per 
kilogram of milk solids. But it is 
sticking with its 2022/23 forecast 
of $9.25 per kilogram of milk sol-
ids. At this stage, Westpac contin-
ues to expect that generally this 
price weakness will be temporary.
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from our 
archives

50 YEARS AGO
May 5, 1972: Sugarcreek, 
OH—Richard Troyer was 
recently named dairy techni-
cian and manager of the Ohio 
Swiss Cheese Association, suc-
ceeding Paul Mueller, who has 
gone into cheesemaking. Muel-
ler purchased Sugarcreek Dairy 
from A.J. Ladrach, who is retir-
ing from the cheese business.

New South Wales, Austra-
lia—What is said to be the larg-
est Cheddar cheese factory in 
the world is being completed by 
Cooperative Agricole de Granby 
of Quebec, Canada, and will 
be equipped with Australian-
built cheddaring equipment. 
The plant, also called the most 
advanced of its type for process-
ing standardized milk to finished 
milled and salted curd, will be 
valued at $600,000.

25 YEARS AGO
May 9, 1997: Indianapolis, 
IN—Four of the nation’s larg-
est dairy marketing co-ops have 
signed a memorandum of under-
standing to continue discussions 
that could lead to a new dairy 
marketing entity that would mar-
ket 25 percent of the US milk 
supply. The cooperatives include 
Mid-America Dairymen; Milk 
Marketing, Inc.; Associated Milk 
Producers, Inc.; and Western 
Dairymen Cooperative, Inc.

Monroe, WI—Swiss native 
Anna Mueller, 96, passed away 
April 30. She and her husband, 
Reinard Mueller, established R. 
Mueller Cheese Factory Equip-
ment here, which they owned 
and operated until their son, 
Paul, took over the company.

10 YEARS AGO
May 4, 2012: Chicago—Dr. 
Joseph O’Donnell, the first 
executive director of the Cali-
fornia Dairy Research Founda-
tion (CDRF), was honored this 
week with the American Dairy 
Products Institute’s 2012 Award 
of Merit for his outstanding con-
tributions to the processed dairy 
products industry.

Brussels, Belgium—Dr. Nico 
van Belzen has been appointed 
director general of the Interna-
tional Dairy Federation, succeed-
ing Christian Robert, who served 
as IDF director general since 
2005. Belzen most recently led 
research, development and qual-
ity control efforts at Campina.

J O H N  U M H O E F E R

Executive Director
Wisconsin Cheese Makers Association
608-286-1001
jumhoefer@wischeesemakers.org

The Unsettled 
Months Ahead

Discussions with cheese manu-
facturers and processors in recent 
days has yielded a mixed report on 
cheese demand and sales. While 
domestic retail growth and inter-
national opportunities define 
the bullish side of demand, cost 
increases faced by dairy producers, 
dairy manufacturers, restaurants 
and consumers soften the outlook 
for cheese sales success.

Here’s some unsettled conclu-
sions for unsettled times.

WCMA spoke with an array 
of dairy companies and coopera-
tives to aggregate a snapshot of 
the sales environment for cheese 
made in the US. Sales to retail 
grocery stores remain solid with 
manufacturers uniformly using the 
adjectives “good” and “strong” to 
describe movement, with a base-
line fact that cheese sales increases 
at retail during the COVID era 
have not reversed, representing a 
new plateau. 

IRI national sales data defines 
this new plateau for retail cheese: 
total cheese sales in 2021 were up 
9.9 percent compared to a base-
line of 2019 sales, and 2022 sales 
(through April 24) remain strong 
at 10.1 percent higher than similar 
weeks in 2019. Drilling down into 
a category, shredded cheese sales 
volume at retail is up 22 percent, 
comparing 2022 sales (through 
April 24) to similar weeks in 2019.

Retail sales are meeting and 
exceeding this elevated baseline 
in 2022, manufacturers report, but 
optimism is countered by cautions 
that full price increases for cheese 
may have not reached the con-
sumer. 

Monthly or quarterly pricing 
plans at wholesale, effective risk 
management, and/or retailer delays 
in raising prices may mean the 
dairy case has been sheltered from 
price increases at this time.

The Food Price Outlook released 
by USDA April 25 predicts an 
increase of 6-7 percent for all dairy 
products in 2022 – March dairy 
prices alone were up 7 percent from 
last March, according to USDA. 
The Consumer Price Index for 
dairy products, released April 12 by 
the US Bureau of Labor Statistics, 
supports the USDA data. Grocery 
store indexes rose over the last year 
[March to March], including a 7 
percent rise in dairy and related 
product prices. Notably, the over-
all index for food purchased for the 
home rose 10 percent. 

One manufacturer contacted 
by WCMA sees a bright side in 
inflation that crosses all catego-
ries: “Uniformity of inflation may 
make higher cheese prices more 
acceptable,” the manufacturer 
noted. “People selecting the most 
affordable protein will still turn to 
cheese.”  

Every single manufacturer 
WCMA spoke with noted con-
tinuing labor pressures with vary-
ing levels of impact on production.  
Nearly half stated that reduced 
employee numbers on the packag-
ing side are directly limiting the 
ability to meet all sales orders. 

Additional issues stunt the 
productivity picture: receipt of 
packaging film and anti-caking 
ingredients are on lengthening 
timelines, and available trucking 
remains a challenge in regions.

Foodservice demand and sales 
temper the largely positive snap-
shot provided by retail cheese sales. 
“Foodservice is where our crystal 
ball gets cloudy,” one manufacturer 
told WCMA.

Sales to quick service restau-
rants are described as “good” or 
“improving” for many cheese vari-
eties, while the elephant in the 
room, Mozzarella for pizza, has 
mixed reviews. Two manufacturers 
describe sales of the pizza-topper 
slowing in recent months after two 
years of strong sales. Both note that 
many chains and single site pizza 
businesses face labor shortages and 
inflation that have forced reduced 
days or hours of service. 

On May 4, Pizza Hut reported 
that first quarter 2022 sales in the 
US contracted 6 percent, but rose 
3 percent worldwide. One week 
earlier, Domino’s announced US 
same-store sales declined 3.6 per-
cent during the first quarter of 
2022. The report from Domino’s 
noted that the Omicron surge, 
staffing shortages and inflation 
“pressured our results.”

On the bullish side, one food-
service supplier believes a strong 
summer, with consumers spending 
pent up savings on travel and din-
ing, will buoy demand until fall. 
Joining the bulls, another manu-
facturer points to strong sales into 
traditional vacation locations. On 
the bearish side, one maker believes 
cheese costs and other inflationary 
pressures on restaurant owners will 
reduce cheese portions or cause 
ingredient substitutions.

The prospects for cheese exports 
deserve an entire article, but in 
the context of this look at domes-
tic demand and sales, cheeses that 
move overseas have the poten-
tial to reinforce wholesale cheese 
prices and impact sales activity in 
the US. Milk production is down 
in the European Union and New 
Zealand and with parity in cheese 
prices worldwide, “we are seeing 
international buyers willing to pay 
price premiums today to secure 
cheese sales from the US,” one 
manufacturer told WCMA.

Dairy appears to be approach-
ing several months of market-
place uncertainty from a baseline 
of relatively good sales and solid 
prospects overseas. The impacts of 
broadline inflation, labor shortages 
and global demand for protein will 
define the times to come.  JUFor more information, visit www.dairyconnection.com
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USDA Seeks Cheese For School Lunch 
Program; Buys Yogurt, Fluid Milk
Washington—The US Depart-
ment of Agriculture (USDA) on 
Wednesday invited offers to sell 
String cheese, Cheddar slices, and 
Pepper Jack cheese for use in the 
National School Lunch Program.

The agency is specifically seek-
ing 415,800 pounds of low mois-
ture part skim Mozzarella String 
cheese; 149,760 pounds of sliced 
Cheddar cheese; and 116,400 
pounds of shredded Pepper Jack 
cheese. Deliveries are to be made 
July 1 through Sept. 30, 2022.

Bids are due by 1:00 p.m. Cen-
tral time on Wednesday, May 11. 
For more information about sell-
ing dairy products to USDA, visit 
www.ams.usda.gov/selling-food.

USDA has recently announced 
purchase contract awards for a 
number of dairy products. 

Last Friday, USDA awarded 
contracts to two companies for a 
total of 543,648 pounds of high 
protein yogurt for delivery from 
July 1, through Sept. 30. The pur-
chases included 204,948 pounds 
of high-protein blueberry yogurt, 
24/4-ounce cups, at $352,510.56; 
209,688 pounds of high-protein 
strawberry yogurt, 24/4-ounce cups, 
at $360,663.36; 109,296 pounds of 
high-protein vanilla yogurt, 24/4-
ounce cups, at $187,989.12; and 
19,716 pounds of high-protein 
vanilla yogurt, 6/32-ounce tubs, at 
a price of $35,224.68. 

Contracts were awarded to:
Chobani, LLC: a total of 

523,932 pounds of high-pro-
tein yogurt, at a total price of 
$901,163.04.

Luberski, Inc.: A total of 19,716 
pounds of high-protein yogurt, at a 
total price of $35,224.68.

A total of 3,624 pounds of high-
protein yogurt was not purchased 
due to no bids being received.

USDA awarded contracts to a 
number of companies for a total of 
3,681,000 containers of fluid milk 
for delivery from July 4 through 
Sept. 28. The purchases included 
266,400 gallons and 656,100 half-
gallons of 1 percent milk; 651,600 
gallons and 866,700 half-gallons of 
2 percent milk; 75,600 gallons and 
48,600 half-gallons of skim milk; 
and 435,600 gallons and 680,400 
half-gallons of whole milk. 

The total price of the fluid 
milk purchases was $9,568,162.61. 
Contracts were awarded as follows:

Aggrigator, Inc.: 344,700 con-
tainers of milk, at a total price of 
$709,092.45.

Anderson Erickson Dairy Co.: 
8,100 containers of milk, at a total 
price of $14,985.00.

Cream-O-Land Dairy: 121,500 
containers of milk, at a total price 
of $291,147.30.

Dairy Farmers of America:
244,800 containers of milk, at a 
total price of $514,261.32.

Prairie Farms Dairy: 434,700 
containers of milk, at a total price 
of $1,383,789.60.

Royal Crest Dairy: 47,700 con-
tainers of milk, at a total price of 
$159,507.00.

Shamrock Foods Company:
32,400 containers of milk, at a 
total price of $102,717.72.

Smith Brothers Farms: 24,300 
containers of milk, at a total price 
of $43,110.63.

Turner Dairy Farms: 8,100 
containers of milk, at a total price 
of $15,614.10.

United Dairy, Inc.: 388,800 
containers of milk, at a total price 
of $938,142.36.

Upstate Niagara Coopera-
tive:100,800 containers of milk, at 
a total price of $252,278.21.

A total of 18,000 gallons and 
105,300 half-gallons was not pur-
chased under this solicitation due 
to no bids being received.

Under a separate fluid milk 
solicitation, USDA awarded a 
contract to DFA Dairy Brands 
Fluid, LLC, for 16,200 contain-
ers of milk at a total price of 
$28,836.00.

Finally, USDA awarded a con-
tract to Transylvania Vocational 
Services for 1,976,832 pounds of 
instant nonfat dry milk, at a price 
of $8,335,048.55. 

The delivery period is the sec-
ond half of 2022.

Darigold: 89,100 containers of 
milk, at a price of $178,119.81.

DFA Dairy Brands Fluid, 
LLC: 424,800 containers of milk, 
at a total price of $1,166,339.70.

GH Dairy: 58,500 contain-
ers of milk, at a total price of 
$180,099.00.

GH Dairy: 3,600 containers of 
milk, at a total price of $10,224.00.

GH Dairy: 42,300 contain-
ers of milk, at a total price of 
$100,197.00.

GH Dairy: 7,200 containers of 
milk, at a total price of $20,520.00.

GH Dairy: 25,200 containers of 
milk, at a total price of $79,308.00.

GH Dairy: 7,200 containers of 
milk, at a total price of $21,672.00.

Harrisburg Dairies: 48,600 
containers of milk, at a total price 
of $91,354.59.

Hiland Dairy Foods Company:
294,300 containers of milk, at a 
total price of $855,043.80.

Hollandia Dairy: 313,200 con-
tainers of milk, at a total price of 
$666,769.50.

HP Hood: 64,800 contain-
ers of milk, at a total price of 
$194,724.00.

New Dairy Opco: 546,300 con-
tainers of milk, at a total price of 
$1,579,145.49.

USDA Updates Dairy 
Revenue Protection, 
LGM-Dairy Options
Washington—The US Depart-
ment of Agriculture (USDA) has 
updated three key crop insurance 
options for livestock producers: the 
Dairy Revenue Protection (DRP), 
Livestock Gross Margin (LGM), 
and Livestock Risk Protection 
(LRP).

USDA’s Risk Management 
Agency (RMA) said it revised the 
insurance options to reach more 
producers, offer greater flexibility 
for protecting their operations, and 
ultimately, better meet the needs 
of country’s dairy, swine and cattle 
producers.

The updates were published last 
week for the 2023 crop year, which 
begins July 1, 2022.

Dairy Revenue Protection is 
designed to insure against unex-
pected declines in the quarterly 
revenue from milk sales relative 
to a guaranteed coverage level; 
LGM protects against the loss of 
gross margin (or livestock’s market 
value minus feed costs); and LRP 
provides protection against price 
declines.

Producers will now have more 
flexibility for DRP, LGM, and LRP, 
when indemnities are used to pay 
premiums, which can help produc-
ers manage their operation’s cash 
flow, RMA explained. With these 
updates, producers can now have 
both LGM and LRP policies.

Also under DRP, dairy producers 
are now able to continue coverage 
even if they experience a disaster, 
such as a barn fire, at their opera-
tion. The insured can use the milk 
marketing records as of the date of 
the disaster to determine the milk 
produced for the rest of the insur-
ance period or use prior milk mar-
keting records if the disaster occurs 
prior to the start of the insurance 
period.

The RMA also revised the DRP 
policy to clarify that the termina-
tion date is June 30, and that an 
insured cannot have other live-
stock insurance on the same milk 
in the same quarterly insurance 
period.

Livestock Gross Margin cover-
age for dairy, cattle and swine has 
been expanded, making it avail-
able in all counties in all 50 states.

“Great and sound customer ser-
vice is the most important thing 
we can provide our nation’s pro-
ducers, making sure the programs 
and products we offer give them 
the most useful tools for covering 
their risks,” said RMA Administra-
tor Marcia Bunger. 

“Agriculture is not a static 
industry, and these updates reflect 
the importance we place on always 
knowing the evolving needs of 
producers and offering the most 
people the best risk management 
tools we can,” Bunger added.
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Cheese Output Up
(Continued from p. 1)

Illinois, 5.3 million pounds, down 
14.5 percent.

American-type cheese produc-
tion during March totaled 473.6 
million pounds, down 1.4 percent 
from March 2021. American-type 
cheese production during the Jan-
uary-March period totaled 1.4 bil-
lion pounds, up 0.1 percent from 
the same period in 2021.

March production of American-
type cheese in the states broken 
out by NASS, with comparisons to 
March 2021, was: Wisconsin, 90.7 
million pounds, down 5.6 percent; 
Minnesota, 54.7 million pounds, 
up 2.1 percent; California, 49.1 
million pounds, down 3.6 percent; 
Iowa, 15.6 million pounds, down 
7.2 percent; and New York, 11.4 
million pounds, down 4.5 percent.

Cheddar production dur-
ing March totaled 327.1 million 
pounds, down 2.9 percent from 
March 2021. Cheddar output dur-
ing the first three months of 2022 
totaled 967.7 million pounds, 
down 2.3 percent from the first 
three months of 2021.

March production of other 
American-type cheeses totaled 
146.4 million pounds, up 1.9 per-
cent from March 2021.

Italian And Other Cheeses
Production of Italian-type cheese 
during totaled 512.8 million 
pounds, up 2.1 percent from March 
2021. Italian cheese output during 
the first quarter of 2022 totaled 1.5 
billion pounds, up 3.8 percent from 
the first quarter of 2021.

March production of Ital-
ian cheese, with comparisons 
to March 2021, was: Wisconsin, 
146.2 million pounds, down 0.7 
percent; California, 139.0 million 
pounds, up 2.3 percent; New York, 
28.0 million pounds, down 13.2 

percent; Pennsylvania, 24.2 mil-
lion pounds, up 3.5 percent; Min-
nesota, 12.3 million pounds, up 2.8 
percent; and New Jersey, 3.2 mil-
lion pounds, up 17.5 percent.

Mozzarella production totaled 
406.4 million pounds, up 3.5 per-
cent from March 2021. Mozzarella 
output during the January-March 
period totaled 1.16 billion pounds, 
up 4.2 percent from a year earlier.

March production of other Ital-
ian cheese varieties, with com-
parisons to March 2021, was: 
Parmesan, 42.5 million pounds, up 
2.1 percent; Provolone, 29.8 mil-
lion pounds, down 3.1 percent; 
Ricotta, 21.1 million pounds, 
down 14.3 percent; Romano, 4.7 
million pounds, down 12.8 per-
cent; and other Italian types, 8.3 
million pounds, up 16.8 percent.

Production of other cheese vari-
eties, with comparisons to March 
2021, was:

Swiss cheese: 31.1 million 
pounds, up 19.5 percent.

Cream and Neufchatel: 89.0 
million pounds, up 8.2 percent.

Brick and Muenster: 16.8 mil-
lion pounds, down 4.2 percent.

Hispanic cheese: 30.9 million 
pounds, down 4.3 percent.

Blue and Gorgonzola: 7.1 mil-
lion pounds, down 9.0 percent.

Feta: 14.6 million pounds, 
down 5.5 percent.

Gouda: 6.9 million pounds, up 
27.6 percent.

All other types of cheese: 13.8 
million pounds, down 1.1 percent.

Whey Products Output
March production of dry whey, 
human, totaled 80.2 million 
pounds, up 5.9 percent from March 
2021. Manufacturers’ stocks of dry 
whey, human, at the end of March 
totaled 67.3 million pounds, up 7.5 
percent from a year earlier and 8.8 
percent higher than a month ear-
lier.

Lactose production, human and 
animal, during March totaled 95.3 
million pounds, down 2.6 percent 
from March 2021. Manufacturers’ 
stocks of lactose, human and ani-
mal, at the end of March totaled 
168.5 million pounds, up 32.3 per-
cent from a year earlier but down 
0.2 percent from a month earlier.

Whey protein concentrate, 
human, production during March 
totaled 40.2 million pounds, down 
0.2 percent from March 2021. 
Manufacturers’ stocks of WPC, 
human, at the end of March 
totaled 65.8 million pounds, up 8.9 
percent from a year earlier and up 
slightly from a month earlier.

Production of whey protein iso-
lates during March totaled 12.1 
million pounds, up 7.6 percent 
from March 2021. Manufacturers’ 
stocks of WPI at the end of March 
totaled 13.2 million pounds, down 
2.7 percent from a year earlier and 
3.6 percent lower than a month 
earlier.

Butter Output Rises, NDM Falls
March US butter production 
totaled 202.6 million pounds, up 
1.5 percent from March 2021 and 
the first time butter output has 
topped 200 million pounds since 
January 2021, when it totaled 
222.3 million pounds.

Butter production during the 
first quarter of 2022 totaled 580.1 
million pounds, down 5.0 percent 
from the first quarter of 2021.

Regional butter production, 
with comparisons to March 2021, 
was: West, 109.1 million pounds, 
up 5.0 percent; Central, 75.8 mil-
lion pounds, down 3.1 percent; 
and Atlantic, 17.6 million pounds, 
up 1.1 percent.

Nonfat dry milk production 
totaled 190.5 million pounds, 
down 3.9 percent from March 
2021. NDM output during the first 
three months of this year totaled 

531.6 million pounds, down 10.0 
percent from the first three months 
of last year.

Manufacturers’ shipments of 
nonfat dry milk totaled 185.8 mil-
lion pounds, down 15.0 percent 
from March 2021. Manufactur-
ers’ stocks of NDM at the end 
of March totaled 288.0 million 
pounds, down 8.0 percent from a 
year earlier and down 0.2 percent 
from a month earlier.

March production of other dry 
milk products, with comparisons to 
March 2021, was: skim milk pow-
der, 33.0 million pounds, down 
37.2 percent; dry whole milk, 11.7 
million pounds, down 20.1 per-
cent; milk protein concentrate, 
20.6 million pounds, up 23.6 per-
cent; and dry buttermilk, 11.4 mil-
lion pounds, down 8.6 percent.

Yogurt And Other Dairy Products
March production of yogurt, plain 
and flavored, totaled 434.7 million 
pounds, down 2.0 percent from 
March 2021. Yogurt output during 
the first quarter of 2022 totaled 1.2 
billion pounds, down 2.5 percent 
from the first quarter of 2021.

Sour cream production dur-
ing March totaled 129.7 million 
pounds, down 3.0 percent from 
March 2021. Sour cream output 
during the January-March period 
totaled 368.1 million pounds, up 
1.5 percent from a year earlier.

Cream cottage cheese produc-
tion during March totaled 30.1 
million pounds, down 4.9 percent 
from March 2021. Lowfat cot-
tage cheese output during March 
totaled 28.5 million pounds, down 
3.9 percent from a year earlier.

Production of regular ice cream 
during March totaled 67.1 million 
gallons, down 2.8 percent from 
March 2021. Lowfat ice cream 
output during March totaled 41.8 
million gallons, down 11.5 percent 
from a year earlier.
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FDA Releases Draft Guidance On 
Accredited Third-Party Certification
Separate Guidance 
Addresses Providing 
UFI For FSVP
Silver Spring, MD—The US Food 
and Drug Administration recently 
announced the availability of a 
draft guidance for industry entitled 
“The Accredited Third-Party Cer-
tification Program: Questions and 
Answers: Guidance for Industry.”

The final rule for accredited 
third-party certification was issued 
in 2015 under the Food Safety 
Modernization Act (FSMA). The 
rule establishes a voluntary pro-
gram, known as the Accredited 
Third-Party Certification Program  
(also referred to as the Third-Party 
Program, or TPP), in which FDA 
recognizes accreditation bodies 
that have the responsibility of 
accrediting third-party certifica-
tion bodies.

The accredited third-party certi-
fication bodies conduct food safety 
audits and certify that eligible for-
eign entities and food produced by 
such entities meet the applicable 
food safety requirements of the 
Federal Food, Drug, and Cosmetic 
Act and FDA regulations. Audits 
and certifications issued under TPP 
provide FDA with useful informa-
tion regarding the operations of 
an eligible entity; they do not pre-
clude the agency from performing 
inspections of eligible entities that 
fall under its jurisdiction.

The FD&C Act specifies two 
uses for the certifications issued 
by accredited certification bod-
ies (CBs) under the TPP. First, a 
“facility certification” will be used 
by importers to establish eligibil-
ity for participation in the Volun-
tary Qualified Importer Program 
(VQIP), which allows for expe-
dited review and entry of foods 
from importers in the program. 
One condition of participation in 
VQIP is importation of food from 
facilities audited and certified by 
accredited CBs under TPP.

The second use of a certification 
issued under TPP is for the purposes 
of another section of the FD&C 
Act where FDA can require, in 
specific circumstances, that a food 
offered for import be accompanied 
by certification or other assurances 
that the food complies with appli-
cable FD&C Act requirements.

Certification under the Third-
Party Program is not mandatory for 
all FDA-regulated products offered 
for import into the US, the guid-
ance explained. 

Interested parties, such as pri-
vate third parties, foreign govern-
ments, or foreign agencies, may 
apply to FDA to become recog-
nized accreditation bodies (ABs) 
under TPP. Such parties must meet 
the requirements established in 

the regulation for the legal author-
ity, competency, capacity, conflict 
of interest safeguards, quality assur-
ance, and records procedures that 
ABs must demonstrate to be eli-
gible for recognition.

FDA has implemented 11 
scopes of food or process categories 
for which the agency will recognize 
ABs under TPP. Each scope rep-
resents a set of overarching food 
safety requirements of the FD&C 
Act and FDA regulations for the 
respective food or process category.

The 11 scopes include, the fol-
lowing, among others: Preventive 
Controls for Human Food scope; 
Preventive Controls for Animal 
Food scope; infant formula scope; 
and acidified foods scope.

The titles of the scopes cor-
respond with specific FDA regu-
lations, but the TPP regulation 
requires that food safety audits 
examine compliance with all appli-
cable food safety requirements of 
the FD&C Act and FDA regula-
tions. Therefore, additional FDA 
food safety requirements may also 
apply to the audit that are not in 
the specific regulation that corre-
sponds with the title of the scope.

FDA issued an updated guidance 
for industry, “Compliance with 
Providing an Acceptable Unique 
Facility Identifier for the Foreign 
Supplier Verification Programs for 
Food Importers Regulation.” The 
updated guidance replaces the tem-
porary policy put in place with the 
March 2018 guidance of the same 
name, by stating that beginning on 
July 24, 2022, the use of the entity 
identification code “UNK” will no 

longer be an option when filing an 
entry with US Customs and Bor-
der Protection (CBP).

The guidance provides informa-
tion to human and animal food 
importers on requirements under 
the Foreign Supplier Verification 
Programs (FSVP) for Food Import-
ers regulation. 

That regulation requires that 
each entry line of food imported 
to the US is accompanied by iden-
tification information about the 
FSVP importer.

This information is provided 
electronically when filing entry 
with CBP and includes the unique 
facility identifier (UFI) recognized 
as acceptable by FDA. The UFI 
currently recognized as acceptable 
by FDA for importer identifica-
tion is a Dun & Bradstreet (D&B) 
Data Universal Numbering System 
(DUNS) number. 
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Elmhurst, IL—The American 
Dairy Products Institute (ADPI) 
announced four recipients of its 
2022 Scholarship Award Pro-
gram.

New this year is the addition 
of ADPI’s Phillip Tong Educa-
tional Scholarships, established 
in recognition of Tong’s contribu-
tions in the training, education, 
and development of future dairy 
industry leaders.

Tong served as ADPI’s director 
of dairy science, education, and 
research from 2016 to 2021. 

Receiving the first-ever Phillip 
Tong Educational Scholarships 
are Dina Graves from Glenview, 
IL, and Claire Sipple of Den-
mark, WI.

Graves aspires to create nutri-
tious, delicious, affordable and 
sustainable products for consum-
ers. She’s working towards a food 
science major at Clemson Uni-
versity, with a concentration in 
culinology and a minor in micro-
biology.

Graves previously served as an 
intern at Edlong Flavors, where 
she performed sensory tests on 
flavor products. 

Sipple is currently studying 
food science at the University of 
Wisconsin-Madison. She com-
pleted internships at Agropur 
in both cheese operations and 
corporate quality assurance, and 
served as a descriptive sensory 
panelist at the Wisconsin Center 
for Dairy Research (CDR)

Sipple credits her internships 
in deciding to enter the cheese 

manufacturing sector post gradu-
ation.

Jim Page Memorial Scholarships
Receiving the Jim Page Memo-
rial Scholarships are Lara Macca-
bee of Twin Falls, ID, and Bailee 
Aisenbray from Roscoe, IL.

Maccabee is currently earning 
her bachelor’s degree in account-
ing and finance from Idaho State 
University. 

She served as a financial and 
operations intern for the past two 
summers at Idaho Milk Products.  
This summer, Maccabee will work 
as an audit intern at Eide Bailly 
in Boise, ID, where she will learn 
more about the auditing process 
and life as an accountant within 
a professional practice. 

She appreciates her time at 
Idaho Milk Products, and equally 
values the dairy industry and its 
nutritious dairy products.

Aisenbray is a full-time stu-
dent working towards a degree 
in food science and technology 
at the University of Wisconsin-
River Falls. Already certified in 
pasteurization and HACCP, She  
plans to complete a cheesemak-
ing short course within the year. 
She will serve as a QA intern with 
Ellsworth Cooperative Creamery. 
Post graduation, her goal is to 
stay in the quality and produc-
tion sector of the dairy industry.

ADPI annual scholarships are 
available for its member employ-
ees, and/or dependents that meet 
certain criteria. For full details, 
visit www.adpi.org.

ADPI Names Scholarship Winners; 
Launches Phillip Tong Scholarship

IDF Launches 
Professor Pavel 
Jelen Early Career 
Scientist Prize
Brussels, Belgium—The Inter-
national Dairy Federation (IDF) 
has announced the establishment 
of the “IDF Professor Pavel Jelen 
Early Career Scientist Prize” for 
“early-career” scientists, includ-
ing graduate and postgraduate 
students who are less than three 
years since graduation from their 
highest degree attained.

The prize is aimed at recog-
nizing scientists and/or technol-
ogists in the dairy science and 
technology field.

The award is named in honor of 
Prof. Pavel (Paul) Jelen, a Czech-
born scientist who has spent his 
career based in Canada and the 
US, primarily at the University 
of Alberta, developing academic 
work on dairy food science and 
technology, and encouraging, 
mentoring, and educating stu-
dents and early-career scientists, 

and who recognizes the impor-
tance of communication.

“The IDF Pavel Jelen Early 
Career Scientist Prize is an 
initiative of IDF aimed at pro-
moting the engagement of stu-
dents, graduates, and early career 
researchers in dairy food science 
and technology, and fostering 
their focus and dedication on 
relevant topics for the sector 
within a wide range of themes”, 
said Geoffrey Smithers, member 
of the IDF Standing Committee. 

Early-career scientists are 
invited to make their submis-
sions by May 31, through IDF at 
the following e-mail: info@fil-idf.
org,  addressing scientific and/or 
technological topics aligned with 
relevant themes within the fol-
lowing fields: dairy science and 
technologys; sustainability; stan-
dards of identity and labeling; 
dairy food additives, contami-
nants, residues, and processing 
aids; dairy microbiology and 
dairy food safety; dairy product 
composition, including analyti-
cal methods for components; and 
nutrition and health.

Elanco, DSM Create 
Strategic Alliance 
To Bring DSM’s 
Methane-Reducing 
Feed Additive To US
Greenfield, IN, and Heerlen, 
Netherlands—Elanco Animal 
Health Incorporated and DSM 
have created a strategic alliance to 
address climate change by reduc-
ing greenhouse gas emissions from 
farming.

Elanco has secured the exclu-
sive US licensing rights to develop, 
manufacture and commercialize 
Bovaer® for dairy and beef cattle.

Bovaer is a methane-reduc-
ing feed additive for cows and 
other ruminants. DSM said it has 
researched and developed this addi-
tive over 10 years and extensively 
tested it in 14 countries around the 
world. Bovaer is approved for sale 
in the European Union (EU), Bra-
zil, Chile, and Australia. 

Bovaer works by suppressing the 
enzyme that triggers methane pro-
duction in a cow’s digestive system. 
It takes effect immediately and 
is safely broken down into com-
pounds already naturally present 
in a cow’s stomach and is scien-
tifically proven to not affect the 
milk quality, according to DSM.  
A quarter of a teaspoon of Bovaer 
added daily to each cow’s feed will 
enable a consistent reduction in 
methane emissions of 30 percent, 
on average. 

DSM and Elanco intend to 
seek US authorization for Bovaer 
to provide farmers, dairy and beef 
companies, and retailers with a 
solution to substantially lower the 
carbon footprint of milk and beef 
production.

The strategic alliance is expected 
to enable both parties to maximize 
the opportunity for the product in 
the US market, once approved, 
while also nearly doubling previ-
ously announced Bovaer produc-
tion capacity globally. Elanco will 
be responsible for the US approval 
process, commercialization strat-
egy and product supply, supporting 
DSM supply in markets outside the 
US.

EU members approved the mar-
keting in the EU of Bovaer in 
February of this year. In March, 
DSM and FrieslandCampina 
decided to launch a large-scale 
pilot project to gain practical 
experience with Bovaer. Some 
200 FrieslandCampina dairy farms 
in the Netherlands will take part 
in the pilot in the second half of 
2022. Providing the results are 
positive, the use of Bovaer will be 
further upscaled from 2023.

The participating dairy farms 
will feed Bovaer to their cattle for 
a period of six months. It will be 
added to the feed by the Dutch 
feed supplier Agrifirm.

Last month, Arla Foods and 
DSM said they were set to start 
a large-scale on-farm pilot with 
Bovaer on 10,000 dairy cows in 
Denmark, Sweden and Germany.
Throughout the summer and fall 
of 2022, Arla will work with its 
farmer-owners to ensure a diverse 
group of farms for the pilot.

During the on-farm pilots, farm-
ers will receive Bovaer from their 
feed suppliers and mix it into the 
feed for their dairy cows. 

Arla will collect milk samples 
for analysis and comparison to 
milk from dairy cows not feed the 
feed additive. If preliminary find-
ings are as expected, Arla plans to 
double the project to 20,000 cows 
in 2023.

Nelson-Jameson is 
your Pepper Source
We o�er a variety of peppers and 
blends in a container size to suit your 
needs. From mild to WILD, we can 
spice up your products with quality 
ingredients!

1-800-826-8302   •   nelsonjameson.com
sales@nelsonjameson.com

Some Like It Hot...
Some Like It Hotter

Contact our Ingredients Specialists 
for more information.

EDCO Food Products, Inc.

For more information, visit www.nelsonjameson.com
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Sargento & Baker
(Continued from p. 1)

growing sections of the cheese cat-
egory and shows no sign of slowing, 
Sargento noted. This acquisition 
will enable Sargento to better 
serve consumers by adding to the 
wide variety of sliced, shredded, 
and snack natural cheese products 
already offered by the company.

“Throughout our history, we 
have always looked for new ways 
to build long-term stakeholder 
value. We’re excited to welcome 
Baker Cheese and its employees 
to the Sargento family. This is a 
great opportunity, and will allow 
us to continue our industry-leading 
growth in the marketplace,” said 
Louie Gentine, third-generation 
CEO of Sargento Foods.

“We take pride in our track 
record of successful innovation 
and look forward to unlocking 
new pathways for our portfolio, 
processes, and employees,” Gen-
tine added.

“We believe Sargento has the 
right culture, capabilities, and 
commitment to innovation to 
grow our business for generations 
to come,” said Brian Baker, fourth-
generation CEO of Baker Cheese. 

“Our award-winning String 
cheese and commitment to service 
and quality aligns with everything 
Sargento seeks to accomplish. 
We welcome this important step 
toward our future,” Baker contin-
ued.

As privately held companies, 
Sargento and Baker Cheese will 
not disclose any financial details 
of the sale. Baker Cheese employs 
250 people in  St. Cloud, WI, while 
Sargento has more than 2,000 
employees at its four Wisconsin 
locations, as well as a remote sales 
team across the US. This acquisi-
tion will not displace any employ-
ees, Sargento said.

Baker Cheese Factory was 
founded in 1916 by Frank Baker. 
The company originally produced 
Cheddar cheese, then began 
switching to Mozzarella produc-
tion in the 1960s. 

Baker Cheese then began 
transitioning to String cheese 
production, and by 2004 had dis-
continued Mozzarella production 
and concentrated completely on 
developing numerous varieties and 
flavors of String cheese, including 
smoked String.

With over 2,000 employees and 
net sales of $1.5 billion, Sargento 
Foods is a family-owned company 
that has been a cheese indus-
try leader for over 65 years. Still 
based in Plymouth, WI, less than 
15 miles from Baker Cheese, Sar-
gento manufactures and markets 
shredded, sliced, and snack natural 
cheese products, as well as ingre-
dients.

For more information about 
Sargento, visit www.sargentofoods.
com.

Free Flow® XF is the cheese anti-caking technology that eliminates gas �ushing. Now 
there’s no need for nitrogen gas, equipment and maintenance. And there’s no CO2

required. That means XF simpli�es production, signi�cantly  reduces costs, cuts down 
on dusting and increases uptime in your plant.

To learn more about new Free Flow® XF contact
Allied Blending at 1-800-758-4080

NO
N2

NO
CO2

NO
O2

No other anti-caking technology
can match Free Flow® XF.

NO Comparison

©2022 Allied Blending LP All rights reserved.1-800-758-4080 • www.alliedblending.com

For more information, visit www.alliedblending.com

Brussels, Belgium—A study pub-
lished recently by the European 
Commission provides an overview 
of the existing and potential mar-
ket opportunities and challenges 
for European Union (EU) agri-
food stakeholders to export their 
products via e-commerce to China.

China is the number three des-
tination for EU agri-food exports, 
totaling more than 17 billion euros 
last year. The broad e-commerce 
market for EU agri-food products 
in China is estimated at around 2.2 
billion euros in 2020. The overall 
Chinese e-commerce market for 
agri-food products is forecast to 
continue growing strongly in the 
coming years (10 percent per year).

The popularity of e-commerce 
in China has increased rapidly in 
recent years, both in general and 
in the food and beverage markets, 
the study noted. The Chinese 
e-commerce market for agri-food 
products was worth just under 82 
billion euros in 2020.

The growth of e-commerce 
has been particularly strong since 

2010. Although the year-on-year 
growth rate has slowed in recent 
years, it was still 16 percent at its 
lowest point, in 2019, and picked 
up again to 26 percent in 2020.

The largest product-specific 
e-commerce markets are: fresh 
fruit and vegetables, spirits, meat 
and fish, infant food, rice, pasta 
and noodles, and wine. The prod-
ucts with the highest e-commerce 
distribution shares are butter and 
spreads, breakfast cereals, baby 
food and wine.

The fastest-growing non-fresh 
e-commerce markets over the last 
five years are ice cream/frozen des-
serts and breakfast cereals (70 per-
cent per annum).

The organic packaged food and 
beverage market is dominated 
by two products, baby food and 
dairy, which combined account for 
around 95 percent of all organic 
packaged food and beverages sold 
in China, the study noted. Given 
the huge  importance of e-com-
merce for the distribution of these 
products, it is likely that they 

Growth Potential Seen For EU Dairy, 
Food Exports To China Via E-Commerce

represent an even higher propor-
tion of organic packaged food and 
beverage products sold through 
e-commerce in China.

No data on the Chinese market 
for geographical indication (GI) 
products, in general, or specifically 
through e-commerce channels, 
have been identified. But a dataset 
of SKUs sold through e-commerce 
channels in China and Hong Kong 
was filtered to establish a list of 
SKUs which bear an EU GI.

The majority of GIs are for the 
wine and spirits categories; they 
account for almot 90 percent of all 
SKU GIs in abslute terms. Almost 
7 percent of all products in the 
overall wine category dataset bear 
EU GIs. Butter and spreads (4.1 
percent), olive oil and cheese are 
other categories with fairly high 
percentages in relation to other 
categories, but these are still low 
in absolute terms.

Among the most interesting 
e-commerce product categories in 
the coming years is the broad cat-
egory of dairy products, which also 
includes baby food products. 

This is the largest market seg-
ment in the e-comerce market to 
date (11.9 billion euros).
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March Dairy Trade
(Continued from p. 1)

down 0.1 percent; Chile, 5.9 mil-
lion pounds, down 24 percent; 
Dominican Republic, 5.45 million 
pounds, up 24 percent; Panama, 
5.43 million pounds, up 24 per-
cent; and and Guatemala, 5.3 mil-
lion pounds, up 0.1 percent.

Nonfat dry milk exports dur-
ing March totaled 176.8 million 
pounds, down 7 percent from 
March 2021. 

NDM exports during the first 
quarter of 2022 totaled 447.5 mil-
lion pounds, down 8 percent from 
the first quarter of 2021.

Dry whey exports during March 
totaled 43.3 million pounds, down 
18 percent from March 2021. 
During the January-March 2022 
period, dry whey exports totaled 
102.6 million pounds, down 23 
percent from the same period last 
year.

March exports of whey protein 
concentrate totaled 33.7 million 
pounds, up 14 percent from March 
2021. WPC exports during 2022’s 
first quarter totaled 84.7 million 
pounds, up 2 percent from 2021’s 
first quarter.

Lactose exports during March 
totaled 74.8 million pounds, down 
6 percent from March 2021. Lac-
tose exports during the January-
March period totaled 203.2 million 
pounds, up 5 percent from a year 
earlier.

Butter exports during March 
totaled 13.5 million pounds, up 
47 percent from March 2021. But-
ter exports during the first quarter 
of this year totaled 32.5 million 
pounds, up 41 percent from the 
first quarter of last year.

March exports of ice cream 
totaled 15.5 million pounds, down 
1 percent from March 2021. Dur-

ing the January-March period, ice 
cream exports totaled 39.3 mil-
lion pounds, up 1 percent from the 
same period last year.

Cheese Imports Increase
March US cheese imports totaled 
35.5 million pounds, up 11 percent 
from March 2021. The value of 
those imports, $134.5 million, was 
up 21 percent.

Cheese imports during the first 
quarter of 2022 totaled 89.2 mil-
lion pounds, up 3 percent from the 
first quarter of 2021. The value of 
those imports, $337.3 million, was 
up 11 percent.

Leading sources of US cheese 
imports during the first quarter of 
this year, on a volume basis, with 
comparisons to the first quarter of 
last year, were:

Italy: 19.4 million pounds, up 
16 percent.

France: 11.3 million pounds, up 
27 percent.

Netherlands: 5.5 million 
pounds, down 11 percent.

Spain: 4.69 million pounds, up 
26 percent.

Switzerland: 4.67 million 
pounds, down 18 percent.

United Kingdom: 4.4 million 
pounds, up 55 percent.

Ireland: 3.9 million pounds, up 
1 percent.

Mexico: 3.2 million pounds, up 
30 percent.

Butter Imports Decline
March imports of butter and other 
butterfat-based products (primar-
ily anhydrous milkfat) totaled 10.1 
million pounds, down 21 percent 
from March 2021.

Butter imports during March 
totaled 8.1 million pounds, down 
20 percent from March 2021.

Imports of butter and other but-
terfat-based products during the 
first quarter of 2022 totaled 26.0 

million pounds, up 15 percent 
from the first quarter of 2021. 

Butter imports during this Janu-
ary - March totaled 20.0 million 
pounds, up 20 percent from a year 
earlier.

Casein imports during March 
totaled 8.9 million pounds, down 
20 percent from March 2021. 
Casein imports during the Janu-
ary-March period totaled 29.4 mil-
lion pounds, up 12 perent from the 
same period last year.

March imports of caseinates 
totaled 3.3 million pounds, down 
28 percent from March 2021. 
Imports of caseinates during the 
first quarter of 2022 totaled 10.2 

million pounds, down 8 percent 
from the first quarter of 2021.

Imports of Chapter 4 milk pro-
tein concentrates during March 
totaled 9.3 million pounds, down 
25 percent from March 2021. 

January-March imports of 
Chapter 4 MPCs totaled 23.5 mil-
lion pounds, down 9 percent from 
a year earlier.

March imports of Chapter 35 
MPCs totaled 3.5 million pounds, 
up 150 percent from March 2021.
Imports of Chapter 35 MPCs dur-
ing the first quarter of this year 
totaled 11.3 million pounds, up 
247 percent from the first quarter 
of last year.
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White House Conf.
(Continued from p. 1)

social determinants that affect 
nutrition and physical activity has 
evolved in the past five decades, 
and it is high time we prioritize 
nutrition more for the sake of sav-
ing lives,” said Xavier Becerra, 
secretary of the US Department 
of Health and Human Services 
(HHS).

“The White House Conference 
on Hunger, Nutrition, and Health 
will help drive the transforma-
tive solutions we seek to enact in 
the Biden-Harris administration 
through a whole-of-government 
effort and alongside public and 
private stakeholders,” said US 
Secretary of Agriculture Tom 
Vilsack. “The US Department of 
Agriculture is proud to be a part-
ner as we work together toward 
the admirable goal of ending hun-
ger and increasing healthy eating 
by 2030.”

The National Milk Producers 
Federation (NMPF) “looks forward 
to the first White House Confer-
ence on Hunger, Nutrition and 
Health in more than 50 years, to 
advance the goals of ending hun-
ger, increasing healthy eating and 
physical activity, and decreasing 
the prevalence of diet-related dis-
eases across our nation,” said Jim 
Mulhern, NMPF’s president and 
CEO. 

“NMPF looks forward to work-
ing with the White House and 
both public and private partners 

toward advancing these incred-
ibly important goals as we work to 
ensure all Americans have access 
to healthy food,” Mulhern contin-
ued.

“We look forward to bringing 
the food industry together to dis-
cuss appropriate actions our mem-
bers can take to improve the health 
and nutrition of our customers and 
reduce hunger in communities 
across the country, and we wel-
come the opportunity to work with 
the Biden administration to iden-
tify additional ways our industry 
can be helpful and productive in 
achieving those goals,” said Leslie 
G. Sarasin, president and CEO of 
FMI-The Food Industry Associa-
tion 

“This important conference 
will be a crucial step in address-
ing the high numbers of Ameri-
cans with diet-related chronic 
disease, the ever-growing numbers 
of families experiencing food inse-
curity, as well as health inequities 
in the United States,” said Kevin 
L. Sauer, Ph.D., president of the 
Academy of Nutrition and Dietet-
ics. “The Academy has supported 
holding this event and we will 
provide input to the White House 
throughout the process.”

Conference details, including 
information on how to provide 
input, will be released in the near 
future. 

For more information White 
House Nutrition Conference, visit 
WhiteHouse.gov/HungerHealthCon-
ference.
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Dairy Priorities For 2023 Farm Bill 
Outlined At Senate Ag Panel Hearing
East Lansing, MI—Ashley Ken-
nedy, a dairy farmer from Bad 
Axe, MI, shared her perspective 
on current priorities at a Senate 
Agriculture Committee field hear-
ing here last Friday that focused on 
the 2023 farm bill.

Kennedy delivered testimony on 
behalf of herself; her cooperative, 
Michigan Milk Producers Associa-
tion; and National Milk Producers 
Federation (NMPF).

The Dairy Margin Coverage 
(DMC) program is a “significant 
improvement” over its predecessor, 
the Margin Protection Program for 
Dairy, “and has been a safety net 
for dairy farmers during difficult 
times,” Kennedy said. “This pro-
gram was essential to our farm and 
family’s financial success last year.”

Kennedy thanked the commit-
tee for enacting Supplemental 
Dairy Margin Coverage payments 
to compensate producers for incre-
mental production increases since 
2014 and account for a nearly 
decade-old production history for-
mula, and urged that production 
history adjustments be carried over 
into the farm bill.

Regarding federal milk market-
ing orders, Kennedy noted that 
combined effects of the change 
made to the Class I mover in the 
2018 farm bill and the govern-
ment’s “heavy cheese purchases” 
in the early months of the corona-
virus pandemic cost dairy farmers 
over $750 million in Class I skim 
revenue during the last months of 
2020. No one could have antici-
pated COVID-19 at the time the 
change was made to the Class I 
mover, “but the events of the last 
two years have put a spotlight on 

the need for an overall update to 
the federal milk marketing order 
system.”

The dairy industry, through 
NMPF, “is treating this matter 
with urgency and is seeking to find 
consensus on not only the Class 
I mover, but a range of improve-
ments to the system that we can 
take to USDA for consideration 
via a national order hearing,” Ken-
nedy said. “The dairy industry rec-
ognizes that to successfully enact 
policies that are better than those 
we have in place today, we must 
work together with the goal of 
achieving consensus.”

In the area of sustainability, 
Kennedy noted that conservation 
programs like the Environmen-
tal Quality Incentives Program 
(EQIP) “are key as we work to 
continue our ongoing sustainabil-
ity efforts. Enhanced funding will 
help dairy farmers scale up innova-
tive climate-smart practices, such 
as new approaches to both feed 
and manure management.”

Trade “is critical to our success 
as farmers,” Kennedy said. Today, 
exports account for 17 percent of 
US milk production “and are likely 
to comprise an even greater share 
as global dairy demand continues 
to grow.”

USDA trade promotion pro-
grams like the Market Access 
Program (MAP) and the Foreign 
Market Development (FMD) 
program promote US dairy and 
ag products that compete with 
“heavily subsidized foreign prod-
ucts, returning well over $20 in 
export revenue for every one dol-
lar invested in the programs. We 
support doubling funding for both 

essential programs to better pro-
mote US dairy products world-
wide,” Kennedy stated.

In the trade arena, “we hope to 
work with this committee to help 
combat the European Union’s 
efforts to restrict the use of com-
mon food names in markets around 
the world. These efforts are a trade 
barrier plain and simple, and they 
must be stopped,” she said. 

Nutrition programs like the 
Supplemental Nutrition Assis-
tance Program “are vital to feeding 
families when they face difficult 
circumstances and are the bedrock 
of linking the food we produce as 
farmers to households across the 
country,” Kennedy said. 

“Continued robust support for 
USDA nutrition programs will 
help boost consumption of healthy, 
nutritious dairy products across our 
population,” Kennedy said. She 
also encouraged “robust support” 
for the Dairy Donation Program 
to facilitate the donation of dairy 
products to food insecure families.

“Farm bills happen only once 
every five years and demonstrate a 
tradition of bipartisanship that has 
become rare in today’s Congress,” 
commented US Sen. Debbie Sta-
benow (D-MI), chairwoman of the 
Senate Agriculture Committee. 
“Our most recent farm bill passed 
with the strongest bipartisan sup-
port ever. 

“This hearing represents a com-
mitment to continue that biparti-
sanship and build an even stronger 
coalition of stakeholders for the 
2023 farm bill,” Stabenow added.

“The pandemic and Russia’s 
unprovoked invasion of Ukraine 
have exposed the vulnerabilities 
of our domestic and international 
supply chains,” said US Sen. John 
Boozman (R-AR), the committee’s 
top Republican. 

Iowa Dairy 
Businesses Receive 
Choose Iowa Grants
Des Moines, IA—The Iowa 
Department of Agriculture and 
Land Stewardship has awarded 
almost $250,000 in Choose Iowa 
Marketing and Promotion grants 
to help 13 Iowa farmers, businesses 
and non-profits increase or diver-
sify their agricultural product offer-
ings, Iowa Secretary of Agriculture 
Mike Naig announced recently.

Grants are being awarded to sev-
eral dairy companies and related 
organizations, including:

Stensland Creamery, located 
near Larchwood, is being awarded 
$25,000 to increase its on-farm 
dairy processing capacity and prod-
uct offerings.  The total project 
cost is $52,912.

Country View Dairy, located 
near Hawkeye, is being awarded 
$20,030 to increase production 
capability, enabling the company 
to enter more retail markets and 
serve more Iowa schools. The total 
project cost is $40,060.

Austin Schulte, located near 
Norway, is being awarded $25,000 
to begin on-farm cheesemaking, 
increasing opportunities for work-
force and consumers in the area. 
The total project cost is $350,000.

Iowa Food Hub, located in 
Waukon, is being awarded $18,000 
to access additional markets, add 
more distribution routes, and serve 
more customers in Iowa. The total 
project cost is $40,000.

The Choose Iowa Marketing 
and Promotion Grant Program 
exists to identify, evaluate, and 
financially support programs and 
services that add value to agricul-
tural products, enable new tech-
nologies, and support alternative 
marketing strategies.

Eligible projects must: increase 
sales of Iowa agricultural products 
by increasing production capac-
ity or expanding market access for 
value-added projects; not be in 
progress until a grant is awarded; 
be completed in 18 months or less; 
and be conducted in Iowa. Exam-
ples include, but are not limited 
to: purchase and installation of 
equipment used in the production 
of value-added agricultural prod-
ucts; creamery or milk product pro-
cessing and packaging equipment; 
cooler walls and refrigeration units; 
and food processing short courses 
and workshops.

“Iowa agriculture is the envy 
of the world as our farmers con-
tinue to lead the way in producing 
healthy, high-quality, affordable 
food. It is essential that consum-
ers have access to the Iowa-grown 
products they know and love,” 
Naig said. “The Choose Iowa 
grant program makes this possible 
through value-added projects that 
help Iowans grow their businesses 
and access new markets.”
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For more information, visit www.vivolac.com
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ACS Conference Education Track Looks 
At Basic Troubleshooting In Production
Portland, OR—The return of the 
American Cheese Society (ACS) 
conference will offer attendees 
timely and practical information 
required in today’s “new normal.”

The 39th ACS  conference will 
take place here July 20-23, at the 
Oregon  Convention Center.

New this year is the “Cheese 
R&D Session,” where companies 
sign up in advance, and attend-
ees will act as a sounding board 
for food products, marketing mate-
rial, and shipping 
materials for ven-
dors. 

Attendees fill 
out questionnaires 
and move from 
company to com-
pany over 15-minute intervals.

Conference lineups include a 
session on the path from cheese 
maker to chef, and a discussion on 
what it means for a company to “go 
organic.”

Attendees will hear why cheese 
makers have chosen to go organic 
and the route they followed to 
get there. Speakers will address 
USDA’s revised organic regula-
tions, including the increased 
minimum number of unannounced 
inspections, standardized organic 
certificates and the policing of 
organic ingredients throughout the 
supply chain. 

Speakers include David Grem-
mels, Rogue Creamery; Bob Wills, 
Cedar Grove Cheese; Ron Tanner, 
Tanner Food Group; and Chris 
Schreiner, Oregon Tilth.

A presentation on managing 
and monitoring milk quality on 
the farm level will look at sources 
of bacterial contamination, and 
how elevated somatic cell counts 
occur in cows, sheep and goats.

Attendees will learn how to 
develop treatment protocols that 
minimize antibiotic use, and moni-

toring strategies for bacteria counts 
and somatic cell counts.

A talk on common defects in sur-
face-salted cheeses – Gouda, Swiss, 
Alpine and Tomme – will examine 
defects commonly encountered in 
the production of surface salted 
varieties, and explore how these 
defects can be addressed.

The agenda includes sessions 
on scaling up retail packaging for 
sustainable growth, and process-
ing conditions that impacts cheese 

quality or safety. 
Mary Casella, 

recipient of the 
2021 inaugural 
Daphne Zepos 
Research Award, 
will give a presen-

tation on the history of women in 
the cheese and dairy industries.

Food microbiologists from Ore-
gon State University will share 
a case study on the diversity and 
persistence of Listeria in cheese 
production facilities, and microbial 
population changes during Ched-
dar production related to quality. 
A discussion of additional micro-
bial challenges facing the industry 
will follow the presentation.

Joe Alstat, head cheese maker at 
The Grey Barn & Farm, Chilmark, 
MA, will cover basic electrical 
troubleshooting, so cheese mak-
ers can perform simple diagnostics 
and repairs on creamery equip-
ment. Attendees will also learn 
how to read wiring diagrams and 
the basics of soldering components 
with hands-on demonstrations. 

Thursday also offers an awards 
ceremony and welcome reception.

Friday will kick off with a tast-
ing session on controlling bit-
terness in cheese production. 
Speakers include Zeynep Atamer, 
Marc Bates, Lisbeth Goddik, Rus-
sell Kuhfeld, David Potter, and Gil 
Tansman.

Another panel discussion will 
look at the differences and simi-
larities among small ruminant 
operations, followed by a timely 
presentation on supplier controls.

Speakers will cover the impor-
tance of having a trusted, validated 
supply chain for ensuring product 
safety, traceability with a preven-
tive quality program. 

The overview will be followed 
by a panel discussion with artisan 
cheese makers and ingredient sup-
pliers. 

Participants will be allowed to 
ask questions after each panelist 
shares their unique perspectives 
and experience.

A session on plant-based dairy 
alternatives will highlight whether 
or not the vegan-centric category 
is a major threat to be defended 
against or if it represents a change 
in consumer demand that needs to 
be studied.

A panel of experts with expe-
rience in artisan and plant-based 
cheese include Heather Tucker, 
Rebekah Baker, Gordon Edgar, 
Rachel Perez, and Debbie Peterson. 
Friday will wrap with a discussion 
on mental health in the workplace 
and the popular “Meet the Cheese 
Maker” networking event.

The final day will include ses-
sions on controlling Listeria in 
cheese, marketing cheese with an 
“indie” budget, and a tasting ses-
sion on “Deconstructing Ched-
dar.” Speakers include Molly 
Browne, Chris Gentine and Dean 
Sommer.

Sessions on the history of Blue 
cheese and how the dairy industry 
affects climate change with green-
house gas emissions.

Registration and complete con-
ference agenda is available online 
at www.cheesesociety.org.

Registration Open 
For Pack Expo 
International 2022
Chicago—Online registration for 
Pack Expo International here Oct. 
23-26 at McCormick Place is now 
available online. 

New Show features include the 
interactive “PACK to the Future 
Exhibit,” which looks at cutting-
edge industry advancements. 
The new PACK Match provides 

attendees complimentary person-
alized, one-on-one guidance with 
PACK Match Advisors to connect 
attendees with the right suppliers.

The Emerging Brands Summit 
is aimed at founders of startup 
manufacturing companies looking 
to scale their brand to larger pro-
duction. 

Exhibitors will include packag-
ing machinery, packaging mate-
rials, processing equipment and 
contract manufacturing and pack-
aging.

PACK Challenge is the expo’s 
new packaging competition, with 
the winning school awarded $5,000  
and an additional $2,000 split 
between individual team members. 
Finally,  the new Industry Speaks 
Stage features expert sessions on 
industry trends.

A number of options are avail-
able to attend, including student 
discounts and day passes for the 
trade show. To register online and 
for more information, visit www.
packexpointernational.com.

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.

•
ADSA 2022 Annual Meeting: 
June 19-22, Kansas City, MO. 
Check www.adsa.org for updates 
and registration details.

•
IFT Annual Meeting & Expo:
July 10-13,  Hybrid Virtual and 
In-Person Event, Chicago. Visit 
www.iftevent.org for updates.

•
WDPA Dairy Symposium: July 
11-12, Landmark Resort, Door 
County, WI. Visit www.wdpa.net 
for upcoming details.

•
American Cheese Society 
Annual Meeting: July 20-23, 
Portland, OR. Visit www.chees-
esociety.org for more details.

•
IAFP Annual Meeting: July 
31-Aug. 3, Pittsburgh, PA. Visit 
www.foodprotection.org.

•
IMPA Conference: Aug. 11-12,  
Sun Valley Resort, Sun Valley, ID. 
More details available online at 
www.impaconference.com.

•
International Whey Confer-
ence: Sept. 11-14, Hyatt Regency 
Downtown, Chicago. More details 
available online at www.adpi.org.

•
IDF World Dairy Summit: Sept. 
12-15, New Delhi, India. Check 
www.fi l-idf.org for updates.

•
ADPI Dairy Ingredients Semi-
nar:  Sept. 26-28, Hilton Beach-
front Resort, Santa Barbara, CA.  
Check www.adpi.org for updates.

•
NCCIA Annual Meeting: Oct. 
12-13, Embassy Suites Airport, 
Minneapolis, MN. Visit www.
northcentralcheese.org.

•
NMPF, DMI, UDIA Joint Annual 
Meeting: Oct. 24-26, Aurora, CO.  
Check www.nmpf.org for updates 
and registration information.

PLANNING GUIDE
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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

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.

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

Western Repack

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

Handling cheese both as a
service and on purchase.

Bring us your special projects

Western Repack, LLC
(801) 388-4861

We Purchase Fines and Downgraded Cheese

GENMAC A Division of 5 Point Fabrication LLC.

1820 Single Direction
Cheese Cutter

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

3005-LD
Tu-Way 

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

www.genmac.com

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

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

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 April 30 April 23 April 16 April 9
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 2.3592 2.3230 2.2713 2.2283 
Sales Volume 
US 13,285,413 12,855 12,626,570 12,821,742

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

Weighted Price  Dollars/Pound 
US 2.5405 2.4885 2.4046 2.3113 
Adjusted to 38% Moisture  
US 2.4117 2.3624 2.2804 2.1944 
Sales Volume  Pounds
US 13,443,595 13,262,955 13,355,198 13,437,741 
Weighted Moisture Content Percent
US 34.69 34.69 34.62 34.70

AA Butter
Weighted Price  Dollars/Pound
US 2.7669 2.7684 2.7832 2.7410•
Sales Volume                                     Pounds
US 3,169,511 3,847,417• 3,530,711 3,906,719

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pound
US 0.6973 0.7184• 0.7296 0.7663
Sales Volume
US 4,776,151 3,976,526 4,092,333 5,348,450

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.8329 1.8416• 1.8290 1.8311• 
Sales Volume  Pounds
US 20,201,739 18,796,520• 20,519,450• 18,947,294 
     
     
     

May 3, 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

             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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Class III - Cheese Milk Price   2021 2022
PRICE (per hundredweight)  $17.67 $24.42
SKIM PRICE (per hundredweight)  $11.24 $13.90

Class II - Soft Dairy Products   2021 2022
PRICE (per hundredweight)  $15.56 $25.71
BUTTERFAT PRICE (per pound)  $1.9566 $3.1531
SKIM MILK PRICE (per hundredweight) $9.03 $15.21

Class IV - Butter, MP  2021 2022
PRICE (per hundredweight)  $15.42 $25.31
SKIM MILK PRICE (per hundredweight) $8.91 $14.82

BUTTERFAT PRICE (per pound)  $1.9496 $3.1461 
NONFAT SOLIDS PRICE (per pound) $0.9902 $1.6470
PROTEIN PRICE (per pound)  $2.8136 $3.4239
OTHER SOLIDS PRICE (per pound)  $0.4268 $0.5565

SOMATIC CELL Adjust. rate (per 1,000 scc) $0.00086 $0.00115

AMS Survey Product Price Averages   2021 2022

Cheese  $1.7106 $2.2910
  Cheese, US 40-pound blocks   $1.7918 $2.2759
  Cheese, US 500-pound barrels  $1.6011 $2.2759
Butter, CME  $1.7814 $2.7694
Nonfat Dry Milk   $1.1680 $1.8314
Dry Whey  $0.6135 $0.7394

Class Milk & Component Prices
April 2022 with comparisons to April 2021
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DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

Date Month  Class Class Dry  Block  
  III  IV Whey NDM Cheese Cheese* Butter*

4-29 May 22 24.47 24.45 68.725 178.000 2.380 2.3480 266.400
5-2 May 22 24.47 24.62 67.000 177.575 2.360 2.3240 265.375
5-3 May 22 24.38 24.45 67.000 177.000 2.360 2.3170 261.950
5-4 May 22 24.72 24.45 67.400 177.500 2.362 2.3710 264.000
5-5 May 22 24.94 24.55 66.500 178.625 2.380 2.3950 266.000

4-29 June 22 24.49 24.15 62.975 175.700 2.400 2.3800 265.300
5-2 June 22 24.49 24.02 61.000 174.975 2.396 2.3580 264.275
5-3 June 22 24.21 23.66 60.775 172.025 2.396 2.3200 260.000
5-4 June 22 24.30 23.76 61.025 174.550 2.396 2.3670 261.025
5-5 June 22 24.66 23.85 61.025 176.500 2.405 2.3920 262.750

4-29 July 22 24.49 24.30 61.500 177.600 2.399 2.3800 264.750
5-2 July 22 24.49 24.00 60.800 177.000 2.380 2.3450 263.000
5-3 July 22 23.93 23.75 60.000 174.850 2.345 2.3100 258.500
5-4 July 22 24.12 23.92 60.000 175.550 2.345 2.3490 258.800
5-5 July 22 24.24 24.03 60.000 178.400 2.390 2.3760 262.000

4-29 Aug 22 24.11 24.30 60.000 178.575 2.380 2.3510 263.500
5-2 Aug 22 24.11 24.19 59.800 178.650 2.364 2.3290 262.725
5-3 Aug 22 23.73 23.80 59.000 175.375 2.330 2.2850 258.450
5-4 Aug 22 23.60 24.00 59.000 177.000 2.330 2.2970 259.475
5-5 Aug 22 23.74 24.00 59.000 180.000 2.350 2.3230 260.000

4-29 Sept 22 23.75 24.15 59.500 178.275 2.350 2.3100 262.000
5-2 Sept 22 23.75 24.20 59.500 178.000 2.349 2.3000 260.000
5-3 Sept 22 23.33 23.80 58.000 174.875 2.345 2.2680 256.500
5-4 Sept 22 23.35 23.90 58.500 176.250 2.340 2.2770 257.500
5-5 Sept. 22 23.53 23.90 58.500 180.000 2.340 2.3000 258.025

4-29 Oct 22 23.50 23.70 59.500 176.500 2.357 2.3100 259.000
5-2 Oct 22 23.50 24.10 58.975 175.825 2.356 2.2800 257.000
5-3 Oct 22 23.06 23.34 58.000 172.725 2.348 2.2670 254.500
5-4 Oct 22 23.12 23.50 58.000 174.025 2.348 2.2780 255.500
5-5 Oct 22 23.28 23.50 58.000 179.875 2.348 2.2780 255.750

4-29 Nov 22 23.05 23.31 58.525 174.775 2.330 2.2700 254.525 
5-2 Nov 22 23.05 23.80 58.525 174.075 2.324 2.2510 252.750
5-3 Nov 22 22.94 23.07 58.525 173.000 2.298 2.2330 249.500
5-4 Nov 22 22.69 23.24 58.400 173.000 2.298 2.2440 250.525
5-5 Nov 22 22.95 23.24 58.400 178.000 2.298 2.2500 250.525

4-29 Dec 22 22.51 22.82 57.500 172.800 2.277 2.2420 247.025
5-2 Dec 22 22.51 23.40 56.000 172.000 2.262 2.2020 245.000
5-3 Dec 22 22.61 22.60 57.000 171.325 2.246 2.1860 242.500
5-4 Dec 22 22.11 22.60 57.000 171.325 2.246 2.1840 242.500
5-5 Dec 22 22.31 22.60 57.000 177.000 2.246 2.2000 242.500

4-29 Jan 23 21.79 22.00 57.475 169.700 2.222 2.2000 235.000
5-2 Jan 23 21.79 22.70 57.250 170.000 2.222 2.1720 234.000
5-3 Jan 23 22.00 21.68 57.250 169.000 2.222 2.1470 231.750
5-4 Jan 23 21.20 21.55 55.625 169.000 2.222 2.1350 229.475
5-5 Jan 23 21.38 21.55 55.625 177.475 2.222 2.1350 226.500

4-29 Feb  23 21.20 21.55 58.000 168.925 2.190 2.1990 230.000
5-2 Feb  23 21.20 22.40 56.475 169.500 2.190 2.1500 230.000
5-3 Feb  23 21.13 21.20 56.475 169.000 2.190 2.1380 229.725
5-4 Feb  23 20.79 21.00 56.200 168.975 2.190 2.1300 225.250
5-5 Feb  23 20.87 21.20 56.200 168.975 2.190 2.1250 220.000

4-29 Mar  23 20.90 21.25 58.000 174.225 2.155 2.1550 228.000
5-2 Mar  23 20.90 22.40 55.375 169.000 2.155 2.1340 228.000
5-3 Mar  23 20.80 20.94 55.375 169.000 2.155 2.1270 228.000
5-4 Mar  23 20.36 20.84 55.000 168.975 2.155 2.1190 225.750
5-5 Mar  23 20.48 20.95 55.000 166.750 2.155 2.1040 218.250 

Interest -         31,299 12,433 2,542 8,250 845 17,008 9,997 
May 5
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WEST: Demand for cream is steady, as 
stakeholders say inventories are available to 
meet production demands. Ice cream mak-
ers are running busy schedules and utilizing 
cream throughout the region in preparation 
for the summer. Some butter makers say 
that they are processing their cream inter-
nally as they continue to build inventories. 
Butter production is steady, though some 
plant managers say that labor shortages and 
delayed deliveries of production supplies are 
preventing them from running full schedules. 
Demand for butter is steady in foodservice 
markets, though declining at retail. Stakehold-
ers are concerned that higher grocery store 
prices may have cause some purchasers to 
switch to butter substitutes. Spot purchas-
ers say that inventories of salted butter are 
unchanged. Unsalted inventories are, report-
edly, tight but are becoming more available.

CENTRAL: Butter producers report some 
seasonal demand slowdowns are giving 
them time to focus on building late sum-
mer/fall inventories. The churning question 
among contacts is how tight butter will be by 
the expected seasonal upshift in demand. 
Cream volumes are slightly lower according 
to Midwestern butter producers. They say 
cream loads are still hovering around the 

same price points as last week, but offers 
have ebbed. Ice cream production upticks 
are beginning to, at least slightly, thin out 
the cream pool. Butter market tones are a bit 
shaken, but concerns are somewhat frangi-
ble in light of the potentially limited supplies 
moving further into the year.

NORTHEAST:  Reports of cream avail-
ability are mixed. In some areas, cream 
production is growing with milk output, but 
the increase is largely absorbed by sea-
sonally strong production of ice cream and 
other frozen desserts. Some butter makers 
say cream remains accessible, but others 
report less cream is flowing to churns. But-
ter production varies, and inventories are 
also mixed. Foodservice sales are fairly 
steady. Retail demand is level to lower. 
Some stakeholders suggest inflation-related 
higher costs at the cash register may be 
leading some customers to consider butter 
alternatives. These considerations may be 
short-lived, however, amid the recent news 
of reduced global availability of some plant-
based fats, including Ukrainian sunflower oil 
and Indonesian palm oil. Eastern bulk butter 
overages are unchanged from last week and 
range from 8.0 to 15.0 cents above the CME 
market value.

NATIONAL - APRIL 29:  Milk supplies are growing, thus becoming more available and 
moving into cheese production. Comparing this year’s prices to last year’s, spot milk topped 
out at level last year during week 17, while the low end was $5.00 under Class. Lighter 
COVID restrictions and spring weather have increased foodservice demand, according to 
contacts in the West. Midwestern cheese makers continue to relay steady to strong demand 
notes, as well. Eastern cheese stocks are aplenty, but steady demand has allayed much 
consternation regarding oversupply.

NORTHEAST - MAY 4: Northeastern cheese makers are maintaining active produc-
tion schedules. Milk intakes are steady for Class III manufacturing plants. Cheese output is 
robust despite persistent staffing issues and supply chain snags that, in some cases, restrict 
operating capacity. Export interest is still strong, and domestic cheese demand is said to 
be good across sectors as well. Retail sales are healthy. Foodservice orders are stable to 
stronger; restaurant business is reportedly steadying for now, but remains hearty, after trend-
ing upward and rebounding earlier this year. On the CME this week, prices for both blocks 
and barrels fell on Monday but held firm Tuesday.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb block: $2.8225 - $3.1100 Process 5-lb sliced: $2.4525 - $2.9325
Muenster:  $2.8100 - $3.1600 Swiss Cuts 10-14 lbs: $3.7400 - $6.0625

MIDWEST AREA - MAY 4:  Cheese producers continue to report logistical issues, but 
more on the supply chain side this week than employee shortness. Some shortfalls reported 
were production and packaging equipment. There is still not a shortness regarding milk sup-
plies. Most spot milk prices reported, at report time, were around $2 under Class III. Cheese 
demand remains robust. Curds, process cheese, and Italian cheese makers say they are 
busy and market prices have not deterred customer interest. Producers say curd  buying 
season is gathering steam ahead of spring/summer outdoor events. They say if there
are available loads, they are moving quickly. Some cheese contacts also say they expect 
demand to remain healthy through the second quarter and potentially beyond. 

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $2.8650 - $4.0750 Mozzarella 5-6#: $2.3950 - $3.4825
Brick 5# Loaf:  $2.5950 - $3.1625 Muenster 5#: $2.5950 - $3.1625
Cheddar 40# Block: $2.3175 - $2.8600 Process 5# Loaf: $2.3300 - $2.7975
Monterey Jack 10#: $2.5700 - $2.9175 Grade A Swiss 6-9#:  $3.2550 - $3.3725
       
WEST - MAY 4:  Domestic cheese demand is steady to lower. Contacts report that edu-
cational purchases have begun to slow as schools are approaching their summer holidays.
Demand for cheese in retail markets is steady, while foodservice demand is increasing. 
Export demand for cheese is strong; contacts report that purchasers in Asian countries con-
tinue to purchase loads for shipment in Q4 of 2022. Overall, cheese production is steady, as 
milk is available in the region. Port congestion and a shortage of available truck drivers are 
causing delays to loads of cheese and production supplies. Some plant managers say that 
these delays and staffing shortages continue to prevent them from running full schedules. 

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#: $2.6850 - $2.9600
Cheddar 10# Cuts : $2.6975 - $2.8975 Process  5# Loaf: $2.4550 - $2.6100
Cheddar 40# Block: $2.4500 - $2.9400 Swiss 6-9# Cuts: $3.5475 - $3.9775

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

Variety   Date:   5/4 4/27  Variety Date:   5/4 4/27
Cheddar Curd  $2.66 $2.63 Mild Cheddar $2.63 $2.61
Young Gouda  $2.51 $2.49 Mozzarella $2.52 $2.56
 
FOREIGN -TYPE CHEESE - MAY 4: Demand for European cheese remains firm 
across all sectors. Orders are strong within retail channels, even as consumer prices at the 
check-out increase. Restaurant sales are growing as temperatures warm, and cheese mak-
ers expect exports to be active this summer. However, inventories are low, and there is a 
young cheese profile in the aging facilities. Cheese production is active, but with tight milk 
intakes and challenges getting the labor needed, cheese production cannot fully keep pace 
with orders. Industry sources suggest reductions to deliveries are common.  

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.6800 - 4.1675
Gorgonzola:    $3.6900 - 5.7400 $3.1875 - 3.9050
Parmesan (Italy):  0 $4.0675 - 6.1575
Romano (Cows Milk):  0 $3.8700 - 6.0250
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 $3.7750 - 4.1000
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - MAY 5
NDM - CENTRAL: Trading activity has 
toned down in recent weeks.Producers say 
end users are in a holding pattern, as last 
week’s market prices met downward pres-
sure and inventory levels are at least slightly 
more available. Milk production growth has 
begun to perk up this spring in the region 
and elsewhere, but there continue to be 
logistical snags on the production/hauling 
sides. One thing is unchanged on nonfat dry 
milk markets, and that is a notably limited 
amount of high heat NDM available. 

NDM - WEST: Demand for low/medium 
heat NDM is steady in both domestic and  
international markets. Stakeholders say 
that international pricing for skim milk pow-
der is trending lower and contributing to 
weaker export demand for low/medium heat 
NDM. Stakeholders say that spot invento-

ries of low/medium heat NDM are available 
throughout the region. Milk is available for 
drying operations to run busy schedules in 
the region. Production of low/medium heat 
NDM is steady; some plant managers relay 
that labor shortages are preventing them 
from running busier schedules. 

NDM - EAST: Low/medium heat NDM 
trading was quiet in the region, as prices 
slipped lower at every facet. Condensed 
skim availability has been noted by contacts 
as sideways, if not slightly less available in 
recent weeks. That said, some NDM end 
users stocked up earlier in the year and are 
not rushing to return to the table during a 
potentially bearish downturn. GDT event 
results for skim milk powder have some con-
tacts expecting further bears to appear near 
term regarding the domestic NDM market. 

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

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

05/02/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  59,587 87,201
05/01/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  59,586 87,201
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 0
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  0 0

ORGANIC DAIRY - RETAIL OVERVIEW 

The volume of total dairy ads, which gained some momentum last week, met some resis-
tance during week 18. Organic dairy ad numbers slipped 58 percent, while conventional ads 
declined nine percent from week 17. The three main categories of conventional dairy ads: 
cheese, milk, and yogurt fell by eight, nine and 29 percent respectively. 
 
Although dairy ad totals decreased, there were some conventional dairy items which 
increased this week. Butter, in 16-ounce packaging, ad totals increased 37 percent week to 
week, while the weighted average advertised price slipped by 19 cents, to $4.11. Cottage 
cheese, in 16-ounce sizes, ad numbers grew 55 percent. One-gallon milk ads increased 7 
percent, while their weighted average advertised price increased from $3.78 to $3.93. 

Considering just conventional dairy items, conventional ice cream ad numbers, which 
dropped 9 percent for 48- to 64-ounce containers, still maintain the top spot of total dairy 
ads, well above the second-most advertised item, 8-ounce shredded cheese. Greek yogurt, 
in 4- to 6-ounce containers, has an average advertised price of $1.01.

National Weighted Retail Avg Price:  
Butter 1 lb: NA
Ice Cream 48-64 oz: $6.77
Cheese 8 oz block: NA
Cottage Cheese 16 oz: $3.99
Yogurt 4-6 oz: NA
Yogurt 32 oz: $3.38

Greek Yogurt 4-6 oz: NA
Greek Yogurt 32 oz: $3.50
UHT Milk 8 oz: $2.39
Milk ½ gallon: $4.77
Milk gallon: $6.26
Sour Cream 16 oz: NA
Cream Cheese 8 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - MAY 6

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 

4.11 4.42 3.29 2.96 3.10 4.55 4.60 

2.23 2.07 2.81 2.50 2.26 1.91 1.69 

3.73 3.24 3.72 3.19 NA 5.99 3.37 

6.39 5.99 5.99 6.15 5.26 6.76 5.99

2.56 2.34 3.14 2.49 2.28 2.34 1.98

3.41 2.77 3.72 3.19 NA 4.22 3.20 

2.20 2.64 2.22 1.86 NA 1.92 NA

2.51 1.97 4.29 2.76 NA 1.70 1.44 

2.30 2.68 NA 2.28 NA 1.82 2.68

3.87 4.51 NA NA NA 3.04 4.51 

3.57 3.50 3.36 3.50 4.63 3.30 3.33

2.54 2.52 NA 2.68 NA 2.14 2.46 

3.93 4.07 NA 4.19 3.83 3.65 3.55 

2.00 1.91 2.10 1.83 1.79 2.28 1.68 

1.01 .94 1.00 1.14 1.00 1.03 .93 

4.27 4.06 3.83 3.50 NA 4.69 3.91 

.57 .58 .50 .61 .47 .52 .56 

2.48 2.44 NA 1.99 2.50 2.47 2.32

 

 

WHOLESALE BUTTER MARKETS - MAY 4
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 CME CASH PRICES - MAY 2 - MAY 6, 2022
Visit www.cheesereporter.com for daily prices 

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

MONDAY $2.3000 $2.3475 $2.6675 $1.7500 $0.5950
May 2 (-4) (-2¼) (-¾) (-½) (-1)

TUESDAY $2.3000 $2.3475 $2.6200 $1.7100 $0.5950
May 3 (NC) (NC) (-4¾) (-4) (NC)

WEDNESDAY $2.3300 $2.3475 $2.6500 $1.7350 $0.5875
May 4 (+3) (NC) (+3) (+2½) (-¾)

THURSDAY $2.3800 $2.3500 $2.6600 $1.7400 $0.5850
May 5 (+5) (+¼) (+1) (+½) (-¼)

FRIDAY $2.3800 $2.3500 $2.6400 $1.7400 $0.5850
May 6 (NC) (NC) (-2) (NC) (NC)

Week’s AVG $ $2.3380 $2.3485 $2.6475 $1.7350 $0.5895
Change (-0.0160) (-0.0210) (+0.0010) (-0.0020) (+0.0005)

Last Week’s $2.3540 $2.3695 $2.6465 $1.7370 $05890
AVG

2021 AVG $1.7960 $1.7820 $1.7500 $1.3370 $0.6455
Same Week

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Two cars of blocks were sold Monday at $2.3475, which set 
the price. There was no block market activity at all on Tuesday. Three cars of blocks 
were sold Wednesday, the last at $2.3475, which left the price unchanged. Two cars 
of blocks were sold Thursday, the last at $2.3500, which set the price. There was no 
block market activity on Friday. The barrel price fell Monday on a sale at $2.3000, 
rose Wednesday on a sale at $2.3300, and jumped Thursday on a sale at $2.3800.

Butter Comment: The price fell Monday on a sale at $2.6675, dropped Tuesday 
on a sale at $2.6200, rose Wednesday on a sale at $2.6500, increased Thursday 
on a sale at $2.6600, then fell Friday on an unfilled bid at $2.6400 (following a sale 
at $2.6350).

Nonfat Dry Milk Comment: The price declined Monday on a sale at $1.7500, fell 
Tuesday on a sale at $1.7100, increased Wednesday on a sale at $1.7350, and rose 
Thursday on a sale at $1.7400.

Dry Whey Comment: The price fell Monday on a sale at 59.50 cents, declined 
Wednesday on a sale at 58.75 cents, and dropped Thursday on an uncovered offer 
at 58.50 cents.

WHEY MARKETS - MAY 2 - MAY 6, 2022
RELEASE DATE - MAY 5, 2022

Animal Feed Whey—Central: Milk Replacer:   .5000 (-2) – .5600 (NC) 

Buttermilk Powder:
 Central & East:   1.8950 (+4½) – 1.9500 (+1)   West: 1.8400 (+4) –2.0500 (+14)
 Mostly:   1.8700 (+5) – 1.9300 (+6)

Casein: Rennet:   5.1300 (NC) – 5.2100 (NC)  Acid: 6.4200 (NC) – 6.7100 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .5875 (-1¼) – .7475 (-2)     Mostly: .6100 (-1) – .6500 (NC)

Dry Whey–West (Edible):
Nonhygroscopic: .5400 (-4¾) – .7775 (-1¼)  Mostly: .5900 (-4) – .6500 (-3)

Dry Whey—NorthEast:  .6100 (-¾) – .7600 (-3¾) 

Lactose—Central and West:
 Edible:   .3200 (NC) – .5200 (NC)    Mostly:  .3800 (NC) – .4900 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.7055 (-11½) – 1.8500 (-8)  Mostly: 1.8000 (-6½) – 1.8200 (-6)
 High Heat:  1.9900 (NC) – 2.0250 (NC) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.6875 (-5¼)  – 1.8500 (NC)   Mostly: 1.7200 (-5) – 1.8100 (-2)
 High Heat:  1.8275 (-5¼) – 1.9750 (-½)

Whey Protein Concentrate—34% Protein:  
 Central & West:  1.7000 (NC) – 1.9500 (NC)   Mostly: 1.7500 (+2) –1.8750 (+½)

Whole Milk—National:  2.1000 (NC) – 2.4200 (NC)

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

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

‘09 10.78 9.31 10.44 10.78 9.84 9.97 9.97 11.20 12.11 12.82 14.08 14.98
‘10 14.50 14.28 12.78 12.92 13.38 13.62 13.74 15.18 16.26 16.94 15.44 13.83
‘11 13.48 17.00 19.40 16.87 16.52 19.11 21.39 21.67 19.07 18.03 19.07 18.77
‘12 17.05 16.06 15.72 15.72 15.23 15.63 16.68 17.73 19.00 21.02 20.83 18.66
‘13 18.14 17.25 16.93 17.59 18.52 18.02 17.38 17.91 18.14 18.22 18.83 18.95
‘14 21.15 23.35  23.33 24.31 22.57 21.36 21.60 22.25  24.60 23.82 21.94 17.82
‘15 16.18 15.46 15.56 15.81 16.19 16.72 16.33 16.27 15.82 15.46 15.30 14.44 
‘16 13.72 13.80 13.74 13.63 12.76 13.22 15.24 16.91 16.39 14.82 16.76 17.40
‘17 16.77 16.88 15.81 15.22 15.57 16.44 15.45 16.57 16.36 16.69 16.88 15.44
‘18 14.00 13.40 14.22 14.47 15.18 15.21 14.10 14.95 16.09 15.53 14.44 13.78
‘19 13.96 13.89 15.04 15.96 16.38 16.27 17.55 17.60 18.31 18.72 20.45 19.37
‘20 17.05 17.00 16.25 13.07 12.14 21.04 24.54 19.77 16.43 21.61 23.34 15.72
‘21 16.04 15.75 16.15 17.67 18.96 17.21 16.49 15.95 16.53 17.83 18.03 18.36
‘22 20.38 20.91 22.45 24.42  

® 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
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Staying on the cutting edge of technology, 
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overcome potentially diffi cult applications. 
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processors with built-in future fl exibility. 
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button. Backed by Urschel quality support 
and service for the long life of your machine. 
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Motor

25 HP 
(18 kW)

Motor +
5 HP 

(3.7 kW) 
Crosscut 

Motor
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Washington—The National Res-
taurant Association’s Restaurant 
Performance Index (RPI) stood 
at 103.7 in March, down 0.1 per-
cent from February, the association 
reported last Friday.

A majority of restaurant opera-
tors reported positive same-store 
sales in March, as the industry con-
tinued its recovery from dampened 
pandemic sales levels. Some 75 per-
cent of operators said their same-
store sales rose between March 
2021 and March 2022, down from 
82 percent who reported higher 
sales in February.

Also, 69 percent of restaurant 
operators said their customer traf-
fic rose between March 2021 and 
Marh 2022, compared to 65 per-
cent who reported similarly in 
February. Seventeen percent of 
operators said their customer traf-
fic declined in March, down from 
25 percent who reported lower 
traffic in February.

The Expectations Index, which 
measures restaurant operators’ 
six-month outlook for four indus-
try indicators (same-store sales, 
employees, capital expenditures 
and business conditions), stood 
at 102.8 in March, down 0.2 per-
cent from February and the third 
straight monthly decline.

Restaurant operators remain 
generally optimistic about sales 
growth in the months ahead. 
Some 59 percent of operators 
expect their sales volume in six 
months to be higher than it was 
during the same period in the pre-
vious year, while only 10 percent 
of operators expect their sales 
volume in six months to be lower 
than it was during the same period 
in the previous year.

Restaurant operators are much 
less bullish about the overall 
economy, the association reported. 
Some 28 percent of operators said 
they expect economic conditions 
to improve in six months, while 
33 percent think economic condi-
tions will worsen during the next 
six months.

The RPI is constructed so that 
the health of the restaurant indus-
try is measured in relation to a neu-
tral level of 100. 

The RPI consists of two com-
ponents: the Current Situation 
Index and the Expectations 
Index. The Current Situation 
Index, which measures current 
trends in four industry indicators 
(same-store sales, traffic, labor 
and capital expenditures), stood 
at 104.6 in March, unchanged 
from February.

Restaurant Performance Index Fell 
0.1% In March; Sales, Traffic Rose




