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USDA Raises Most 2021 Price
Forecasts; 2022 Outlook Mixed
Cheese, NDM, Dry Whey Prices Projected
Lower, Butter Prices Projected Higher In 2022
Washington—The US Department of Agriculture (USDA), in
its monthly supply-demand estimates released Wednesday, raised
its 2021 cheese, nonfat dry milk
and dry whey price forecasts from
last month, but lowered its butter
price forecast.
In its initial forecasts for 2022,
butter prices are forecast higher
than in 2021, but cheese, nonfat
dry milk and dry whey prices are
all forecast lower.
USDA’s 2021 milk production
forecast is raised by 200 million
pounds, to a record 227.9 billion
pounds, on higher cow inventories.
Fat basis dairy exports for 2021
are raised on higher expected
exports of butterfat products, while
the skim-solids basis export forecast is lowered as weaker-than-previously-expected nonfat dry milk/
skim milk powder sales more than
offset higher expected whey product exports.
Fat basis and skim-solids basis
import forecasts are raised from last
month on recent import data and

Saputo To Invest Up
To $30 Million To
Expand Plant In Las
Cruces, NM
Las Cruces, NM—Saputo Dairy
USA has been awarded economic
assistance by the state of New
Mexico to expand its Las Cruces
cheese and whey products manufacturing operation and add 150
employees, Alicia J. Keyes, New
Mexico’s economic development
secretary, announced Wednesday.
As part of the expansion, Saputo
is planning to invest up to $30 million in its existing facility at the
Las Cruces Innovation and Industrial Park. Saputo had acquired the
former F&A Dairy Products, Inc.,
plant in late 2018.
To support Saputo’s growth, the
state of New Mexico has committed $2.5 million from the LEDA
• See Saputo To Expand, p. 7

higher expected second-quarter
butterfat imports.
Cheese, nonfat dry milk, and dry
whey prices for 2021 are all raised
from last month, to $1.74 per
pound, $1.24 per pound and 57.5
cents per pound, respectively, but
the butter price forecast is lowered,
to $1.71 per pound. Both Class III
and Class IV milk prices are raised,
to $17.70 per hundredweight and
$15.75 per hundred, respectively,
and the all milk price forecast is
raised to $18.95 per hundred.
Milk production for 2022 is
forecast to increase by 2.3 billion
pounds over this year’s projected
output to 230.3 billion pounds, as
continued gains in milk per cow
more than offset a slight reduction
in the dairy cow herd.
Commercial dairy exports on a
fat basis are forecast lower in 2022
as higher domestic butter prices
reduce competitiveness on world
markets. However, strong global
demand and weaker domestic
prices for cheese, nonfat dry milk
and dry whey are expected to sup-

port slightly higher exports on a
skim-solids basis.
Fat basis dairy imports for
2022 are forecast lower on lower
expected imports of butterfat
products and cheese, while skimsolids basis imports are expected
to decline mainly on lower cheese
imports.
The 2022 butter price forecast
is raised from this year’s projected
price, to $1.79 per pound, but
cheese prices are forecast lower, at
$1.7150 per pound, as an increased
proportion of milk is expected to
move into cheese production.
Nonfat dry milk and dry whey
prices are lowered from this year’s
projections, to $1.1950 and 47.50
cents per pound, respectively,
reflecting competition in international marekts.
The 2022 Class III price is lowered, to $16.85 per hundredweight,
on weaker cheese and dry whey
prices, and the Class IV price is
also lowered, to $15.70 per hundredweight, as lower nonfat dry
milk prices more than offset higher
butter prices. The 2022 all milk
price is forecast at $18.50 per hundredweight.

More Than Just Class I Should Be
Tackled At Hearing: Midwest Groups
Green Bay, WI—Five midwestern dairy organizations told US
Secretary of Agriculture Tom
Vilsack this week that, while they
believe in reforming federal milk
marketing orders, “we would prefer to tackle more than just Class
I pricing if we are going to go to
the trouble and effort of having
a hearing with national scope.”
Groups signing the letter
included the Dairy Business
Association, Edge Dairy Farmer
Cooperative, both of which are
based in Wisconsin, as well as
Minnesota Milk Producers Association, Nebraska State Dairy
Association and South Dakota
Dairy Producers.
Last month, four of those organizations (minus South Dakota
Dairy Producers) put forth a proposal, called Class III Plus, under
which the Class I skim milk price

would be calculated as the Class
III skim milk price plus the Class
I skim milk price adjuster. Also,
in all federal order pricing formulas, advanced prices would be
replaced with announced prices
under the proposal.
That Class III Plus proposal
was announced shortly after the
board of directors of National
Milk Producers Federation
(NMPF) voted to request an
emergency USDA hearing to
modify the current Class I price
mover, which adds 74 cents per
hundredweight to the monthly
average of Classes III and IV, by
adjusting this amount every two
years based on conditions over
the prior 24 months, with the
current mover remaining the
floor.
• See Scope Of Hearing, p. 4

Seven Federal Orders
Post Negative PPDS
In April; Class III
Volume Declines To
1.33 Billion Pounds
Washington—The volume of milk
pooled in Class III on the seven
federal milk marketing orders that
pay dairy farmers a producer price
differential (PPD) totaled 1.33 billion pounds in April, down 16 million pounds from March and down
3.1 billion pounds from April 2020,
according to the statistical uniform
price announcements from those
orders.
Class III volume on the seven
orders has been under 1.5 billion
pounds in each of the first four
months of this year. By comparison, Class III volume on those
orders was above 4 billion pounds
in three of the first four months
of last year, and totaled 3.6 bilion
pounds in February 2020.
All seven of those federal orders
reported negative PPDs in April,
ranging from negative 31 cents
per hundredweight for the Northeast order to negative $1.79 per
hundred for the Central order.
All seven orders had also posted
negative PPDs in January, while
six of the orders posted negative
PPDs in February and March and
the Northeast order had positive
PPDs.
On the California federal order
in April, the PPD was negative
$1.76 per hundredweight and the
statistical uniform price was $15.91
per hundred.
• See Class III Declines, p. 10
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with Class I use hovering
around 20 percent, shouldn’t the
marketplace be able to provide
sufficient price signals to maintain an adequate supply of milk
for fluid use?

Class I Pricing Issues Seem Irresolvable
Depending on how things play
out over the next several months,
more changes may or may not be
coming to federal order Class I
pricing. Regardless of what those
changes are, or if any changes are
even made, it seems like the dairy
industry might be stuck in a situation where Class I pricing problems
facing the industry here in 2021
and beyond are simply irresolvable.
As reported on our front page
two weeks ago, both the National
Milk Producers Federation and
a group of four midwestern dairy
organizations are proposing
changes to the Class I price formula in federal orders.
It’s been two years since the
Class I pricing formula was last
changed. That change, which
was mandated by the 2018 farm
bill, cost dairy farmers over $725
million in lost income last year,
according to NMPF. NMPF’s proposal would modify the current
Class I mover, which adds 74 cents
per hundredweight to the monthly
average of Classes III and IV, by
adjusting this amount every two
years based on conditions over the
prior 24 months.
Meanwhile, the Dairy Business
Association, Edge Dairy Farmer
Cooperative, Minnesota Milk and
Nebraska State Dairy Association
announced a Class III Plus pricing
proposal under which the Class I
skim milk price would be calculated as the Class III skim milk
price plus the Class I skim milk
price adjuster. The Class I skim
milk price adjuster would be equal
to the average of the monthly differences between the higher of
Class III and Class IV skim milk
prices, and the Class III skim milk
price during the prior 36 months of
August-July.
Beyond this disagreement over
how exactly to alter the Class I
pricing formula, there lies a more
philosophical reason why Class I
pricing problems may be irresolvable. To understand that reason,
we went back to USDA’s final
decision, released in the spring of

1999, to reform the federal milk
marketing order program.
One of the key areas of reform
in that final decision was adopting
a new Class I pricing structure. In
evaluating the final Class I pricing
options, nine performance criteria,
based upon regulatory objectives
and requirements of the Agricultural Marketing Agreement Act of
1937, were used.
The first of those nine objective
criteria was as follows: “Ensure an
adequate supply of milk for fluid
use. Class I price levels need to
provide a sufficient price signal
to maintain an adequate supply of
milk for fluid use. This supply level
can be achieved through either the
movement of milk to where it is
needed, increased production, or
some combination of both.”
This brings to mind several
points, starting with the fact that
the criteria used by USDA are
based on objectives and requirements of a 1937 law. That was
back in the era in which, among
other things, somewhere around
70 percent of all milk was used
for fluid purposes; and US butter
production was more than double
cheese production (in 1937, butter production totaled 1.66 billion pounds, while cheese output
totaled 653 million pounds).
Today, considerably less than
one-third of the US milk supply
is used for fluid purposes. The percentage used in Class I was around
32 percent last year, but that percentage was elevated due to the
large volumes of milk depooled
from Class III during a majority of
months. Further, overall beverage
milk sales last year likely totaled
somewhere around 46 billion
pounds, while milk production
totaled 223.2 billion pounds, indicating that less than one-quarter of
the US milk supply ends up being
used for fluid purposes.
Thus, it’s probably safe to conclude that the US dairy industry
has been doing a pretty good job
in recent years of ensuring an adequate supply of milk for fluid use.

Regarding the need for Class I
price levels to provide a sufficient
price signal to maintain an adequate supply of milk for fluid use,
with Class I use hovering around
20 percent, shouldn’t the marketplace be able to provide sufficient
price signals to maintain an adequate supply of milk for fluid use?
As the 1999 final rule states,
based on the AMAA of 1937,
this supply level can be achieved
through either the movement
of milk to where it is needed,
increased production, or some
combination of both.
Keep in mind just how much the
“movement of milk” has changed
not only since that the AMAA
was signed into law, but also since
the 1999 final order reform rule
was published (when Class I use
was still above 40 percent).
Among other things, the US
has proven pretty adept at moving
large volumes of milk around the
world in recent years. So we can’t
help but wonder, if the US dairy
industry can figure out how to
export dairy products to countries
ranging from Algeria to the United
Arab Emirates, shouldn’t it also be
able to figure out how to get milk
from surplus areas to deficit areas?
Granted, the US exports storable products as opposed to fresh
fluid milk products, but the old
adage applies no matter what:
Money moves milk, and more
money moves more milk.
USDA’s 1999 final order reform
decision provided for four classes
of use for milk. Comments filed
regarding the number of classes of
utilization for the proposed merged
orders varied from supporters of
one class, which would eliminate
all manufacturing classes, to supporters of five classes of milk. A
“large majority” of comments supported four classes of utilization, as
proposed by USDA.
Those comments would have
been received by USDA in 1998.
Maybe it’s time to revisit the need
for four classes, and the corresponding Class I controversies.
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Dairy CPI Rose 0.4% In April; Retail
Cheddar Price Fell, Milk Price Rose
Washington—The Consumer
Price Index (CPI) for dairy and
related products was 230.2 in April
(1982-84=100), up 0.4 percent
from March and 0.6 percent higher
than in April 2020, the US Bureau
of Labor Statistics (BLS) reported
Wednesday.
That was the fourth time in five
months that the dairy CPI was
above 230. The exception was in
March, when it was 229.2.
April’s CPI for all items was
267.1, up 0.8 percent from March
and 4.2 percent higher than in
April 2020. The CPI for food at
home was 254.8, up 0.6 percent
from March and 1.2 percent higher
than in April 2020.
April’s CPI for cheese and
related products was 240.1, down
1.2 percent from March and 0.3
percent lower than in April 2020.
That’s the lowest level for the
cheese CPI since July 2020, when
it was 238.4.
In April, the average retail price
for a pound of natural Cheddar
cheese was $5.44, down more than
24 cents from March and down
more than one cent from April
2020. That’s the lowest average
retail Cheddar price since March
2020, when it was $5.33 per pound.
Average retail Cheddar prices
in the four major regions in April,

with comparisons to a month earlier and a year earlier where available, were as follows:
Northeast: $5.64 per pound,
down almost 56 cents from March.
Midwest: $5.15 per pound,
down more than 31 cents from
March but up more than 12 cents
from April 2020.
South: $5.64 per pound, down
33 cents from March but up more
than seven cents from April 2020,
BLS reported.
West: $5.42 per pound, up
seven cents from March and up 30
cents from April 2020.
The average retail price for
a pound of American processed
cheese in April was $4.10, down
more than four cents from March
but up almost 12 cents from April
2020.
Retail Whole Milk Price Increases
April’s CPI for whole milk was
218.5, up 2.3 percent from March
and 4.4 percent higher than in
April 2020.
The CPI for “milk” in April was
151.0 (December 1997=100), up
1.9 percent from March and 2.2
percent higher than in April 2020.
April’s CPI for milk other than
whole was 155.2, up 1.9 percent
from March and up 1.5 percent
from April 2020.

Average Retail Prices
Cheddar & Whole Milk: April 2011 – 2021 Price per pound/ gallon
$6.00
$5.50
$5.00
$4.50
$4.00
$3.50
$3.00
$2.50

Milk
2011

2012

2013

2014

Cheddar
2015

Average retail whole milk prices
for the three major regions (no
average price is reported for the
Midwest), with comparisons to
a month earlier and a year earlier
where available, were as follows:
Northeast: $3.98 per gallon, up
almost seven cents from March
and up almost 34 from April 2020.
South: $3.34 per gallon, up
almost seven cents from March
and two cents higher than in April
2020.
West: $3.62 per gallon, up more
than 22 cents from March and up
more than 11 cents from April
2020.
Butter CPI Declines
April’s CPI for butter was 246.4,
down 1.4 percent from March and
0.6 percent lower than in April

2016

2017

2018

2019

2020

2020. After being below 240 in
both November and December
2020, the butter CPI has been
above 246 in each of the first four
months of 2021.
The CPI for ice cream and
related products in April was
232.3, up 0.2 percent from March
but down 0.3 percent from April
2020. The ice cream CPI has now
been above 230 for six consecutive
months.
The average retail price for a
half-gallon of regular ice cream in
April was $4.98, up almost three
cents from March and up almost
four cents from April 2020.
April’s CPI for other dairy
and related products was 153.9
(December 1997=100), up 1 percent from March and 0.8 percent
higher than in April 2020.
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Scope Of Hearing
(Continued from p. 1)

NMPF said its emergency hearing
request to USDA will be to limit
the hearing specifically to proposed
changes to the Class I price mover.
Over the past 18 months, dairy
farmers have experienced “extreme
price volatility, which included
unprecedented swings in Class III
milk prices,” the five dairy groups
noted in their letter to Vilsack. The
resulting inversion of the Class III
price well above the base Class I
price contributed to negative producer price differentials (PPDs),
which in turn led to “widespread
depooling” by processors, driving
PPDs even further into the red.
These pandemic-related challenges have left many calling for
changes to federal orders, the letter
continued. Even before 2020 and
the events that made it unique, the
need to update and reform federal
orders was there.
A group of midwestern state
dairy trade associations and a verification cooperative that has members throughout the region began
meeting to look at the issues with
federal orders and evaluate possible
solutions. One of the issues this
group was tasked with confronting
is how Class I milk pricing could
be changed to help minimize the
risks of negative PPDs and the significant depooling that was experienced during the pandemic.
While NMPF’s Class I pricing proposal would help farmers
recoup the revenue they lost during the pandemic, “it does nothing to address the long-term issue
of negative PPDs or to mitigate
the harm from future crises,” the
groups noted in their letter.
In anticipation of NMPF’s proposal, some of the same groups that

have been meeting regarding federal orders believed it important
to share their ideas about how to
make more lasting improvements
to the Class I pricing structure. The
groups also want to ensure that any
potential federal order hearing is
broad enough in scope for these
ideas to be fairly considered.
The five midwestern dairy
groups told Vilsack that their Class
III Plus proposal provides a way for
dairy farmers to recoup some of the
“lost” revenue from 2020, but it
does so “in a more measured and
less abrupt manner than NMPF’s
proposal. Also, unlike NMPF’s
proposal, it is revenue neutral over
the long term to promote fairness
between dairy farmers, the processing community and consumers.”
The Class III Plus proposal has
an annual adjustment mechanism
to account for future market shifts,
the letter noted. Specifically,
USDA would publish a revised
Class I skim milk price adjuster
each September for the forthcoming calendar year. The Class I skim
milk price adjuster would be equal
to the average of the monthly differences between the higher of
advanced Class III and Class IV
skim milk pricing factors, and the
Class III skim milk pricing factor during the prior 36 months of
August through July.
Finally, and “most importantly,”
the groups said their Class III Plus
proposal “makes systemic changes
that will improve farmers’ risk
management abilities, reduce the
likelihood of negative PPDs and
reduce the chance of Class III processors depooling.
“We cannot end price volatility,
but we can make risk management
more effective going forward.”
The organizations stated that
they are not putting forward their

Class III Plus proposal out of a
“strong desire” to have a federal
order hearing now.
“We are sharing it publicly and
with USDA to show there are
differences of opinion within the
dairy community over how to proceed and because we think it is a
better and more forward-thinking
concept than what NMPF has said
they plan to propose,” the letter
said.
NMPF has yet to submit its
request for an emergency federal
order hearing to USDA. Under
the rules of practice and procedure
governing federal order emergency
rulemaking proceedings, USDA
is allowed to omit issuing a recommended decision should such
omission be found warranted on
the basis of the hearing record.
As required under the 2018
farm bill, the federal order Class
I price formula was changed two
years ago. Under the amended formula, the Class I skim milk price is
the simple average of the monthly
advanced pricing factors for Class
III and Class IV skim milk, plus
74 cents per hundredweight, plus
the applicable adjusted Class I differential.
Prior to that change, the Class I
skim milk price was the higher of
the two advanced pricing factors,
plus the applicable adjusted Class
I differential.
The new Class I mover contributed to disorderly marketing conditions in 2020 during the height
of the coronavirus pandemic and
cost dairy farmers over $725 million in lost income, according to
NMPF, which said its Class I proposal would help recoup the lost
revenue and ensure that neither
farmers nor processors are disproportionately harmed by future significant price disruptions.
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from our
archives
50 YEARS AGO

May 14, 1971: Fond du Lac,
WI—Pure Milk Products this
week called for public hearings
by the FTC in regards to ads urging consumers to switch to margarine and vegetable oil as a way
to reduce the risk of heart disease. It’s time to bring the dietheart claims of the American
Heart Association into the open
where they can be officially challenged, PMPC general manager
William Eckles argued.
Washington—The FDA issued
a proposal this week to require
the listing of all ingredients on
the labels of all foods. This would
amend current regulations and
make ingredient listing mandatory by order of predominance in
so-called “standardized foods.”

25 YEARS AGO

May 10, 1996: Chicago—Three
dairy companies are suing the
city of Chicago and the state
of Illinois to be allowed to say
their products do not come from
cows treated with BST/BGH.
The dairy companies include
Ben & Jerry’s of South Burlington, VT; Stonyfield Farm, Londonderry, NH; and the Coulee
Region Organic Producers Pool
(CROPP), La Farge, WI.
Madison—Ron Buholzer, president of Klondike Cheese Co.,
Monroe, WI, and the Wisconsin Cheese Makers Association
(WCMA) presented a $5,000
check as the first contribution
to the new Norman F. Olson
Cheese Research Scholarship.

10 YEARS AGO

May 13, 2011: Washington—
The FDA should implement new
rules and guidance for the Food
Safety Modernization Act that
will be flexible and cost effective,
while promoting innovation and
protecting trade secrets. That’s
what a number of food industry
organizations said in a recent letter to FDA Commissioner Margaret Hamburg.
Auckland, New Zealand—Fonterra Cooperative Group recently
confirmed that it’s in the final
stages of plans to buy land to
develop a pilot dairy farm in
Brazil in line with its strategy to
establish best practice dairy farms
in the fastest-growing economies
of Asia and Latin America. Fonterra is currently developing a
second dairy farm in China.
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WHO Releases Benchmarks For Sodium
Reduction In Cheese, Other Foods
Geneva, Switzerland—The World
Health Organization (WHO)
recently released a new set of
global benchmarks for sodium levels in more than 60 food categories,
including several cheese categories
as well as butter.
WHO started to develop global
benchmarks for sodium levels in
foods across different food categories last year.
This builds on the work and
experiences of countries in setting
targets for sodium levels in different food categories, as part of
national efforts to reduce population salt intake, reduce the burden
of diet- and nutrition-related noncommunicable diseases (NCDs),
and achieve the global NCD target
for a 30 percent relative reduction
in mean population intake of sale,
with the aim of achieving a target
of less than five grams of salt (i.e.,
less than two grams of sodium) per
day by 2025.
The sodium benchmarks are
in the form of maximum targets
because this was considered to
be the most feasible approach for
global benchmarks.
There is also a large amount of
country experience and available
data for such targets, compared
with simple average, sales-weighted
average or percentage reduction
targets.
Benchmarks are set at the level
of subcategories because the main
food categories are too heterogeneous for meaningful targets to be
set, WHO explained.
Setting targets at the overall
food category level would result in
targets that are too high for some
products in the category and too
low for others; this would render
the targets meaningless and could
risk undermining country progress.
Benchmark values included in
WHO’s guide are based on the
lowest maximum value for each
subcategory from existing national
or regional targets. These global
benchmarks are intended to complement national and regional
efforts to set sodium targets.
WHO global sodium benchmarks for various cheese, butter
and other categories are as follows:
Fresh unripened cheese
(includes, for example, Mozzarella,
Ricotta, Cream cheese, Cottage
cheese): 190 milligrams per 100
grams of cheese; this is the United
Kingdom’s target for plain and flavored Cottage cheese, 190 milligrams per 100 grams.
Soft to medium ripened cheese
(includes, for example, Colby,
Monterey Jack, young Gouda, mild
Cheddar, and Emmental): 520 milligrams of sodium per 100 grams of
cheese; this is Canada’s target for
Swiss cheese.
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Semi-hard ripened cheese
(includes, for example, mature
Gouda, mature Cheddar, Gruyere
and Provolone): 625 milligrams
per 100 grams of cheese, which
is the US target for Cheddar and
Colby cheeses.
Extra-hard ripened cheese (for
example, Parmesan, Romano and
Pecorino): No appropriate benchmark was identified from existing
country examples as the lowest
maximum levels were considered
too high, especially since there are
products that contain much lower
sodium on the market today.
Mold Ripened cheese, white
and red (for example, Brie and
Muenster): 510 milligrams per 100
grams of cheese, which is the US
target for Brie and other ripened
cheese.
Mold ripened cheese, Blue (for
example, Gorgonzola and Roque-

fort): No appropriate benchmark
was identified from existing country examples as the lowest maximum levels were considered too
high, especially since there are
products that contain much lower
sodium on the market today,
according to the WHO.
Processed cheese (this subcategory includes all processed and
melt cheese, cheese analogs including plant-based, dairy-free cheese
and spreads): 720 milligrams per
100 grams of product, which is the
UK’s target for cheese spreads.
Brine-stored cheese (such as
Feta and Halloumi): No appropriate benchmark was identified from
existing country examples as the
lowest maximum levels were considered too high, especially since
there are products that contain
much lower sodium on the market today, according to the World
Health Organization.
Butter and other fats and oils
(this includes flavored butter, butter blends and margarine, and veg-
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®

etable oil spreads such as olive oil
spreads, but excludes unsalted butter): 400 milligrams per 100 grams
of product, which is New Zealand’s
target for edible oil spreads, according to the WHO.
Michael F. Jacobson, co-founder
and former executive director
of the Center for Science in the
Public Interest (CSPI), said the
WHO’s sodium benchmarks are
“important, timely, and demand
the attention of food company
executives, health officials and
food regulators in the US and
abroad.”
The US Food and Drug Administration (FDA) “should be embarrassed that it has not yet finalized
its own voluntary sodium reduction guidelines, proposed in 2016
for more than 150 food categories,”
Jacobson added. “In fact, these
guidelines were a major building block for the WHO’s benchmarks.” A “major priority” for the
Biden administration should be to
finalize those guidelines.

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

Free Flow is nearly
invisible at 3%.
®

3% Free Flow 1031
®

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

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

©2018 Allied Blending LP

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

All rights reserved.
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Fair Trade USA And Chobani Launch
Dairy Farmer Certification Program
Oakland, CA—Fair Trade USA
and Chobani, LLC, have launched
a certification program for US
dairy farms and cooperatives that
provides financial premiums to
dairy farmers and workers.
The announcement is an outgrowth of Fair Trade USA’s partnership with Chobani, which
announced its Milk Matters™
program in 2019 to further its
commitment to support economic,
environmental, and social standards throughout the company’s
milk supply chain.
The fair trade certification program is available to dairy producers
throughout the US.
Fair Trade Certification provides farm owners and co-ops with
an opportunity to differentiate,
increase engagement with consumers, and receive a financial
premium for their investments,
Fair Trade USA noted in a press
release.
Fair Trade Certification also
provides greater support for farm
workers in an industry that can
face challenges in workforce availability, working hours, and farm
safety.
An immigrant workforce, which
makes up an estimated half of the
US dairy workforce and is especially vulnerable to these issues
because of limited legal protections, will also benefit from Fair
Trade USA’s new dairy program,
the organization stated.
In collaboration with experts
and organizations already working
in the space, Fair Trade USA plans
to develop an environmental component to this program which will
address the unique challenges of
the dairy industry.

“Fair trade is often associated
with commodities like coffee,
cocoa and textiles produced in the
Global South, and not as known
within agricultural and farming
operations here in America,” said
Paul Rice, CEO, Fair Trade USA.
“We believe in bringing the benefits of fair trade to as many in
the industry as possible to create
impact.
“Today, that opportunity is in
the US dairy sector. The rigorous,
time-tested standards, certification
systems, and training programs
we’ve developed to protect and
empower producers, workers, and
their communities around the
globe will now deliver value to the
US dairy producers and workers,”
Rice continued. “We are thrilled
to partner with ethically minded
companies like Chobani to bring
certified product to the market so
consumers have more conscious
dairy options.”
“Fair Trade USA’s certification — the first ever in the US
dairy industry — will help our
dairy farmers build on their hard
work to raise farming standards,
take care of their workers, many
of whom they consider family,
ensure the well-being of their
animals and their land, while
giving consumers greater peace
of mind that the dairy they buy
demonstrates a commitment to
positive economic, environmental, and social pillars,” said Hamdi
Ulukaya, Chobani’s founder and
CEO.
As part of Chobani’s Milk Matters initiative, Fair Trade USA initiated a pilot program with dairy
farms and co-ops in New York and
Idaho to determine how the orga-

Superior Solutions

FLOW PLATES

quality milk from members dedicated to furnishing a safe, fair and
equitable work environment.
“The premium funds that come
with Fair Trade Certified sales will
be used to enhance best practices
on our certified dairy farms, offer
expanded worker training and
safety installations, and work to
benefit farm worker families and
communities,” Ford added.
“Along with care for animals
and stewardship of the environment, providing a safe and quality
workplace is of critical importance
for dairy farmers, their employees
and our industry,” said David Darr,
senior vice president and chief
strategy and sustainability officer,
Dairy Farmers of America.
“DFA is proud to work with Fair
Trade and Chobani on this innovative pilot. Through this program dairy farmers and dairy farm
employees will have access to new
resources that can be used to collaborate on impactful initiatives in
their businesses and their communities,” Darr said.
Chobani is releasing Fair Trade
Certified™ Greek yogurt versions
for all of its 32-ounce tubs, including Whole Milk Plain, Low Fat
Plain, Non-Fat Plain, Strawberry
Blended and Vanilla Blended, the
company said.
Chobani’s Fair Trade Certified
yogurt products are sold nationally at all major grocery and retail
stores and are produced at Chobani’s production facilities in South
Edmeston, NY, and Twin Falls, ID.
Chobani plans to expand the certification to other products.
For more information on Fair
Trade USA’s dairy certification
program, contact Molly Renaldo,
artnerships manager, at mrenaldo@
fairtradeusa.org.
Fair Trade USA’s Fair Trade Certified seal spans more than 30 product categories and can be found in
almost every aisle of the grocery
store and beyond, the organization
said.

nization’s Agricultural Production
Standard (APS), which is used for
certification of a wide range of crop
and farm settings around the world,
could be applied to the dairy industry.
The end result, a version of the
APS modified for the dairy industry, is now being offered to all dairy
farms and co-ops in the US.
The fair trade certification process involves a series of modules
that incorporate systems, operations, implementation, and auditing of Fair Trade USA’s APS that
are designed to ensure product
traceability, supply chain transparency and implementation of an
Internal Management System to
monitor compliance and progress.
The APS also serves as a foundation to ensure safe work conditions, freedom of association,
protections against harassment and
discrimination, provision of benefits, clear terms of employment
and pay slips, reasonable working
hours, safe and sanitary housing
conditions, and increased access to
on-the-job training.
The certification process typically takes six to nine months to
complete, and, when certified,
milk buyers are authorized to promote their products using the Fair
Trade Certified seal. When Fair
Trade Certified milk is purchased,
buyers pay an extra amount — the
Fair Trade Premium — which is
allocated to a Community Development Fund. The funds support
projects and on-farm investments
that enhance the working environment.
“In an increasingly diverse
and competitive market, we are
always looking for opportunities
to differentiate our product and
demonstrate our commitment to
continuous improvement,” said
Lisa Ford, special projects manager,
Cayuga Marketing LLC, Auburn,
NY. “Fair Trade certification gives
us a conduit to demonstrate our
ongoing commitment to provide

Penn Dairy
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Mozzarella, Gouda, Muenster,
Paneer & Labneh
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Penn Dairy’s award-winning products
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and commitment to the industry.
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Saputo To Expand
(Continued from p. 1)

million bonus for developing the
project in an Opportunity Zone,
and the city of Las Cruces pledged
$300,000. The Las Cruces City
Council will also consider an
Industrial Revenue Bond.
The expansion is expected to
have a total positive economic
impact to the state of $1.6 billion
over the next decade.
Saputo has also qualified for a
state Job Training Incentive Program (JTIP) Grant and the City
of Las Cruces Wage Plus Program,
an incentive program for hiring
and paying employees above the
median wage.
The Mesilla Valley Economic
Development Alliance (MVEDA)
worked closely with Saputo Dairy
USA, along with the state’s and
city’s economic development
teams, to create an incentive package aligned with the company’s
needs to expand its capabilities in
Las Cruces.
New Mexico’s cheese production has increased substantially
in recent years, from 579 million
pounds in 2006 to a record 962.4
million pounds in 2020. The state
currently ranks fourth in the US
in cheese production, trailing only
Wisconsin, California and Idaho.
That growth in cheese production has paralleled New Mexico’s
growth in milk production, which
grew from 5.2 billion pounds in
2000 to 8.2 billion pounds last year.
“MVEDA is excited that Saputo
has chosen the Las Cruces Innovation and Industrial Park for this
project. Our collaborative, proactive response with our economic
development partners at the state
and city highlighted a joint effort
to secure this project and further
establish the industrial park as the
location of choice for growth in
the southwestern United States,”
said Davin Lopez, MVEDA’s president and CEO.
“The expansion of Saputo Dairy
in Las Cruces with 150 new jobs
demonstrates again that Southern
New Mexico has a skilled workforce and is a great place not only
to live but for businesses to grow
and expand,” said New Mexico
Gov. Michelle Lujan Grisham.
“Southern New Mexico is
expanding its manufacturing footprint quickly. The expansion of
Saputo Dairy USA’s facility will
create the jobs we need to diversify
our economy and get people back
to work as we recover from this
pandemic,” Keyes said.
“It is with great pleasure that
we welcome Saputo Dairy USA’s
expansion in Las Cruces,” said Las
Cruces Mayor Ken Miyagishima.
“The city’s efforts to proactively
seek this project is another example of our commitment to growing business and creating new job
opportunities for our residents.”
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Cheese & Dairy sofi Award Winners
Named; Seafood Takes Top Award
San Francisco, CA—The Specialty Food Association (SFA)
has announced winners of its 49th
annual sofi Awards, including the
top cheese, yogurt and other dairy
submissions.
“The sofi Awards have been
recognizing the best of the best in
the specialty food industry since
1972,” said SFA vice president of
membership Laura Lozada.
“We’re so proud of our members and their perseverance during this difficult time,” Lozada
said. “They continue to innovate
and grow and are the foundation
of our industry.”
Top Awards For Cheese & Dairy
In the Cow’s Milk Cheese category, the Gold medal went to Cowgirl Creamery of Petaluma, CA,
for its Organic Clabbered Cottage
Cheese.
Also located in Petaluma, Bellwether Farms earned the Silver
medal for its Whole Milk Basket
Ricotta.
Savencia Cheese USA, LLC of
New Holland, PA, won Best New
Product honors for its Dorothy’s
Diggin’ Truffles Brie.

In the Non Cow’s Milk &
Mixed Milk Cheese category,
the Gold medal went to Dutch
Cheese Makers Corp., Garden
City, NY, for its Artikaas Youngsters Goat Gouda.
Norseland, Inc., Darien, CT,
earned the Silver medal for its
Soignon Whipped Goat CheesePlain. Best New Product honors
went to Cypress Grove Chevre,
Arcata, CA, for its Fog Lights
entry.
Laura Chenel Chevre of
Sonoma, CA, swept the Yogurt
& Kefir category with Gold and
Silver medals for its St. Benoit

Creamery Organic French Vanilla
Yogurt and St. Benoit Creamery
Organic Plain Yogurt, respectively.
Vermont Creamery, Websterville, VT, took top honors with its
Vermont Creamery Sea Salt Cultured Butter.
Bellwether Farms won a Silver
medal for its Bellwether Farms
Creme Fraiche, and Best New
Product honors went to New York’s
M.A.D. Foods for its Butter Craft
Provisions Black Truffle Butter.
Tillamook County Creamery Association, Tillamook, OR,
topped the Frozen Dessert category with its Tillamook Chocolate
Mudslide Ice Cream Sandwiches.
Second place went to High Road
Craft Ice Cream, Inc. of Marietta,
GA, for its Strawberry and Espelette Swirl Ice Cream.
Drops of Dough, LLC, San
Mateo, CA, took home Best New
Product honors for its Chocolate
Chip Cookies with Vanilla Ice
Cream.
Caramels dominated the Non
Chocolate Confectionery category.
Gold, Silver and New Product
winners include: JulieAnn Caramels, Sandy, UT, Maple Bacon
Caramels; Big Picture Farm, LLC,
Townshend, VT, Farmstead Goat
Milk Caramels-Brown Butter
Bourbon; and Bequet Confections,
Bozeman, MT, chocolat a l’orange.
Gold and Silver medals in the
Appetizer category went to The
Fillo Factory, Northvale, NJ,
Chicken & Cheese Quesadilla
Trumpets; and Hancock Gourmet
Lobster Co., Topsham, ME, Mini
Lobster Grilled Cheese.
In the Jerky & Meat Snacks
category, Nueske’s Applewood
Smoked Meats of Wittenburg, WI,
earned a Gold medal for its Jalapeno & Cheese Beef Sticks.

New for May, eligible exhibitors
will feature a purchase link to the
new SFA Infinite Aisle marketplace, which allows buyers to purchase products from SFA members
online. Makers receive the orders,
print prepaid labels supplied to
them, and ship the product directly
to stores.
Infinite Aisle is open for orders
at upcoming Fancy Food Show
events, as well as year-round.
Brands represented by brokers that
are SFA member makers can be
ordered by retailers, c-stores and
restaurants who are set up on
the Infinite Aisle without being
stocked in a distributor’s warehouse or distribution Center.
This year’s installment opened
March 1 and drew in nearly 1,500
products. Through anonymous
tastings, a judging panel from SFA’s
contest partner, the Food Innovation Center at Rutgers University
(FIC), evaluated products in 49
categories.
Judges evaluated flavor, appearance, texture, aroma, ingredient quality, and innovation, then
awarded 130 specialty food products with gold, silver, and new
product trophies.
Winners of this year’s sofi
Product of the Year Award and
New Product of the Year were
announced Tuesday during the
Specialty Food LIVE! digital marketplace event.
Seafood entries captured both
top awards, with Hancock Gourmet Lobster Company of Topsham,
ME, earning sofi Product of the
Year for its “Maine Shore Dinner
For 2.”
The New Zealand King Salmon
Company took home New Product
of the Year honors for its Double
Manuka Wood Roasted Salmon.
For a full list of winners and
more information, visit www.specialtyfood.com.

T H E I VA R S O N 6 4 0 B C S

I VA R S O N I N C . C O M

The IVARSON 640 BLOCK CUTTING SYSTEM is a
proven workhorse in the cheese conversion &
packaging industry. Designed specifically for
feeding todays highest output chunk and slice
lines, the 640 BCS is engineered with simplicity
and sanitation in mind. IVARSON’s reputation for
quality assures you that the equipment is
constructed with quality materials that stand up
to the harshest environment, and the equipment
is back by the best service and guarantee in
the business.
The IVARSON 640 BCS will deliver loaves and bars
to your slice and chunk lines with consistent
dimensions and NO TRIM! This means higher
efficiency, better yield and increased throughput
for your downstream lines.
Process a 640 pound block in less than 4
minutes, controlled for minimum giveaway
Fully automated block reduction
Capable of cutting slabs from 1.4 to 7 inches,
accurate to 1/32”
Quick changes cutting harps allow for multiple
formats on the same production run
Additional downstream cutting technology
available

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

For more information, visit www.ivarsoninc.com
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LALA Introduces
New Hispanic Style
Cheese Line
Dallas, TX—LALA brand just
announced the launch of three
new Hispanic style artisan cheeses:
Queso Fresco, Queso Panela and
Queso Oaxaca.
The latest additions are now
available in Fiesta Mart grocery
stores and El Rancho Supermercardo stores throughout Texas and
international specialty markets in
the Chicago area.
Gluten-free and made with Grade

Bellwether Farms’
Larger Size Sheep
Milk Yogurt Hits
Whole Foods Market
Petaluma, CA—Bellwether Farms
has announced the launch of its
Plain Sheep Milk Yogurt in a new,
larger 24-ounce container available at Whole Foods Market stores
nationwide.
The company said its been listening to its customers, who have
expressed an interest in a larger size
of Bellwether’s Sheep Milk Yogurt.

A milk, each Mexican cheese is
designed to bring out flavor in traditional dishes.
LALA Queso Fresco can be
crumbled on tacos, over beans and
rice, and enchiladas; Queso Panela, also known as basket cheese,
can be fried, grilled or sliced for
sandwiches or salads.
LALA Queso Oaxaca, similar to
Mozzarella, can be served sliced,
shredded or melted.
As an added benefit for retailers, the products feature bilingual
labeling, and shelf-ready secondary packaging to support sales. For
details, visit www.lalafoods.com.

Rudy Nef, Max Gonzenbach Families,
Valley Queen Cheese Honored By SDSU

Brookings, SD—The Rudy Nef
and Max Gonzenbach families and
Valley Queen Cheese of Milbank,
SD, were recently recognized as
the 2021 philanthropic Family of
the Year by the SDSU Foundation.
The award, created in 2012,
“acknowledges exceptional generosity to diverse causes by a family that serves as an inspiration to
others to support South Dakota
State University.” The award was
announced April 22 at the SDSU
Foundation’s annual donor celebration, hosted virtually this year.
Valley Queen Cheese was
“They simplySHEEP
couldn’t
get
MILK
founded by Alfred Nef and Alfred
enough of it until now,”
said Liam
YOGURT
Gonzenbach in 1929. Their sons,
Callahan, owner of Bellwether
Rudy and Max, later took over the
Farms. “Our yogurt is such a vercompany leadership and continued
satile product
to build the company.
that folks love
Both Rudy Nef and Max
it every day
Gonzenbach have been significant
for breakfast
personal donors to SDSU, in addiwith fruit and
tion to investments made by Valgranola, as an
ley Queen Cheese. The company
ingredient in a
was a major force in the expansion
variety of bakand renovation of facilities suping recipes, Our
orfull-fat Sheep Milk Yogurt
porting SDSU’s dairy program, as
probiotic and contains active,
swirled into isbene�cial
soups
and sauces,”
cultures. Made with
both a lead donor and active fundCallahan said.naturally homogenized sheep
raiser for the Davis Dairy Plant and
milk, this yogurt is packed
withwww.
For more information,
visit
Alfred Dairy Science Hall, which
A2 protein, which makes it naturally digestible
bellwetherfarms.com.
for people who don't tolerate cow milk Free ofis named after Alfred Gonzenbach
and Alfred Nef.
The new dairy facilities were
dedicated in 2011.
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Barry H. Dunn, president of
SDSU, announced the honor and
focused on the families’ enormous
legacy at SDSU.
“Thirty years ago, Rudy and
Max had the foresight and generosity to give SDSU its very first
endowed research position. It is
called the Alfred Chair in Dairy
Education, named in honor of
their fathers, Alfred Gonzenbach
and Alfred Nef — the founders of
Valley Queen,” Dunn said.
Today, SDSU has commitments
in place for 35 endowed positions,
ranging from a dean to directors,
chairs and professors. Max and
Rudy brought SDSU the first.
Doug Wilke, CEO of Valley
Queen Cheese, expressed his gratitude for Rudy and Max being great
examples for their team for many
years, especially when it comes to
philanthropy, during the event.
“Their commitment to charitable giving and making our community, state and industry stronger
continues to live on in our core
values and through the Valley
Queen Charitable Foundation,”
Wilke said.
Valley Queen Cheese has been
a significant employer of graduates
of SDSU’s dairy program. Currently, the company has 24 SDSU
graduates on staff.

2020, and currently sits on the
Wisconsin Manufacturers and
LESLY WEBER MCNITT will
Commerce board.
be joining the House Agriculture Committee staff as a memThe American Dairy Sciber of its senior professional staff.
ence Association (ADSA)
She has previously served in a
recently elected new leaders for
variety of roles at the US Departthe organization’s 2021–2022
ment of Agriculture (USDA)
term. DAVID EVERETT, stratduring the Obama administraegy lead, foundational science,
tion, including serving as chief
with New Zealand’s AgResearch
of staff for both the Farm & Forwas elected Dairy Foods Divieign Agricultural Service Mission director. Prior to joining
sion Area and the Farm Service
AgResearch, Everett was direcAgency. Weber McNitt also ran
tor of the Dairy Innovation Instithe Farm Journal Foundation’s
tute and held the Leprino Foods
government relations and proEndowed Professorship in Dairy
gram development.
Food Science, both positions at
California State University-San
Gov. Tony Evers recently Luis Obispo. LAURA HERannounced three appointments NANDEZ, University of Wisto the Wisconsin Department consin–Madison, was elected
of Agriculture, Trade and Con- Production Division director.
sumer Protection (DATCP) Both will serve three-year terms.
board, each with six-year terms. NORMAND ST-PIERRE, PerTwo of the appointees are cur- due AgriBusiness, was elected to
rent members of the board, and the office of vice president for a
one is a new appointee. CLARE one-year term.
HINTZ, owner of Elsewhere
Farm, Herbster, WI, succeeds DEATHS
KURT HALLSTRAND as a
DATCP board member. DOUG Neal Rosinsky, 78, died April 26,
REBOUT is a partner in Roger 2021 at his home in Spring Hill,
Rebout & Sons Farms near FL. Rosinsky spent over 50 years
Janesville, WI. Rebout was first in the dairy industry, including
appointed to the DATCP board 30 years with Borden Dairy. In
in July 2020. PAUL PALMBY 1992, he joined Muller-Pinehurst
has served as president and CEO Dairy in Rockford, IL, as CEO,
at Seneca Foods since September eventually retiring in 2015.
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IDFA Releases US Dairy Trade Principles
On Environmental Sustainability
Washington—The International
Dairy Foods Association (IDFA)
recently issued what it is calling
the US dairy industry’s first “Trade
& Environmental Sustainability
Principles.”
IDFA members share the objectives of the global community
that the environmentally sustainable production and consumption of dairy products is a priority
and acknowledge that US dairy is
already “well on its way” to achieving those objectives, IDFA’s policy
blueprint noted.
Despite these shared objectives,
however, “concern remains that
US trading partners may choose
tools to reach their environmental
sustainability objectives that are
incompatible with US actions,”
the blueprint continued. The
potential looms for these trading
partners to undertake measures in
the name of shared environmental sustainability objectives which
may ultimately “severely damage”
trade relationships with the US.
If US trading partners were to,
for example, create environmental sustainability requirements that
dismiss existing WTO obligations,
are not science-based, and prevent
continuous innovation, “US dairy
may be discriminated against without cause and blocked from global
markets,” the blueprint stated.
In its blueprint, which was
shared with US Secretary of Agriculture Tom Vilsack and US Trade
Representative Katherine Tai,
IDFA proposed the following principles related to environmental
sustainability to facilitate the US
government’s leadership on these
matters on behalf of US dairy:
Review Prior to Regulating:
Countries should assess the existing private sector initiatives on
environmental sustainability, their
consistency with national and
global objectives, and their efficacy before considering the need
for a national-level measure.
No Prohibition of Goods:
Countries should not prohibit the
marketing and sale of goods, or discourage their consumption, on the
basis of the good’s alleged or perceived sustainability performance.
Measures Based on Actual Performance: If measures are taken,
consistent with other measures
subject to obligations of the WTO
Agreement on Technical Barriers
to Trade (TBT), any environmental sustainability measures implemented should be done on the
actual evidence-based environmental sustainability performance
of the product or sector, not based
on potential, alleged, or perceived
environmental harm.
Non-Discriminatory, NonTrade Restrictive Measures: Any
sustainability measures impacting trade should be undertaken
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in a manner that is no more trade
restrictive than needed and doesn’t
treat imported products less favorably than those of national origin.
Limitations on Taxation and
Tariffs: Countries or international
organizations should not propose
taxation or tariffs on the movement of a good nor on its point
of sale based on its potential, perceived or alleged environmental
sustainability performance.
Voluntary Measures Related to
Consumer Information: Any measures related to labeling of a product’s sustainability status should be
voluntary and should consider and
minimize the costs of compliance
prior to being implemented.

Use of International Standards
and Metrics: If available, countries
should use existing international
standards when considering implementing environmental sustainability measures impacting trade.
Outcome-Based, Not Prescribed: Countries agree that
measures related to environmental
sustainability for particular commodities should focus on achieoutcomes, rather than prescribing
the manner in which each industry
achieves those outcomes.
Science and Risk-Based: Countries must agree that sustainability
is subject to existing SPS commitments that measures must be based
on an assessment of risk and have
scientific justification.
Ensure Continued Innovation:
Countries agree not to undertake
measures that discourage, disin-

centivize, or otherwise limit or
prevent innovation and the use of
new production technologies.
Take Regional Conditions into
Account: Countries acknowledge
that measures needed in one country may not be an urgent environmental concern in another.
Sectoral Appropriateness and
Flexibilities: Countries should
acknowledge that sustainability
measures require sectorally appropriate negotiations and consideration prior to undertaking any
sustainability measure impacting
broader trade.
Promulgation through Good
Regulatory Practices: The manner in which the UN Food Systems
Summit is proposing sustainability
measures that impact trade does
not meet the basic principles of
good regulatory practices.

We look at cheese differently.

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

We deliver ultra hygienic food cutting
solutions that operate effectively and
efficiently. We partner with our clients to
custom design the solution that best meets their
needs...because we don’t just see cheese,
food cutting needs...
we see the whole picture.
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Class III Declines
(Continued from p. 1)

Class III volume on the California
order in April totaled 21 million
pounds, down 8.3 million pounds
from March and the lowest Class
III volume since December 2020’s
16.1 million pounds. Class III volume on the California order hasn’t
topped 30 million pounds since
May 2020, when it totaled 53 million pounds.
Class III utilization on the California order in April was 1.1 percent, down from 1.4 percent in
March and down from 1.3 percent
in April 2020. Class III utilization
on the order has been under 2 percent for 11 straight months.
A total of 1.9 billion pounds of
milk was pooled on the California
order in April, down 124 million
pounds from March and down 69
million pounds from April 2020.
Class IV volume on the California order in April totaled 1.36
billion pounds, down 104 million
pounds from March and down 82
million pounds from April 2020.
Class IV utilization was 71.2 percent, down from 72 percent in
March and down from 72.9 percent in April 2020.
On the Upper Midwest order in
April, the statistical uniform price
was $16.65 per hundredweight and
the PPD was negative $1.02 per
hundred.

Class III volume on the Upper
Midwest order in April totaled 355
million pounds, down less than
half a million pounds from March
and down 1.9 billion pounds from
April 2020.
Class III volume on the Upper
Midwest order has been under 500
million pounds in each of the first
four months of 2021.
The Upper Midwest order’s
Class III utilization in April was
38.3 percent, up from 36.9 percent
in March but down from 82.8 percent in April 2020.
A total of 927.1 million pounds
of milk was pooled on the Upper
Midwest order in April, down 37.4
million pounds from March and
down 1.8 billion pounds from April
2020. That was the third straight
month in which less than 1.0 billion pounds of milk was pooled on
the Upper Midwest order.
The Southwest federal order’s
statistical uniform price for April
was $16.48 cwt, and the PPD was
negative $1.19 per hundred.
In April, Class III volume on
the Southwest order totaled 35.4
million pounds, down 1.3 million
pounds from March and down 168
million pounds from April 2020.
Class III utilization was 3.5 percent, down from 3.6 percent in
March and down from 17.4 percent in April 2020.
A total of 1.0 billion pounds of
milk was pooled on the Southwest

For more information, visit www.flairpackaging.com

order in April, down 22 million
pounds from March and down 158
million pounds from April 2020.
On the Central federal order in
April, the statistical uniform price
was $15.88 per hundredweight and
the PPD was negative $1.79 per
hundred.
Class III volume on the Central
order in April totaled 47.3 million
pounds, down 5.4 million pounds
from March and down 654 million
pounds from April 2020. Class III
utilization was 5.1 percent, down
from 5.4 percent in March and
down from 43.9 percent in April
2020.
In April, a total of 930.6 million pounds of milk was pooled on
the Central order, down 50 million
pounds from March and down 668
million pounds from April 2020.
On the Mideast order in April,
the statistical uniform price was
$16.33 per hundredweight and the
PPD was negative $1.34 cwt.
Class III volume on the Mideast order in April totaled 141.9
million pounds, down 112 million
pounds from March and down 389
million pounds from April 2020.
Class III utilization was 11 percent,
down from 17.2 percent in March
and down from 30.4 percent in
April 2020.
A total of 1.29 billion pounds
of milk was pooled on the Mideast
order in April, down 186.3 million pounds from March and down
459.4 million pounds from April
2020.
The Northeast federal order’s
statistical uniform price in April
was $17.36 per hundredweight,
and the PPD was negative 31 cents
per hundred.
Class III volume on the Northeast order in April totaled 557.6
million pounds, down 39.3 million
pounds from March but up 2.2 million pounds from April 2020. Class
III utilization was 24.5 percent,
down from 25.4 percent percent in
March but up from 24.1 percent in
April 2020.
In April, a total of 2.28 billion
pounds of milk was pooled on the
Northeast order, down 77 million
pounds from March and down 33
million pounds from April 2020.
On the Pacific Northwest order
in April, the statistical uniform
price was $16.28 per hundredweight and the PPD was negative
$1.39 per hundred.
Class III volume on the Pacific
Northwest order in April totaled
172.3 million pounds, up 2.3 million pounds from March but down
784,907 pounds from April 2020.
Class III utilization was 28.2 percent, up from 27.1 percent in
March and up from 27.8 percent
in April 2020.
A total of 610.7 million pounds
of milk was pooled on the Pacific
Northwest order in April, down
16.6 million pounds from March
and down 11 millioni pounds from
April 2020.

May 14, 2021

Audit Examines
Vermont’s Spending
On Dairy Industry
Montpelier, VT—From state fiscal year 2010 to 2019, Vermont
taxpayers spent more than $285
million on programs and policies
to support the dairy industry and/
or address adverse entironmental
impacts caused by some dairy practices, according to a report released
recently by Vermont State Auditor
Doug Hoffer.
For the last century, dairy farming has shaped Vermont’s agricultural economy and landscape, the
audit report noted. In 2017, milk
sales accounted for 65 percent of
the state’s agricultural sales. But for
decades, Vermont dairy farms have
struggled to remain profitable, and
the number of dairy farms in the
state has declined from 4,107 in
1969 to 636 in 2020.
In addition to economic challenges, some dairy farming
practices are linked to harmful
environmental impacts, the report
stated. Notably, phosphorus pollution from dairy farms contributes
to water quality degradation, to the
detriment of human health, wildlife, and Vermont’s economy.
In response to these challenges,
a “complex web” of state and federal policies and programs has been
put in place to support and regulate the dairy industry. The audit
report describes and quantifies Vermont state spending on programs
that: offer direct benefits to dairy
farmers, and/or aim to mitigate the
environmental impacts of some
dairy farming practices.
While state spending exceeded
$285 million over the 2010-2019
period, in fiscal 2019, the most
recent year analyzed, spending
totaled $35 million:
 Dairy farms received an estimated $13.4 million benefit from
state agricultural tax expenditures,
such as credits and exemptions.
 Dairy farmers received $13
million in state tax savings and
grants to keep their land in agricultural use.
 The state spent $983,000 to
provide business grants and technical assistance to dairy farms.
 Farms benefit from a number
of permit and fee reductions and
exemptions. The audit estimates
$274,000 of foregone revenue from
reduced fees for dairy farm truck
registrations and anaerobic digester
registrations in fiscal 2019.
 In fiscal 2019, the state spent
$7.4 million to provide grants and
technical assistance to address detrimental environmental impacts of
some dairy farming practices.
“We hope that this report will
serve as a baseline for state government leaders and the public as they
consider the future of Vermont’s
dairy industry and what role public
funds should play,” Hoffer said.
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FDA Opens Industry Delis With Well-Developed Food Safety
Portal For Foreign
Management Systems Have Less Risk
Supplier Verification Silver Spring, MD—Delis with ship between FSMS, CFPM, and
well-developed Food Safety Man- the occurrence of risk factors and
Program Records
agement Systems (FSMS) are more other food safety behaviors/praclikely to properly control food- tices commonly associated with
Submission
Silver Spring, MD—The US Food
and Drug Administration (FDA)
on Monday opened the FSVP
Importer Portal for FSVP Records
Submission for importers of human
and animal food into the US.
The agency established the portal to serve as a dedicated, streamlined way for importers to submit
Foreign Supplier Verification Program (FSVP) records electronically to FDA, if they choose.
The FSVP, established by the
Food Safety Modernization Act
(FSMA), requires importers to perform certain risk-based activities to
verify that their foreign suppliers
are producing food in accordance
with US food safety standards.
FDA typically conducts inspections of FSVP records at an importer’s place of business. However,
if requested in writing by FDA,
FSVP regulations require importers to provide FSVP records to the
agency electronically, or through
another means that delivers the
records promptly.
Importers with an active FDA
Account ID and password can
access the portal on FDA’s Unified
Registration and Listing System
(FURLS) page. An importer without an existing account can create
one from the FURLS page.
For more information, visit
www.fda.gov.
In other developments involving food importers, FDA on
Wednesday announced that the
Voluntary Qualified Importer Program (VQIP) application portal
for fiscal year 2022 benefits will
close on May 31, 2021. The portal
had opened on Jan. 1, 2021.
VQIP is a voluntary, fee-based
program for importers who achieve
and maintain control over the
safety and security of their supply
chains. VQIP participants enjoy
the benefits of expedited review
and importation of human and
animal foods into the US.
To participate in VQIP, food
importers must meet certain eligibility requirements, including ensuring that the facilities of
their foreign suppliers are certified through the FDA’s Accredited
Third-Party Certification Program,
part of the FSMA.
Certification bodies conduct
food safety audits of foreign facilities and farms, and issue the certifications that importers need to
participate in VQIP.
Importers have until May 31,
2021, at 11:59 pm Eastern time to
submit their online application to
participate in VQIP for fiscal year
2022 benefits, beginning Oct. 1,
2021.

borne illness risk factors than delis
with less developed FSMS, according to a recently released US Food
and Drug Administration (FDA)
report on a study of foodborne illness risk factors in retail food store
deli departments.
This study is part of a 10-year
initiative that examines when
foodborne illness risk factors, such
as employees practicing poor personal hygiene, and food safety
practices, like improper handwashing, occur; and their relationship
to Food Safety Management Systems and Certified Food Protection Managers (CFPM).
Data for the study, which also
found that delis with a CFPM who
is the person in charge have significantly better developed FSMS
than delis that do not have a
CFPM present or employed, were
collected between 2015 and 2016.
FSMS refers to a specific set of
actions used by food service establishments to help achieve Active
Managerial Control (AMC).
While the components of FSMS
vary across the retail and food
service industry, purposeful implementation of procedures, training, and monitoring are consistent
components of FSMS, the study
noted.
A CFPM is an individual who
has shown proficiency in food
safety information by passing a test
that is part of an accredited program. Research has shown that the
presence of a CFPM is associated
with improved food safety knowledge and inspection scores.
There are several systems and
tools available internationally to
achieve AMC, including Good
Manufacturing Practices, HACCP,
Safe Quality Food Institute, and
British Retail Consortium, the
study noted. However, the ongoing prevalence and degree of
implementation of these or similar
systems within retail food stores in
the US remains understudied.
Surveillance data from the US
Centers for Disease Control and
Prevention have consistently identified five major risk factors related
to food safety practices within the
retail food industry that contribute
to foodborne illness.
These risk factors, according to
the study, include poor personal
hygiene; improper food holding/
time and temperature; contaminated equipment/protection from
contamination; inadequate cooking; and food obtained from unsafe
sources.
The purpose of this first data
collection in retail food store delis
was to investigate the relation-

foodborne illness. Key findings
included:
 66.2 percent of the delis in
this study operated in jurisdictions that required a CFPM but
only slightly more than half of
delis were found to have a CFPM
employed and present at the time
of data collection.
 Delis had the best control
over the following food safety
behaviors/practices: ensuring no
bare-hand contact with ready-toeat foods; and raw animal foods
were cooked to required temperatures.
 The top three food safety
behaviors/practices needing better
control were: employee handwashing (includes both when to wash
and how to wash properly); foods
requiring refrigeration are held at
proper temperature; and foods are
properly cooled.
 FSMS were the strongest predictor of the compliance status of
data items. As an establishment
improved the development of its
FSMS, the average number of primary data items out-of-compliance
was reduced, resulting in reduced
occurrence of foodborne illness
risk factors. For example, delis

with non-existent FSMS averaged
4.6 data items out-of-compliance,
while delis with well-developed
and documented FSMS averaged
2.4.
 Delis that had a CFPM who
was also the person in charge at
the time of data collection had significantly better FSMS scores than
the delis that did not have a CFPM
present or did not employ a CFPM
at all.
 Delis that had a CFPM who
was also the person in charge at
the time of data collection had an
average FSMS score of 2.6, while
the average score for delis with
no CFPM employed was 1.8. This
suggests that having a CFPM who
is also the person-in-charge and
present at all hours of operation
enhances FSMS and the average number of primary data items
out-of-compliance was reduced,
resulting in reduced occurrence of
foodborne illness risk factors.
Results of FDA’s 10-year study
period will be used to:
—Develop retail food safety
initiatives, policies, and targeted
intervention strategies focused on
controlling foodborne illness risk
factors;
—Provide technical assistance
to state, local, tribal, and territorial
regulatory professionals;
—Identify FDA retail work plan
priorities; and
—Inform FDA resource allocation to enhance retail food safety
nationwide.

From Cookers
to Curd Pails
Koss has you covered.

Leading manufacturer of custom
stainless steel processing
equipment for the dairy industry.
You dream it, we build it!

Preferred provider of quality
products, parts, components,
spares and service kits.
You need it? We’ve got it.

kossindustrial.com | 800-844-6261

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

SUPPLIER NEWS

www.cheesereporter.com/events.htm

Idaho Milk Processors Association
Opens Registration For Annual Meeting
Sun Valley, ID—The Idaho Milk
Processors Association (IMPA)
has kicked off registration for its
95th conference here Aug. 12-13
at the Sun Valley Resort.
The Association will continue
to closely monitor the Covid situation and will put attendee health
paramount as circumstances dictate, but for now, the conference
will take place as planned.
“We are truly excited at the
prospect of inviting you back to
glorious Sun Valley again in 2021,
or introducing the splendor of the
location to first-time attendees of
our conference,” IMPA reported.
Registration begins Wednesday
at 4 p.m., and the meeting officially begins Thursday morning
with opening remarks by Idaho
Milk Products president and CEO
Daragh Maccabee.
Blake Anderson, president and
CEO of the American Dairy Products Institute will deliver the keynote address, followed by speaker
Mark Eaton on “The Four Commitments of a Winning Team.”
Andy Bochman with National
& Homeland Security will give
a presentation, followed by the
IMPA Innovation Showcase featuring the latest R&D activities
from Idaho Milk Products, Glanbia, Agropur, High Desert and
Chobani.

Afternoon activities include
a free fly-fishing class, wine and
cheese social and a student dinner/
industry meet and greet.
The final day of the conference
begins with continental breakfast
and company profile featuring
Dairy Farmers of America (DFA),
along with the annual IMPA Hall
of Fame presentation.
The morning session will wrap
with the Industry Leaders Panel,
including Michael Dykes, president and CEO, International
Dairy Foods Association; Barbara
O’Brien, president and CEO, Dairy
Management, Inc.; and DairyAmerica, Inc. CEO Patti Smith.
Friday afternoon is dedicated to
outdoor activities: fishing excursion, golf scramble, mountain trail
hike, trap and sports clay tournament, and white water rafting in
nearby Stanley, ID.
A cocktail hour will begin at
7 p.m., followed by the annual
awards banquet.
The early registration deadline
is July 16. Cost to attend is $450
per member and $675 for nonmembers. For students and government employees, IMPA offering a
reduced registration fee of $225.
Multi-registrants from the same
company may receive a discount.
To register online, visit www.
impaconference.com.

...because we don’t just
see cheese, we see the
whole picture.

Sign-Up For WCMA
Golf & Trap Shoot
Starts May 18; Event
Set For July 21
Cheese Reporter Ad.indd 1

Madison—Registration for the
popular Wisconsin Cheese Makers
Association (WCMA) Golf Outing and Trap Shoot opens onine
Tuesday, May 18 at 10 a.m. Central
time at WisCheeseMakers.org.
Those interested in attending
the July 21 event are urged to sign
up quickly to reserve space.
Nearly 600 golfers will be able
to participate in the scramble tournament on July 21 at one of four
courses: Lake Arrowhead’s Lakes
and Pines Courses, Bull’s Eye Country Club and the Castle Course at
Northern Bay Resort – all in Central Wisconsin near Nekoosa.
Novice and expert trap shooters
are invited to register for WCMA’s
concurrent event at the Wisconsin
Trapshooting Association (WTA)
Homegrounds, four miles from
Lake Arrowhead.
All attendees will meet at the
new Lake Arrowhead clubhouse
for social hour and a buffet dinner.
Complete event details are available at WisCheeseMakers.org, and
general inquiries may be sent to
events@wischeesemakers.org.

ENTRIES NOW OPEN

Wisconsin State Fair
Dairy Products Contest
DATES TO
REMEMBER:
June 4
Entry Deadline
June 24
Wisconsin State Fair
Dairy Products Contest
August 12
Blue Ribbon
Dairy Products
Auction

Entry information is available for the 2021 Wisconsin State Fair Dairy Products
Contest at: https://wistatefair.com/competitions/dairy-products/.
The contest will take place on June 24 at Wisconsin State Fair Park.
Class winners — as well as the 2021 Grand Master Cheese Maker —
will be announced at the Blue Ribbon Dairy Products Auction
on Thursday, August 12.

CLASSES:  Cheese  Butter  Yogurt
 Sour Cream  Fluid Milk  Custard
For more information about
contest entries, email
entryoffice@wistatefair.com
or call 414-266-7052.
For more information, visit www.wistatefair.com/competitions/dairy-products/

1.866.404.4545 www.devilletechnologies.com
2018-01-03 11:52 PM

PLANNING GUIDE

June 6-8: Canceled – IDDBA
2021, Houston, TX. Next year’s
tradeshow event set for June
5-7 in Atlanta, GA. For details,
visit www.iddba.org.
•
July 12-13: Dairy Symposium,
The Landmark Resort, Egg Harbor, WI. For more information,
visit www.wdpa.net.
•
July 18-21: IAFP Food Safety
Conference, Phoenix Convention Center, Phoenix, AZ.
Details and registration will be
available soon online at www.
foodprotection.org.
•
July 19-21: New Date & Format
– IFT Annual Meeting & Digital Event. More information is
available at www.iftevent.org.
•
July 28-30: New Date & Format - American Cheese Society
Virtual Education & Networking
Event. Visit www.cheesesociety.org for updates.
•
Aug. 12-13: Idaho Milk Processors Association Annual Meeting, Sun Valley, ID. Visit www.
impa.us.
•
August 17-19: The World Dairy
Expo Championship Dairy Products Contest, Madison, WI. For
more information, visit www.
wdpa.net.
•
Sept. 10-14: Tentative Date
- National Conference on
Interstate Milk Shipments,
Indianapolis, IN. Updates on
the show are available online at
www.ncims.org.
•
Sept. 27-29: New Date - Fancy
Food Show 2021, Javits Convention Center, New York, NY. Visit
www.specialtyfood.com for
more information.
•
Oct. 12-14: NCCIA Conference,
Wilbert Square Event Center,
Brookings, SD. Online registration open at www.northcentralcheese.org.
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CLASSIFIED ADVERTISING
phone: (608) 246-8430 fax: (608) 246-8431
e-mail: classifieds@cheesereporter.com

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

6. Cheese Moulds, Hoops

12. Promotion & Placement

WILSON HOOPS: NEW! 20 and
40 pound hoops available. Contact
KUSEL EQUIPMENT at
(920) 261-4112 email:
sales@kuselequipment.com.

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

7. Interleave Paper, Wrapping

1. Equipment for Sale

1. Equipment for Sale

EQUIPMENT FOR SALE: Cryovac
Rotary Chamber Vac. Model 8610-14.
4 chambers with 14” dual seal wire setup. Chamber product size is 12”x14”
or 6”x18”. Machine is 460 volt 3 phase.
Completely refurbished. Call 608-4375598 x 2344 or email: akosharek@
dairyfoodusa.com

SOLD: ALFA-LAVAL SEPARATOR:
Model MRPX 518 HGV hermetic
separator. JUST ADDED: ALFA-LAVAL
SEPARATOR:
MRPX
718.
1820 Model
Single
Direction
Call Dave Lambert
at
Great
Lakes
Cheese Cutter
Reduces at
wire
cutable
product into
Separators
(920)
863-3306
or uniform
portions
for
dicing,
shredding,
or
blending.
e-mail drlambert@dialez.net.

Undergrade Cheese Wanted

2. Equipment
Wanted
1-888-243-6622

KEYS
Dehydrafor
theMANUFACTURING:
use in Animal Feed.

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.

8. Cheese & Dairy Products

13. Walls & Ceiling

GENMAC A Division of 5 Point Fabrication LLC. Looking to Purchase Undergrade Cheese
EXTRUTECH PLASTICS

NEW! Antimicrobial
POLY
BOARD-AM
sanitary
tors
of scrap cheese for the animal feed
Email: sales@genmac.com
 Off-Spec
WANTED TO www.genmac.com
BUY: Westfalia or Alfapanels provide non-porous, easily
industry.
 Trim Contact us for your scrap at
Laval separators. Large or small. Old or
cleanable, bright white surfaces, perfect

Beginning
&
End
Run
(217) 465-4001 or email keysmfg@aol.
new. Top dollar paid. Call Great Lakes
 Natural or Processed
for incidental food contact applications.
com.
Separators at (920) 863-3306 or email
 Bulk or Packaged
CFIA and USDA accepted, and Class
UNDERGRADE
CHEESEPrices
WANTED:
drlambert@dialez.net
Will Pay Competitive
A for smoke and flame. Call Extrutech
International
Ingredient Corporation
Pick-up as Needed
Plastics at 888-818-0118 or
3. Replacement
1800 Champ Parts
is looking
to purchase
undergrades
for & Regulations
Fully Compliant
with
all FSMA Rules
www.epiplastics.com for
use in
Animal Feed. Competitive prices,
CutterFor service,
Please
Contact:
FBFCheese
HOMOGENIZERS:
more information.
pick-up as needed; FSMA
support,
replacement
parts or new
 Cuts
cheese economically
Jason Hrdlicka
compliant. Contact Jason at
homogenizers,
contact
 Air-operated
verticalFBF
feed NORTH
14. Warehousing
at jhrdlicka@intcos.com
AMERICA
 Capacity
of up toSales and Serjhrdlicka@intcos.com or 636636-717-2100
ext. 1239
7” xvice
11” x 14”
COLD STORAGE SPACE
Center at 262-361-4080;
717-2100 ext. 1239
 Air-operated
down feed
AVAILABLE: Sugar River Cold
info@fbfnorthamerica.com
or
 Optional swing harp
9. Co-Packing, Manufacturing Storage in Monticello, WI. has space
visit www.fbfnorthamerica.com
and leveling pads
available in it’s refrigerated buildings.
CO-PACKER: Award-Winning manu4. Products,
Services
A Division
of 5 Point Fabrication LLC.
Temp’s are 36, 35 and 33 degrees.
facturer specializing in the co-packing
We are SQF Certified and work with
1-888-243-6622
and private label manufacture of
Email: sales@genmac.com
5. Real Estate
your schedule. Contact Kody at 608yogurt, kefir, Swiss cheese and other
www.genmac.com
938-1377 or visit our website www.
varieties has extra production capacDAIRY PLANTS FOR SALE: https://
sugarrivercoldstorage.com.
ity. SQF certified, IMS Grade A Rating.
dairyassets.weebly.com/m--a.html.
Non-GMO project certified,
Contact Jim at 608-83515. Help Wanted
organic, Kosher. Call Penn
7705; or by email at jimHave you recently lost your job or
Dairy at 570-524-7700 or visit
cisler7@gmail.com

WESTFALIA SEPARATORS: New
arrivals! Great condition. Model
number 418. Call 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)
1810 Champ
473-3530.

Cheese Cutter

SEPARATOR NEEDS - Before you buy
 Cuts cheese economically
a
separator,
give Great Lakes a call.
Optional one or
TOPtwo-wire
QUALITY,
machines
cross reconditioned
cut
Capacity
of prices.
up to Call Dave Lamatthe
lowest
7” x 11” x 14”
bert, GREAT LAKES SEPARATORS at
 Air-operated down feed
(920)
863-3306;
drlambert@dialez.net
 Optional
swing harp
for more
information.
and leveling
pads

GENMAC

FOR SALE: Car load of 300-400-500
A Division
5 Pointtanks.
Fabrication
late model open
topof milk
LikeLLC.
new. (262)1-888-243-6622
473-3530

GENMAC

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

3005-LD
Tu-Way
6. Cheese
Moulds, Hoops

GENMAC'S
ModelFORMS,
3005-LD LARGEST
CHEESE
Tu-Way is designed
SELECTION
EVER: Includes
to automatically
cut cheese
or Rectangular sizes:
perforated
forms!
wire cuttable product
11” x prior
4’ x to
6.5”
•
10.5” x 4” 6.5” •
packaging
processing.
10” x or
4”further
x 4” Round
sizes: 4.75” x 18”

Custom Harp
& Platen Cart

 Stainless
Steel x
Air6.75”.
Cylinders
• 7.25”
x 5” • 7.25”
Many new
 forms
Enhanced
Sanitary
Aspects
plastic
and
20# and
40# Wilsons.
 Formed Frame Eliminates Tubing!
Call INTERNATIONAL MACHINERY
EXCHANGE for
your cheese
andLLC.
A Division
of 5 Pointforms
Fabrication
used equipment
needs. 608-764-5481
1-888-243-6622
Email: sales@genmac.comfor
or email sales@imexchange.com
www.genmac.com
more information.

 Holds 24 Harps as well as
20 Platens
 Drawer for Wiring Tools
 Custom Stainless Steel, DA Finish

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

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

www.penndairy.com

down-sized from your position? Would

10. Conversion Services

you like the ability to stay in touch with

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

free 3-month subscription to Cheese

the latest job offerings? Apply for a
Reporter by calling 608-316-3792 or
visit www.cheesereporter.com for all
the latest listings.

GENMAC

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

Western Repack

85 Years of Combined
Experience and Honesty
in the Sale of:

We Purchase Fines and Downgraded Cheese

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

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

Western Repack, LLC
(801) 388-4861

• Separators, Clarifiers & Centrifuges
• Surplus Westfalia & Alfa Laval Parts
• Unbeatable Pricing
• 24/7 Trouble Shooting

GREAT LAKES
SEPARATORS, INC.

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

IN
STOCK

Model MSA 200
Westfalia Separator:
INCLUDES:
•

New Controls

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

$139,500
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DAIRY FUTURES PRICES

Federal Milk Order
Component
Protein Price

SETTLING PRICE

Date Month

2019 vs 2020 vs 2021

$3.00

$2.00

$1.00
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Specialty Cheese
Production: Wisconsin
Selected Varieties, Selected Years

1993

2000

2010

2020

100
90
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40
30
20
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Feta

Hispanic

Asiago

Gouda

The story associated with this Specialty Cheese Production: Wisconsin chart was published in the May 7 issue of CR. Please scan the QR Code on page 2 to locate that issue.

AVERAGE MONTHLY WPC MOSTLY PRICES: USDA
‘16
‘17
‘18
‘19
‘20
‘21

Jan
.5445
.9318
.7268
.8929
1.0017
.9693

May 14, 2021

CHEESE REPORTER

Feb
.5750
.9905
.7211
.8995
1.0140
1.0134

Mar
.5852
.9681
.6960
.9025
1.0148
1.0487

Apr
.6076
.9425
.7027
.9025
1.0027
1.0977

May
.6239
.9138
.7502
.9074
.9590

Jun
.6616
.9013
.7949
.9244
.9356

DAIRY PRODUCT SALES

Jul
.6937
.8919
.8092
.9297
.8945

Aug
.7151
.8486
.8144
.9444
.8591

Sep
.7305
.8231
.8437
.9465
.8500

Oct
.7706
.8063
.8658
.9530
.8810

•Revised

40-Pound
Block Avg

$2.40
$2.20
$2.00
$1.80

May 8

M

J

J

A

May 1

S

O

N

D

J

F

M

M

April 24

1.7965

12,243,422

12,963,396

12,597,001

Cheese*

Butter*

16.07
16.07
16.07
16.09
16.21

65.750
65.600
65.600
65.250
65.325

124.250
124.500
124.500
124.125
125.000

1.807
1.814
1.812
1.820
1.820

1.8070
1.8110
1.8120
1.8250
1.8220

177.000
177.500
178.025
179.575
181.550

5-13
5-10
5-11
5-12
5-13

June 21
June 21
June 21
June 21
June 21

18.89
18.82
19.00
19.64
19.62

16.75
16.75
16.84
16.84
17.00

66.025
66.025
65.750
66.700
67.250

132.000
132.175
131.500
130.600
131.500

1.830
1.830
1.840
1.887
1.883

1.8100
1.8010
1.8300
1.8760
1.8730

178.500
179.000
180.250
184.975
187.000

5-13
5-10
5-11
5-12
5-13

July 21
July 21
July 21
July 21
July 21

19.19
19.20
19.39
20.08
19.88

17.13
17.13
17.13
17.12
17.45

63.250
63.250
64.250
64.950
64.975

134.975
134.500
133.100
131.850
133.975

1.879
1.880
1.888
1.944
1.944

1.8560
1.8560
1.8660
1.9310
1.9050

180.500
180.525
182.725
185.900
190.000

5-13
5-10
5-11
5-12
5-13

Aug 21
Aug 21
Aug 21
Aug 21
Aug 21

19.32
19.36
19.39
20.04
19.82

17.35
17.35
17.35
17.44
17.71

59.000
59.000
59.550
61.000
61.300

136.500
136.450
134.775
134.350
136.500

1.910
1.910
1.914
1.969
1.969

1.8960
1.8960
1.9060
1.9560
1.9210

183.150
183.150
186.000
190.000
192.000

5-13
5-10
5-11
5-12
5-13

Sept 21
Sept 21
Sept 21
Sept 21
Sept 21

19.36
19.42
19.52
19.97
19.71

17.55
17.55
17.55
17.62
17.87

55.975
55.250
56.000
57.875
58.975

138.000
137.500
136.225
135.250
136.350

1.943
1.943
1.943
1.980
1.980

1.9120
1.9220
1.9200
1.9620
1.9320

185.950
185.525
188.500
192.000
194.000

5-13
5-10
5-11
5-12
5-13

Oct 21
Oct 21
Oct 21
Oct 21
Oct 21

19.22
19.26
19.33
19.66
19.59

17.56
17.58
17.58
17.58
18.00

52.650
52.650
53.000
54.350
55.625

138.450
138.450
137.000
136.000
138.250

1.938
1.941
1.941
1.969
1.969

1.9270
1.9300
1.9300
1.9560
1.9320

186.750
186.750
189.500
193.000
194.975

5-13
5-10
5-11
5-12
5-13

Nov 21
Nov 21
Nov 21
Nov 21
Nov 21

18.85
18.89
18.89
19.29
19.11

17.73
17.73
17.73
17.73
18.00

49.550
49.550
50.000
51.275
51.750

138.975
138.975
138.200
137.400
139.000

1.914
1.914
1.914
1.934
1.934

1.9030
1.9090
1.9100
1.9300
1.9120

188.000
188.500
191.000
193.500
196.000

5-13
5-10
5-11
5-12
5-13

Dec 21
Dec 21
Dec 21
Dec 21
Dec 21

18.41
18.52
18.58
18.95
18.70

17.75
17.75
17.75
17.75
18.00

47.750
47.750
47.975
50.000
50.000

138.700
138.700
139.500
137.250
139.750

1.886
1.886
1.886
1.894
1.894

1.8700
1.8800
1.8850
1.9000
1.8820

187.750
187.750
190.750
193.000
195.000

5-13
5-10
5-11
5-12
5-13

Jan 22
Jan 22
Jan 22
Jan 22
Jan 22

18.03
18.11
18.19
18.42
18.26

17.75
17.75
17.75
17.75
17.90

47.375
47.375
47.025
48.875
48.850

139.500
139.175
139.175
138.350
139.800

1.887
1.849
1.849
1.865
1.865

1.8400
1.8490
1.8480
1.8590
1.8470

187.000
187.000
191.000
193.500
193.025

5-13
5-10
5-11
5-12
5-13

Feb 22
Feb 22
Feb 22
Feb 22
Feb 22

18.00
18.05
18.09
18.21
18.11

17.75
17.75
17.75
17.75
17.90

47.375
47.375
46.750
48.975
48.975

139.575
139.200
138.400
137.900
139.800

1.840
1.848
1.848
1.848
1.848

1.8440
1.8490
1.8450
1.8500
1.8400

186.275
186.275
191.000
191.000
194.000

5-13
5-10
5-11
5-12
5-13

Mar 21
Mar 21
Mar 21
Mar 21
Mar 21

17.47
18.05
18.05
18.16
18.03

17.75
17.75
17.75
17.75
17.90

49.000
49.000
47.550
47.550
47.550

139.925
139.475
139.125
138.375
139.000

1.833
1.844
1.844
1.845
1.845

1.8330
1.8440
1.8510
1.8480
1.8480

188.500
188.500
191.275
191.275
195.775

25,492

2,341

4,918

6,271

3,162

24,764

8,450

A

M

April 17

CHEESE REPORTER SUBSCRIBER SERVICE CARD
If changing subscription, please include your old and new address below

1.7792
12,992,153

Weighted Price
US
Sales Volume
US

Dollars/Pound
1.8062
Pounds
3,015,432

1.7566
Pounds
13,412,487
Percent
35.13

1.7337

1.6346

1.6545

1.5579

13,354,893
35.03

13,003,485
34.95

AA Butter

1.8286•
2,480,930•

1.8384
4,343,159

Extra Grade Dry Whey Prices

0.6441

Dollars/Pounds
0.6282•

0.6229

5,039,707

4,946,315

5,018,806

0.6109•
4,824,600

Extra Grade or USPHS Grade A Nonfat Dry Milk

Dollars/Pound
1.1816
Pounds
22,714,923

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

1.1741•
18,529,850

1.1647•
20,437,080•

Old Subscriber Info

Dollars/Pound
1.8380

18,702,651

Block
Cheese

18.82
18.86
18.89
19.07
19.03

New Subscriber Info

1.8248

Dollars/Pound
1.8207

1.2177

NDM

CME vs AMS

$1.20

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

Average Price
US
Sales Volume
US

Dry
Whey

May 21
May 21
May 21
May 21
May 21

Interest May 13

$1.40

Weighted Price
US
1.9135
Adjusted to 38% Moisture
US
1.8267
Sales Volume
US
12,797,679
Weighted Moisture Content
US
35.05

Weighted Price
US
Sales Volume
US

Class
IV

5-13
5-10
5-11
5-12
5-13

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price
US
Sales Volume
US

Class
III

$1.60

$1.00

Week Ending

Dec
.8608
.7490
.8851
.9854
.9255

$2.80
$2.60

May 12, 2021—AMS’ National Dairy Products Sales Report. Prices included are provided each week by manufacturers. Prices
collected are for the (wholesale) point of
sale for natural, unaged Cheddar; boxes
of butter meeting USDA standards; Extra
Grade edible dry whey; and Extra Grade
and USPH Grade A nonfortified NFDM.

Nov
.7961
.7757
.8817
.9597
.9124

*Cash Settled

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

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

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

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

May 14, 2021
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CHEESE REPORTER

DAIRY PRODUCT MARKETS
AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - MAY 7:

Market undertones are less assured than they have been in previous weeks. Cheese availability is mixed. Contacts in the Midwest and West have said barrels
have become slightly more available, despite fairly healthy demand. Reports on block availability have shown growth in the past month. Eastern cheese makers report being in balance.
Milk is and has been readily available during flush season. Spot milk prices in the Midwest
were $4.50 under Class up to $.50 over Class, up slightly on both ends from last week. Still,
most cheese makers are reporting spot prices at $2 under Class or less.

NORTHEAST - MAY 12: Milk volumes are available for Class III operations. Cheese
makers are receiving healthy milk supplies for active cheese output. Mozzarella, Provolone
and Cheddar cheese production schedules are fairly stable/active in the region. Inventory
levels are mostly available for customers’ demands. On various spot market exchanges,
cheese barrel prices have simmered down to the $1.60s at this time. Some market participants report cheese spot market activities have slowed a bit. Cheese foodservice sales
continue to show signs of steady improvement. Retail sales are reportedly steady. In general,
cheese markets remain stable.

NATIONAL - CONVENTIONAL DAIRY PRODUCTS
Conventional dairy ad numbers decreased 1 percent this week. The most advertised
conventional dairy item this week is 48- to 64-ounce containers of ice cream. Ad numbers
increased 26 percent from last week. The average price is $3.05, down $0.15 from last week.
Conventional 8-ounce Cream cheese has an average price of $1.80, down $0.08 from
last week. Conventional cream cheese ad numbers decreased 27 percent. The average
advertised price for conventional 8-ounce shred cheese is $2.65, up $0.18 from last week.
This is the most advertised conventional cheese category. The conventional 8-ounce block
cheese average is $2.58, up $0.14 from last week. Conventional cheese ad numbers
increased 8 percent.
The national average price for conventional half-gallon milk is $1.38, down from $2.73 last
week. The average price for organic half-gallons is $4.16, up from $3.82 last week. This
results in an organic price premium of $2.78. The average price for conventional Greek
yogurt in 4-6-ounce containers is $0.99, up $0.03 from last week.

RETAIL PRICES - CONVENTIONAL DAIRY - MAY 14
Commodity

US

NE

SE

MID

SC

SW

NW

Butter 1#

2.96

2.98

2.14

2.99

2.99

NA

3.23

Cheese 8 oz block

2.58

2.61

2.43

2.65

2.62

3.00

2.49

Cheese 1# block

3.92

5.87

3.06

3.50

3.49

NA

NA

Cheese 2# block

6.56

10.99

NA

5.99

5.99

6.25

4.99

Cheese 8 oz shred

2.65

2.62

2.62

2.40

2.53

3.34

2.50

Cheese 1# shred

3.33

3.73

3.06

3.50

NA

NA

NA

Cottage Cheese

2.34

2.25

2.61

2.49

2.28

NA

1.89

1.80
Flavored Milk ½ gallon 1.99
Flavored Milk gallon
3.69

1.98

1.66

1.99

1.50

1.78

NA

NA

NA

NA

NA

1.99

NA

NA

NA

NA

3.69

NA

NA

Ice Cream 48-64 oz

3.05

2.85

2.70

3.08

3.36

3.36

3.59

Wholesale prices delivered, dollars per/lb:
Blue 5# Loaf :		
$2.4200 - $3.4875 Mozzarella 5-6#:
$1.9500 - $2.8950
Brick 5# Loaf:		
$2.1500 - $2.5750 Muenster 5# Loaf:
$2.1500 - $2.5750
Cheddar 40# Block:
$1.8725 - $2.2725 Process 5# Loaf:
$1.8800 - $2.2400
Monterey Jack 10#
$2.1250 - $2.3300 Grade A Swiss 6-9#: $2.7350 - $2.8525
							
WEST - MAY 12: Retail demand for cheese is steady. Contacts report mixed foodservice
demand. While some buyers are purchasing more to fill storage capacity, others are buying less as they have met their capacities. There is steady demand for cheese for export
to Mexico and Asia. Amidst the current driver/truck shortage, increasing freight costs are a
concern for cheese buyers. Some have begun to look for other avenues of transportation to
fulfill orders. Mixed cheese inventories are reported; blocks are available for spot purchase.
Spot purchasers are having a better time obtaining barrels than in previous weeks, though
inventories continue to be limited. With the high availability of milk in the region cheese
production plants are running full schedules. Market tones are firm. Late last week, cheese
barrel prices fell below blocks on the CME, where they have remained into this week.

Milk ½ gallon

1.38

2.38

.77

.77

.77

1.59

NA

Milk gallon

3.51

4.00

4.99

NA

2.28

2.99

2.50

Sour Cream 16 oz

1.88

1.75

1.97

1.83

2.34

1.69

2.19

Yogurt (Greek) 4-6 oz

.99

.99

1.02

1.15

.99

.98

.75

Yogurt (Greek) 32 oz

4.07

4.27

5.00

3.38

4.23

3.19

NA

Yogurt 4-6 oz

.59

.55

.44

.53

1.19

.56

.49

Yogurt 32 oz

2.65

2.35

3.00

NA

2.50

2.71

2.98

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#:
Cheddar 10# Cuts :
$2.1100 - $2.3100 Process 5# Loaf:
Cheddar 40# Block:
$1.8625 - $2.3525 Swiss 6-9# Cuts:

National Weighted Retail Avg Price:		 Yogurt 32 oz:
Butter 1 lb:
$4.99
Greek Yogurt 32 oz:
Cheese 8 oz shred:
$3.69
Milk UHT 8 oz:
Cheese 8 oz block:
$3.69
Milk ½ gallon:
Cream Cheese 8 oz:
NA
Milk gallon:
Cottage Cheese 16 oz:
NA
Sour Cream 16 oz:
Yogurt 4-6 oz:
$1.03
Ice Cream 48-64 oz:

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.2350 - $2.5225 Process 5-lb sliced: $1.8950 - $2.3750
Muenster:		
$2.2225 - $2.5725 Swiss Cuts 10-14 lbs: $3.2200 - $3.5425

MIDWEST AREA - MAY 12:

Cheese producers report similar notes to last week. Some
cheese plant managers are allotting some time off to employees this week. In some cases,
plants have been running six-day work-weeks throughout 2021 to keep up with orders. Milk
availability is holding steady, as well. Some contacts expect milk to remain available until
Memorial Day. School districts in parts of the region are finishing up the school year. Therefore, even as flush milk levels start to decline, more milk will move into cheese production.
Cheese market tones are uncertain, particularly barrel prices, which have dropped well below
block prices, after a couple weeks hovering over block prices.

$2.0975 - $2.3725
$1.8975 - $2.1525
$3.0275 - $3.4575

FOREIGN -TYPE CHEESE - MAY 12:

Italian cheese makers report that April Grana
Padano cheese production, a P.D.O. cheese produced in Northern Italy, has begun the seasonal decline from the April peak, which is typical. April 2021 production is 1.0 percent higher
than April 2020 and 4.1 percent higher than April 2019. Grana Padano accounts for about 22
percent of Italian milk production. In other EU countries, its reported that even with slightly
lower than projected increases in 2021 German milk production, cheese manufacturers are
typically getting priority on milk intakes to maintain cheese production. Deliberate efforts
continue to keep cheese production active and to meet obligations on time.
Selling prices, delivered, dollars per/lb:		Imported
Blue:			 $2.6400 - 5.2300
Gorgonzola: 		 $3.6900 - 5.7400
Parmesan (Italy):		 0
Romano (Cows Milk):		 0
Sardo Romano (Argentine):		 $2.8500 - 4.7800
Reggianito (Argentine):		 $3.2900 - 4.7800
Jarlsberg (Brand):		 $2.9500 - 6.4500
Swiss Cuts Switzerland:		 0
Swiss Cuts Finnish:		 $2.6700- 2.9300

Domestic
$2.2425 - 3.7300
$2.7500 - 3.4675
$3.6300 - 5.7200
$3.4325 - 5.5875
0
0
0
$3.2550 - 3.5800
0

WHOLESALE BUTTER MARKETS - MAY 12
WEST:

Cream is in steady, albeit gradually constricting, supply. Ice cream makers
are absorbing ample volumes of cream.
Some industry contacts say that, facing both
high year-over-year and seasonal demand,
ice cream makers cannot make enough ice
cream. Some butter manufacturers report
selling off a few spot loads of cream and
running decreased butter production schedules. Other manufacturers, particularly in the
Southwest, are maintaining seasonally active
production and trying to stash extra butter for
later this year, when cream may be harder to
come by. Overall, inventories throughout the
region are stable. Retail demand is steady to
lower. Foodservice orders are trending strong
but level, although there is some variation at
the state and even county level. Butter sellers
note increases in their foodservice partners
placing either smaller and more frequent
just-in-time replenishment orders or placing,
and working through, larger and less frequent
orders.

CENTRAL: Producers report inquiries for
bulk salted butter have increased. Cream
is not regarded as tight. Conversely, butter
plant managers say it’s not loose, either.
Some butter makers are clearing cream
loads from western suppliers, despite
increasing freight costs. Although foodservice demand has rebounded, general
demand is mixed as retail sales are seasonally quiet. Butter producers are using time to
churn ahead for fall demand expectations.
Some contacts expect butter market tones
to continue strengthening for the near-term.

Cream Cheese

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

ORGANIC DAIRY - RETAIL OVERVIEW

NDM PRODUCTS - MAY 13
NDM - CENTRAL: Low/medium heat
NDM prices moved up on the bottom of the
range, while the mostly series expanded.
Spot market activity was slower than last
week, but still active, as last week was
notably busy. Mexican importing remains
a bullish presence, as drought situations
there are historically bad and hindering
milk production. Domestic demand is
noted as firm. Production is active and
inventory reports range. Some expect as
flush milk output may be near its plateau,
both domestic and international buyers will
continue to stock up. Near term NDM market tones are uncertain, with more bullish
indicators than the other.
NDM - WEST: Prices narrowed for low/
medium heat NDM this week. Contacts
report that inventories of low/medium
heat NDM are available, and that loads
are continuing to move. Domestic demand
is steady. International demand for low/
medium heat NDM is strong; exports to
Mexico remain high. A drought in Mexico
has affected milk production, increasing
the need to import from the US. Producers
are runningull schedules to take advantage of the current milk availability.

NDM - EAST: Low/medium heat NDM
trading was steadily active in the eastern
region. Trading within the East was mostly
in the low $1.30s this week, as the Central/
East price range increased on the bottom
and expanded on the mostly series. Production is active, but availability is limited
due to export buying. That said, domestic
demand has slowed as market prices have
continued to increase week after week.
Contacts say high heat NDM is very tight,
but demand is also somewhat quiet. The
high heat NDM price range contracted.
NDM market tones are uncertain.
LACTOSE: Industry contacts suggest
that the market tone for lactose is stable.
Some manufacturers report strong standardization demand from domestic and
international markets. Demand for lactose
used in infant formula and confectionary
applications has also picked up recently.
Lactose production is steady, and a few
processors say they have gotten requests
from buyers to increase the availability of
lactose. Inventories are steady to building, but much of the stocks are committed.
Contacts suggest that the lactose market
is well-balanced.

WEEKLY COLD STORAGE HOLDINGS

NORTHEAST: Butter makers are receiving heavier milk/cream receipts into churns
this week. Spot cream availability increased,
with some additional offers from suppliers.
Market participants report cream markets
have softened a bit. The demand for cream
from Class II/cream-based specialty products has slowed down. In the East, butter
inventories are stable.

$4.26
$3.50
NA
$4.16
NA
NA
NA

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

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

05/10/21
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
05/01/21
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
74,059
72,512
1,547
2

CHEESE
78,079
78,283
-204
0
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CME CASH PRICES - MAY 10 - MAY 14, 2021
Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
May 10

$1.6950
(-3¼)

$1.7675
(+2)

TUESDAY
May 11

$1.6900
(-½)

WEDNESDAY
May 12

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

$1.7825
(+1¼)

$1.3225
(NC)

$0.6275
(NC)

$1.7700
(+¼)

$1.8125
(+3)

$1.3225
(NC)

$0.6275
(NC)

$1.7550
(+6½)

$1.8125
(+4¼)

$1.8500
(+3¾)

$1.3075
(-1½)

$0.6300
(+¼)

THURSDAY
May 13

$1.7800
(+2½)

$1.7875
(-2½)

$1.8650
(+1½)

$1.3100
(+¼)

$0.6350
(+½)

FRIDAY
May 14

$1.7300
(-5)

$1.7250
(-6¼)

$1.8750
(+1)

$1.3000
(-1)

$0.6400
(+½)

Week’s AVG $
Change

$1.7300
(-0.0660)

$1.7725
(-0.0095)

$1.8370
(+0.0870)

$1.3125
(-0.0245)

$0.6320
(-0.0135)

Last Week’s
AVG

$1.7960

$1.7820

$1.7500

$1.3370

$0.6455

2020 AVG
Same Week

$1.5195

$1.5975

$1.5010

$0.8905

$0.3970

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Three cars of blocks were sold Monday, the last at $1.7675,
which set the price. Five cars of blocks were sold Tuesday, the last at $1.7700, which
set the price. On Wednesday, 7 cars of barrels were sold at prices between $1.7800
and $1.8075; an unfilled bid for 1 car at $1.8125 then set the price. A total of 14 cars
of blocks were sold Thursday, the last at $1.7875, which set the price. Six cars of
blocks were sold Friday, the last at $1.7250, which lowered the price. The barrel price
declined Monday on a sale at $1.6950, fell Tuesday on a sale at $1.6900, jumped
Wednesday on an unfilled bid at $1.7550, rose Thursday on a sale at $1.7800, then
dropped Friday on a sale at $1.7300.
Butter Comment: The price rose Monday on an unfilled bid at $1.7825, increased
Tuesday on a sale at $1.8125, climbed Wednesday on an unfilled bid at $1.8500,
rose Thursday on an unfilled bid at $1.8650, and climbed Friday on a sale at $1.8750.
Nonfat Dry Milk Comment: The price fell Wednesday on a sale at $1.3075, rose
Thursday on a sale at $1.3100, then declined Friday on a sale at $1.3000.
Dry Whey Comment: The price rose Wednesday on an unfilled bid at 63.0 cents,
increased Thursday on a sale at 63.50 cents, and rose Friday on an unfilled bid at
64.0 cents.

USDA Seeking To Buy Cheddar, Swiss
Cheese, Butter, Fluid Milk; Buys Mozz
Washington—The US Department of Agriculture (USDA) in
the past week has issued solicitations seeking to buy Cheddar and
Swiss cheese, butter and fluid milk,
and also awarded a contract for the
purchase of Mozzarella cheese.
On Thursday, USDA invited
offers to sell Cheddar and Swiss
cheese products for use in The
Emergency Food Assistance Program. Deliveries are to be made
between July 1 and Sept. 30, 2021.
USDA is seeking a total of
1,741,860 pounds of cheese under
this invitation, including 529,200
pounds of yellow Cheddar chunks,
12/1-pound packages; 705,600
pounds of yellow shredded Cheddar, 6/2-pound packages; 120,960
pounds of natural Swiss cheese
blocks, 12/1-pound packages; and
386,100 pounds of natural Swiss
cheese slices, 6/24-ounce packages.
Bids are due by 1:00 p.m. Central time on Thursday, May 27.
USDA issued a solicitation for
the purchase of 13,338,000 pounds
of salted print butter, 36/1-pound
cartons, for delivery in July, August
and September. The butter is being
purchased under Section 32. Offers
are due at 1:00 p.m. Central time
on May 25.

Last Friday, USDA issued two
separate solicitations for fluid milk
for delivery from July 5 to Sept.
29, 2021.
Under one solicitation, USDA
is seeking to buy a total of 340,200
containers of fluid milk; under the
other solicitation, the agency is
seeking to buy a total of 6,864,300
containers of fluid milk. The milk
being procured under these solicitations, which are being issued
under the authority of Section 32,
is for use in federal food and nutrition assistance programs.
Bids are due by 1:00 p.m. Central
time on May 20. For more information on these invitations, visit
www.ams.usda.gov/selling-food.
Finally, USDA announced the
awarding of a contract to Micelli
Dairy Products Company for a total
of 655,200 pounds of Mozzarella
cheese products for delivery from
July 1 through Sept. 30, 2021. The
cheese being purchased by USDA
includes 504,000 pounds of low
moisture part skim shredded Mozzarella, 6/2-pound packages, for
$941,214.96; and 151,200 pounds
of String cheese, 360/1-ounce box,
for $362,653.20. A total of 869,400
pound was not awarded due to lack
of capacity.

WHEY MARKETS - MAY 10 - MAY 14, 2021
RELEASE DATE - MAY 13, 2021
Animal Feed Whey—Central: Milk Replacer:

.5400 (NC) – .5925 (NC)

Buttermilk Powder:
Central & East:
1.1700 (+3½) – 1.2200 (NC)
Mostly:
1.1700 (+2) – 1.2000 (+3)

West: 1.1600 (+2) – 1.2500 (+2)

Casein: Rennet:
3.7500 (+2) – 3.8400 (+2)
Dry Whey—Central (Edible):
Nonhygroscopic:
.5800 (-1) – .6700 (-3)

Acid: 4.2500 (+5) – 4.4700 (+15)
Mostly: .6300 (-1) – .6600 (NC)

Dry Whey–West (Edible):
Nonhygroscopic:
.5850 (-1¾) – .6850 (NC)

Mostly: .6275 (-1) – .6525 (-1)

Dry Whey—NorthEast: .6050 (-½) – .6900 (+2)
Lactose—Central and West:
Edible:
.3800 (NC) – .5500 (-1)

Mostly: .4200 (NC) – .4800 (NC)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: 1.2700 (+1) – 1.3600 (NC)
High Heat:
1.4000 (+5) – 1.4900 (-3½)

Mostly: 1.2900 (-1) – 1.3500 (+1)

Nonfat Dry Milk —Western:
Low/Medium Heat: 1.2800(+2½) – 1.3875 (NC)
High Heat:
1.4600 (NC) – 1.5250 (NC)

Mostly: 1.3200 (+2) – 1.3400 (NC)

Whey Protein Concentrate—Central and West:
Edible 34% Protein: 1.0500 (NC) – 1.3000 (+3) Mostly: 1.0900 (NC) – 1.1750 (+1½)

MAKE THE CUT WITH URSCHEL

U.S.D.A., Dairy Division
Accepted Solutions
Rely on Urschel, The Global Leader in Food Cutting
Technology, to provide exceptional cheese cutting
solutions. A dynamic worldwide company, established
in 1910, Urschel delivers unsurpassed cutting expertise.
Explore the new Affinity® Integra-D
Dicer's turnkey approach to deliver
increased capacity and the latest
technology.

Discover the CCX-D Shredder
and MicroAdjustable® SH-14
series shred heads to meet
your processing goals.

Whole Milk—National: 1.7500 (+5) – 1.7900 (NC)
Visit www.cheesereporter.com for historical dairy, cheese, butter, & whey prices

HISTORICAL CME AVG BLOCK CHEESE PRICES
‘09
10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19
‘20
‘21

Jan
1.0883
1.4536
1.5140
1.5546
1.6965
2.2227
1.5218
1.4757
1.6866
1.4928
1.4087
1.9142
1.7470

Feb
Mar
1.2171 1.2455
1.4526 1.2976
1.9064 1.8125
1.4793 1.5193
1.6420 1.6240
2.1945 2.3554
1.5382 $1.5549
1.4744 1.4877
1.6199 1.4342
1.5157 1.5614
1.5589 1.5908
1.8343 1.7550
1.5821 1.7362

Apr
1.2045
1.4182
1.6036
1.5039
1.8225
2.2439
1.5890
1.4194
1.4970
1.6062
1.6619
1.1019
1.7945

May
1.1394
1.4420
1.6858
1.5234
1.8052
2.0155
1.6308
1.3174
1.6264
1.6397
1.6799
1.6704

Jun
1.1353
1.3961
2.0995
1.6313
1.7140
2.0237
1.7052
1.5005
1.6022
1.5617
1.7906
2.5620

Jul
1.1516
1.5549
2.1150
1.6855
1.7074
1.9870
1.6659
1.6613
1.6586
1.5364
1.8180
2.6466

Aug
1.3471
1.6367
1.9725
1.8262
1.7492
2.1820
1.7111
1.7826
1.6852
1.6341
1.8791
1.7730

Sep
1.3294
1.7374
1.7561
1.9245
1.7956
2.3499
1.6605
1.6224
1.6370
1.6438
2.0395
2.3277

Oct
1.4709
1.7246
1.7231
2.0757
1.8236
2.1932
1.6674
1.6035
1.7305
1.5874
2.0703
2.7103

Nov
Dec
1.5788 1.6503
1.4619 1.3807
1.8716 1.6170
1.9073 1.6619
1.8478 1.9431
1.9513 1.5938
1.6175 1.4616
1.8775 1.7335
1.6590 1.4900
1.3951 1.3764
1.9664 1.8764
2.0521 1.6249

®
The Global Leader in Food Cutting Technology

Contact Urschel to discover how we
can assist you with your operation.
info@urschel.com | www.urschel.com
MADE IN
THE U.S.A.

THE GLOBAL LEADER

IN FOOD CUTTING TECHNOLOGY
NORTH AMERICA
EUROPE
SOUTH AMERICA
ASIA
AUSTRALIA
AFRICA

1

# Best Selling
provider of industrial
cutting machinery
throughout the world.

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

For more information, visit www.urschel.com
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