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USDA Awards $22.9 Million To 
Dairy Business Innovation Program
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New Zealand Seeks Dispute Panel 
Over Canada’s CPTPP Dairy TRQs

Funds Awarded To Four Current DBI Initiaties: 
Wisconsin, Vermont, Tennessee, California

ment of critical relationships with 
local dairy producers and proces-
sors to support their on-the-ground 
needs, according to a January 2022 
USDA report to Congress entitled 
Status and Outcomes of the Dairy 
Business Innovation Initiatives.

Anecdotally, USDA said it has 
received positive feedback of this 
model when discussing the pro-
gram in terms of the flexibility it 
provides, targeting resources in 
ways that meet shared regional 
needs and building local and 
regional dairy markets. 

The subawards may be offered to 
dairy businesses that receive direct 
technical assistance to imple-
ment recommendations identified 
through such assistance and may 
also identify subaward recipients 
through a competitive selection 
process.

“The Dairy Business Innova-
tion Initiatives program is a unique 
and effective model that targets 
resources in ways that meet shared 
regional needs and builds upon 
local and regional dairy markets,” 
commented Jenny Lester Moffitt, 
USDA under secretary for market-
ing and regulatory programs.

Washington—The US Depart-
ment of Agriculture (USDA) on 
Thursday announced $22.9 mil-
lion in awards to support dairy 
businesses and producers under the 
Dairy Business Innovation (DBI) 
Initiatives grant program.

The funds are being awarded 
noncompetitively to the four cur-
rent DBI Initiatives at the Uni-
versity of Wisconsin-Madison, 
Vermont Agency of Agriculture, 
Food and Markets, the University 
of Tennessee, and California State 
University Fresno.

The awards are part of the 2022 
annual appropriations provided by 
Congress and are in addition to the 
$80 million in supplemental funds 
from the American Rescue Plan 
(ARP) Act awarded to the four 
DBI Initiatives in June. This fund-
ing enables the DBI Initiatives to 
build on their achievements and 
continue to support producers in 
increasing processing capacity, 
making on-farm improvements, 
and offering technical assistance, 
USDA noted.

The DBI Initiatives support 
dairy businesses in the develop-
ment, production, marketing and 
distribution of dairy products. 

DBI Initiatives provide direct 
technical assistance and grants to 
dairy businesses, including niche 
dairy products, such as specialty 
cheese, or dairy products derived 
from the milk of a dairy animal, 
including cow, sheep and goat 
milk.

These initiatives specifically 
focus on:
 Diversifying dairy product 

markets to reduce risk and develop 
higher-value uses for dairy prod-
ucts.
 Promoting business devel-

opment that diversifies farmer 
income through processing and 
marketing innovation.
 Encouraging the use of 

regional milk production.
The DBI Initiatives approach of 

providing both technical assistance 
and subawards to dairy businesses 
serve as a unique and effective 
model by facilitating the develop-

Cheese Production 
Rose 0.4% In Sept.; 
Cheddar Output 
Dropped 1.7%, Butter 
Production Fell 1.4%
Washington—US cheese produc-
tion during September totaled 1.14 
billion pounds, up 0.4 percent from 
September 2021, USDA’s National 
Agricultural Statistics Service 
(NASS) reported last Friday.

US Cheese production dur-
ing the first nine months of 2022 
totaled 10.4 billion pounds, up 1.7 
percent from the first nine months 
of 2021.

Regional cheese production dur-
ing September, with comparisons 
to September 2021, was: Central, 
554.1 million pounds, up 0.7 per-
cent; West, 450.8 million pounds, 
up 0.9 percent; and Atlantic, 133.9 
million pounds, down 2.5 percent.

September cheese production in 
the states broken out by NASS, 
with comparisons to Septem-
ber 2021, was: Wisconsin, 287.2 
million pounds, up 0.2 percent; 
California, 192.9 million pounds, 
down 1.6 percent; Idaho, 86.3 mil-
lion pounds, up 3.5 percent; New 
Mexico, 77.4 million pounds, up 
2.2 percent; New York, 69.1 mil-
lion pounds, down 4.5 percent; 
Minnesota, 63.8 million pounds, 
down 0.1 percent; Pennsylvania, 
36.5 million pounds, down 0.3 per-
cent; Iowa, 28.9 million pounds, 
up 5.4 percent; Ohio, 19.4 million 
pounds, down 3.5 percent; Ver-
mont, 11.7 million pounds, up 2.3 
percent; New Jersey, 5.4 million 
pounds, down 6.7 percent; and 

• See Cheese Output Up, p. 6

Wellington, New Zealand—New 
Zealand on Monday requested 
the establishment of a panel to 
hear its dispute against Canada 
regarding the administration of 
dairy tariff-rate quotas (TRQs) 
under the Comprehensive and 
Progressive Agreement for Trans-
Pacific Partnership (CPTPP).

New Zealand initiated the 
dispute in May of this year by 
requesting formal consultations 
with Canada to address its con-
cerns. Consultations took place 
in June, but did not resolve mat-
ters.

New Zealand has therefore 
decided to request the establish-
ment of a panel to hear and decide 
the dispute. New Zealand submit-
ted its request for the establish-
ment of a panel on Monday.

Canada and New Zealand will 
now engage in a process to com-

pose the panel by selecting the 
three individuals to sit as panel-
ists. Other CPTPP parties also 
have 10 days to join the dispute 
as third parties if they have a sub-
stantial interest in the dispute.

Canada’s dairy TRQ alloca-
tion measures encourage “chronic 
underfill” of its dairy TRQs, 
reduce their commercial value 
for exporting CPTPP parties, 
and undermine the market access 
negotiated under CPTPP, New 
Zealand noted in its request for 
the establishment of a panel.

Canada maintains 16 dairy 
TRQs under CPTPP, New Zea-
land noted. Canada’s dairy TRQ 
allocation measures allocate the 
entire quota available under each 
TRQ into up to three “pools”. 
The quota within each pool is 

• See NZ-Canada Dispute, p. 4

Dairy CPI Rose 0.2% 
In October; Average 
Retail Cheddar Price 
Fell Under $6.00
Washington—The Consumer 
Price Index (CPI) for dairy and 
related products was a record 269.4 
in October (1982-84=100), up 0.2 
percent from September and 15.5 
percent higher than in October 
2021, the US Bureau of Labor Sta-
tistics (BLS) reported Thursday.

The dairy CPI has now set 
new record highs for 11 straight 
months. The last  time it declined 
was in November 2021, when 
the dairy CPI of 233.2 was down 
slightly from October 2021.

October’s CPI for all items was 
298.0, up 0.4 percent from Sep-
tember and 7.7 percent higher 
than in October 2021. October’s 
CPI for food was 315.3, up 0.7 per

• See Dairy CPI Rises, p. 11
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prior to reaching a record 885.4 
million pounds last year, the US 
cheese export record had been 
810.0 million pounds, set back in 
2014. Since then, it’s safe to say 
that all heck has broken loose in 
the global dairy market
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Easy Math: US Cheese Exports On Billion-Pound Pace
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EDITORIAL COMMENT

There are times when interpret-
ing dairy industry statistics can 
be pretty difficult, and then there 
are times, albeit much rarer, when 
interpreting these statistics can be 
downright easy. A great example of 
this latter case can be seen in the 
latest US cheese export statistics.

As reported in our lead story last 
week, US cheese exports during the 
January-September 2022 period 
totaled 750.5 million pounds, up 
13 percent from the same period 
last year.

Put another way: cheese exports 
through the first three quarters of 
2022 totaled exactly three-quarters 
of a billion pounds. Using some 
pretty basic math, we can con-
clude that US cheese exports for 
the entire year will total...1.0 bil-
lion pounds.

If only things were that simple. 
While there are certainly reasons 
to believe that US cheese exports 
will indeed reach 1.0 billion pounds 
this year, it would be a stretch to 
reach that conclusion simply based 
on what happened during the first 
three quarters of this year.

There are at least a couple of 
reasons for that. First, it’s sort of a 
statistical coincidence that cumu-
lative cheese exports just hap-
pened to total three-quarters of a 
billion pounds through the first 
three quarters of this year. After 
all, cheese exports during the first 
quarter of 2022 didn’t total 250 
million pounds (they totaled 229.0 
million pounds), nor did they total 
500 million pounds during the first 
half of the year (although they were 
close, at 505.5 million pounds).

The obvious point here being 
that cheese exports fluctuate from 
month to month, and certainly also 
fluctuate from quarter to quarter.

Second, what are the odds that 
cheese exports during the fourth 
quarter will total exactly 250 mil-
lion pounds? Not all that great — 
but not impossible, either.

Going back to 2013 (when 
cheese exports reached a then-
record 695.6 million pounds), 
cheese export volumes have peaked 

in the fourth quarter twice: in 2013 
and in 2016. For the other years, 
cheese exports peaked in the first 
quarter in 2014, 2015 and 2019; 
peaked in the second quarter in 
2017, 2018 and 2020; and peaked 
in the third quarter in 2021.

Meanwhile, cheese export vol-
umes also reached their quarterly 
lows in the fourth quarter twice: 
in 2014 and in 2020. For the other 
years, cheese exports reached their 
low in the first quarter in 2013, 
2017 and 2021; reached their low 
in the second quarter in 2016; 
and reached their low in the third 
quarter in 2015, 2018 and 2019.

Thus far in 2022, cheese exports 
peaked at 276.5 million pounds in 
the second quarter, were at their 
lowest level at 229.0 million 
pounds in the first quarter, and 
were in between those volumes in 
the third quarter, at 245.0 million 
pounds. 

From these statistics, we can 
conclude that cheese exports could 
potentially hit exactly 1.0 billion 
pounds this year, could fall just a 
bit short of that mark, or could sur-
pass that level by a bit.

Why is it so difficult to predict 
what will happen with cheese 
export volumes in the fourth quar-
ter of this year (or any quarter of 
any year, for that matter)? Because, 
in part, there are so many unpre-
dictable factors impacting dairy 
trade.

For example, prior to reaching 
a record 885.4 million pounds last 
year, the US cheese export record 
had been 810.0 million pounds, 
set back in 2014. Since then, it’s 
safe to say that all heck has broken 
loose in the global dairy market.

In the middle of 2014, Russia 
announced that it was banning the 
importation of cheese and other 
dairy product imports from the 
European Union, Australia, the 
US, Canada and Norway. Russia 
in 2013 had been the EU’s num-
ber one cheese export market, 
meaning the EU had to find other 
markets for its cheese exports. Not 
coincidentally, US cheese exports 

during 2014’s fourth quarter were 
at their lowest level since the first 
quarter of 2013, and then 2015 US 
cheese exports declined more than 
110 million pounds from 2014’s 
record high.

Speaking of the EU, it was in 
2015 that the EU lifted its long-
time milk production quotas. As 
a result, EU cheese production 
rose impressively over the 2015-17 
period, with cheese exports dip-
ping slightly in 2015 before making 
a major leap in 2016. Again not 
coincidentally, US cheese exports 
fell another 67 million pounds in 
2016, to about 630 million pounds, 
their lowest level since 2012.

The 2017-2020 period for US 
dairy trade was characterized by, 
among other things, tariff wars 
breaking out between the US and 
various other countries for various 
reasons. Also, the US in early 2017 
withdrew from the Trans-Pacific 
Partnership agreement, which was 
expected to help boost US cheese 
and other dairy exports to coun-
tries such as Japan and Canada.

US cheese exports did post an 
impressive increase in 2017, reach-
ing almost 750 million pounds, 
but then increased only slowly 
through 2020, when they reached 
782 million pounds, still short of 
the 2014 record. Of course, there 
was a global pandemic in 2020, 
which helped contribute to a small 
decline in cheese exports that year, 
compared to 2019. 

These are just a few of the fac-
tors that contributed to the vola-
tility in US cheese exports over 
the past decade. On top of these 
issues, there have been factors 
ranging from exchange rates to 
supply chain problems contribut-
ing to trade volatility and unpre-
dictability.

But US cheese exports have 
nonetheless grown impressively 
over the past couple of years, and 
will likely reach close to a billion 
pounds this year. And exports of 
a billion pounds would help make 
for some easy statistical compari-
sons in the future.
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Dairy, Ag Groups Pushing Immigration 
Reform To Help Alleviate Labor Crisis
Washington—Numerous dairy 
and agriculture organizations and 
companies are pushing Congress to 
take action on immigration reform 
to help alleviate the ongoing US 
labor crisis.

The US House passed the Farm 
Workforce Modernization Act in 
March of 2021 on a bipartisan vote 
of 247-174. At the time it passed, 
the Farm Workforce Moderniza-
tion Act had garnered the support 
of more than 300 dairy and agricul-
ture associations, labor organiza-
tions, immigrants’ rights advocates 
and business interest groups.

But the measure has yet to pass 
the Senate. After Tuesday’s mid-
term election, Congress faces 
numerous issues during its upcom-
ing lame-duck session, and it’s 
unclear whether it will take up 
immigration reform.

The House-passed Farm Work-
force Modernization Act:

—Establishes a program for agri-
cultural workers in the US to earn 
legal status through continued 
agricultural employment and con-
tribution to the US agricultural 
economy.

—Reforms the H-2A program 
to provide more flexibility for 
employers,  while ensuring critical 
protections for workers.

—Focuses on modifications to 
make the program more responsive 
and user-friendly for employers and 
provdes access to the program for 
industries with year-round labor 
needs.

The Farm Workforce Modern-
ization Act doesn’t include dairy 
processing jobs, it was noted by 
Donald Grady, director, legislative 
affairs, International Dairy Foods 
Association. 

IDFA is encouraging its mem-
bers to contact their members of 
Congress to let them know that 
dairy processing should be covered 
in the bill, and that they should 
support the bill when it comes to 
the floor for a vote. The lame-
duck session of Congress is the best 
chance to pass reform.

The Wisconsin Cheese Makers 
Association (WCMA) ) is calling 
for congressional action to expand 
opportunities for legal immigration 
and to allow more immigrants to 
become permanent residents or 
citizens of the US.

“The $753 billion American 
dairy industry relies on immigrants 
as vital members of its supply 
chain, from the farm to process-
ing facilities and beyond,” said 
WCMA President Steve Bechel 
of Eau Galle Cheese in Durand, 

WI. “The nation’s labor crisis will 
worsen in the years ahead, and leg-
islative action is needed now to 
provide the workforce that dairy 
businesses must have to meet the 
demands of a growing global popu-
lation.”

WCMA’s immigration policy 
platform, endorsed by its 21-mem-
ber board of directors, supports 
these key provisions: 
 The addition of dairy manu-

facturing, processing, and related 
supply chain jobs to the list of 
those eligible for an agricultural 
guestworker visa program; 
 The elimination of “touch-

back” provisions requiring agri-
cultural guestworkers to return to 
their home country periodically, 
disrupting their work in the US; 
 The provision of temporary 

legal status to the spouses and 
minor children of non-seasonal 
agricultural guestworkers; 
 An extension in the length 

of agricultural guestworker visa 
terms; 
 At-will employment flexibil-

ity in an agricultural guestworker 
program, allowing workers accept 
any agricultural industry employ-
ment for the duration of their work 
authorization period; 
 Incentives to aid the provi-

sion of optional employer-provided 
housing, transportation, and other 
services to agricultural guestwork-
ers; 

 An expansion of opportuni-
ties for agricultural guestworkers to 
gain permanent residency; and, 
 Strong legal safeguards for 

employers acting in good faith to 
determine an individual’s eligi-
bility for employment with their 
organization.

The Wisconsin Cheese Makers 
Association members are encour-
aging Congress to act now, before 
the start of the next legislative 
term, to advance legislation to 
expand immigration opportunities.

“The US dairy industry employs 
three million people in America 
today, and a trained, reliable — 
and sizable — workforce remains 
essential to its strength. Dairy man-
ufacturers and processors look to 
legislative leaders to work together 
to deliver immigration reforms to 
support business growth,” said 
John Umhoefer, WCMA execu-
tive director.

National Milk Producers Fed-
eration (NMPF) strongly supports 
efforts to pass agriculture labor 
reform that provides permanent 
legal status to current workers 
and their families and gives dairy 
farmers access to a workable guest-
worker program. 

National Milk Producers Fed-
eration  noted that immigrant 
labor accounts for 51 percent of all 
dairy labor, and dairies that employ 
immigrant labor produce 79 per-
cent of the US milk supply.
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from our 
archives

50 YEARS AGO
Nov. 10, 1972: Oshkosh, WI—
Italian cheese maker Domenico 
Rocco of Reggio Emilia, Italy, 
won the 1972 World’s Natural 
Cheese Championship here this 
week. Other finalists included 
Paul Emile Cloutier, Que-
bec, Cheddar; Rheal Wathier, 
Ontario, Colby; Dean Engler, 
Alma, WI, Swiss; and Clifford 
Wells, Gratiot, WI, Brick. 

Syracuse, NY—In a historic 
move, Dairylea Cooperative and 
the Northeast Dairy Coopera-
tive Federation, Inc. (NEDCO) 
announced their intentions 
to develop a single marketing 
agency to serve members of both 
co-ops in the New York-New Jer-
sey milkshed. 

25 YEARS AGO
Nov. 14, 1997: Lincolnshire, 
IL and Montreal, Quebec—
Canada’s leading Mozzarella 
manufacturer is about to become 
a major player in the US cheese 
market. Lincolnshire’s Specialty 
Foods Corporation has reached 
a definitive agreement to sell its 
Stella Foods subsidiary to Saputo 
Group of Montreal for roughly 
$405 million.

Beetown, WI—John Schurman, 
66, president of Schurman’s Wis-
consin Cheese Country, Inc. and 
a longtime cheese industry leader 
at the local, state and national 
levels, passed away this week 
from cancer. Schurman owned 
and operated Schurman Brothers 
Butter & Cheese in Lancaster, 
WI. In 1977, he started Schur-
man’s Wisconsin Cheese Coun-
try with his wife and business 
partner, Lorraine.

10 YEARS AGO
Nov. 9, 2012: Delray Beach, 
FL—Franklin Foods, which 
describes itself as the world’s fast-
est-growing cream cheese com-
pany, announced plans to open a 
second manufacturing facility to 
meet growing consumer demand.   
The new facility will be located 
in Casa Grande, AZ.

Sioux Falls, SD—John Sapp of 
Agropur in Hull, IA, took first 
place in the annual North Cen-
tral Cheese Industries Associa-
tion cheese judging contest here 
this week. The award was pre-
sented by Craig Linz of Tetra Pak 
CPS, sponsor of the event. Scott 
Kargas of First District Associa-
tion earned second place.

NZ-Canada Dispute
(Continued from p. 1)

allocated on a market share or 
equal share basis. 

These “pools” can only be 
accessed by specific importer 
groups, in accordance with rules 
set out in Canada’s dairy TRQ 
allocation measures. Each group is 
defined under Canada’s dairy TRQ 
allocation measures, and importers 
that do not fall within a relevant 
pool are not eligible to apply for, 
or be allocated, quota. 

In addition, under Canada’s 
dairy TRQ allocation measures, 
retailers are not eligible to apply 
for an allocation under Canada’s 
dairy TRQs, New Zealand stated.

New Zealand considers that 
Canada’s measures are inconsistent 
with several provisions of CPTPP, 
specifically Canada’s obligation to: 

—Ensure that its procedures for 
administering its TRQs are fair and 
equitable.

—Administer its TRQs in a 
manner that allows importers the 
opportunity to utilize TRQ quanti-
ties fully. 

—Not introduce a new or addi-
tional condition, limit or eligibility 
requirement on the utilization of 
a TRQ for importation of a good, 
including in relation to specifica-
tion or grade, permissible end-use 
of the imported product or pack-
age size, beyond those set out in its 
tariff commitments.

—Ensure that any person of a 
party that fulfills Canada’s eligibil-
ity requirements is able to apply 
and to be considered for a quota 
allocation under the TRQ under 
Canada’s Schedule to Annex 2-D.

—Ensure that it does not limit 
access to an allocation to proces-
sors.

—Ensure that each allocation 
is made in commercially viable 

shipping quantities and, to the 
maximum extent possible, in the 
amounts that importers request.

—Ensure that, if the aggre-
gate TRQ quantity requested by 
applicants exceeds the quota size, 
allocation to applicants will be 
conducted by equitable methods.

The Dairy Companies Associa-
tion of New Zealand (DCANZ) 
welcomed the New Zealand gov-
ernment taking further action to 
address Canadian dairy import 
rules that breach the CPTPP.

“We are not surprised that the 
consultations haven’t resolved our 
concerns over the conditions for 
imports under the CPTPP quotas,” 
said Kimberly Crewther, DCANZ 
executive director. “Experience has 
shown that where its dairy import 
policies are concerned, Canada 
needs to be compelled to make 
changes that bring it in line with 
its international commitments.

“Taking the case forward to set 
up a panel to consider New Zea-
land’s complaint is the appropri-
ate and necessary step to ensure 
full implementation of the CPTPP 
rules,” Crewther added.

Canadian import statistics rein-
force the importance of the issue 
for CPTPP exporters, DCANZ 
noted, with a quota fill rate (the 
proportion of actual imports from 
CPTPP countries compared to the 
total volume Canada has agreed 
can enter) of a mere 9 percent in 
the latest quota year. 

DCANZ argues that such low 
import rates do not make sense.  
Canada’s dairy policy framework 
(supply management) and complex 
pricing system means Canadian 
food manufacturers and consumers 
pay significantly higher prices for 
their dairy products than prevail-
ing global dairy prices.

“There is no doubt that Cana-
da’s quota allocation and adminis-

tration policies contribute to this 
pitiful quota fill rate,” Crewther 
said.

“Canada is not living up to 
the commitments it made under 
CPTPP to allow dairy products 
into Canada. This is impact-
ing New Zealand exporters, who 
remain effectively locked out of 
the Canadian market, and Cana-
dian consumers, who are missing 
out on the increased consumer 
choice that CPTPP promises,” 
commented Damien O’Connor, 
New Zealand’s minister of agricul-
ture as well as its minister of trade 
and export growth.

“This is ultimately about ensur-
ing that our exporters can access 
the benefits that were agreed 
under CPTPP.  These were hard-
won negotiated outcomes, and it is 
important that our exporters have 
confidence and certainty in their 
ability to enjoy them,” O’Connor 
said. 

New Zealand has previously 
brought disputes in the WTO, but 
this is the first dispute New Zea-
land has taken under a free trade 
agreement, and the first dispute 
any party has taken under the 
CPTPP, according to the New Zea-
land government. 

Canada’s dairy TRQ admin-
istration policies have also been 
challenged by the United States. 
Earlier, the US requested dispute 
settlement consultations with 
Canada under the US-Mexico-
Canada Agreement (USMCA) to 
address dairy import restrictions by 
Canada that are allegedly contrary 
to its USMCA commitments.

The US had prevailed in a first 
dispute over Canada’s TRQ allo-
cation, but Canada’s implementa-
tion measures have moved Canada 
further away from full compliance, 
according to the Office of the US 
Trade Representative (USTR).

Spray Dryer
Baghouse
Problems?

Contact Caloris if you
are experiencing

problems with your 
spray dryer baghouse.

410-822-6900
problem.solved@caloris.com

High Pressure Drop?
 

Emissions?

If maintaining trouble-free 
operation of your baghouse
is a challenge, Caloris is
hehere to help.

Contact us to speak with 
a spray dryer specialist 
about possible problem 
areas or to schedule an 
assessment.

Watch a related webinar: youtu.be/3xSidxMx_FY

For more information, visit www.caloris.com
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APAC Cellular Ag Stakeholders Agree 
On ‘Cultivated’ As Preferred Descriptor
Singapore—The Good Food Insti-
tute APAC (Asia-Pacific) and 
APAC Society for Cellular Agri-
culture recently joined more than 
30 other alternative protein sec-
tor stakeholders to announce a 
memorandum of understanding 
(MOU) aligning the region on the 
term “cultivated” as the preferred 
English-languate descriptor for 
food products grown directly from 
animal cells.

Signatories of the agreement 
include almost every cultivated 
food startup in the Asia-Pacific 
region, including those dedicated 
to dairy, meat, seafood, and animal 
fat, as well as regional coalition 
groups such as China’s Cellular 
Agriculture Alliance, Cellular 
Agriculture Australia, the Japan 
Association for Cellular Agricul-
ture, and Korean Society for Cel-
lular Agriculture.

“Nomenclature and regulatory 
harmonization are vital for the 
long-term success of the cultivated 
foods industry and this MOU 
establishes a regional precedent 
that can be replicated in other 
markets around the globe,” said 
APAC Society for Cellular Agri-
culture President Dr. Sandhya Sri-
ram and program manager Peter 
Yu.

“The location of this historic 
announcement was no coinci-
dence. In recent years, Singapore 
has invested the necessary resources 
to make the city-state a welcoming 
ecosystem for food innovation and 
multilateral collaboration,” said 
Mirte Gosker, managing director, 
Good Food Institute APAC. “This 
MOU is the latest proof that the 
Lion City is trading its traditional 
reliance on food imports for a new 
role as the place where the alterna-
tive protein sector’s biggest deci-
sions are forged, announced, and 
exported to the world.”

While understanding that more 
research is needed to assess how 
industry stakeholders’ preferred 
nomenclature translates into vari-
ous Asian languages, and that 
new language rules from national 
regulators could impact future 
food labeling requirements, there 
is a growing consensus among the 
MOU’s signatories that describing 
animal products as “cultivated” 
(e.g., “cultivated dairy”) is most 
effective at fostering consistently 
positive responses from consumers.

It is also a significantly accu-
rate term that clearly distinguishes 
foods that are cultivated from ani-
mal cells from other existing prod-
ucts in the marketplace.

Prior to last week’s meeting in 
Singapore, the Food and Agricul-
ture Organization (FAO) of the 
United Nations, in collaboration 
with the World Health Organiza-
tion (WHO), organized an online 

meeting entitled “Food safety and 
cell-based food: why terminology 
matters.”

Dr. Mark Sturme from 
Wageningen Food Safety 
Research, Wageningen University 
and Research, presented a paper 
entitled “Food safety aspects of 
cell-based food — Background 
document one: Terminologies,” 
which he authored together with 
Dr. Gijs Kleter from the same insti-
tution. Also, Dr. William Hallman 
from Rutgers University presented 
his work on nomenclature issues of 
cell-based fish products.

Studies have concluded that 
while some different preferences 
exist among different sectors, the 

term “cell-based food” was found 
to be less confusing, conveniently 
over-arching and generally well-
accepted by consumers, the FAO 
noted.

However, there is no term that 
is 100 percent scientifically cor-
rect, according to the group meet-
ing online. In theory, any organism 
made of cells can be described as 
“cell-based”; therefore, it does not 
automatically distinguish the tech-
nology to grow edible tissues from 
cells. Also, the term “cell-based” 
has never been used for food, so 
some food business operators may 
prefer not to use the term, the 
FAO pointed out.

The terms “cultured” and “cul-
tivated” can be confusing as they 
are often used in the aquaculture 
sector to indicate farmed fish and 
fisheries products, the FAO noted. 

The term “cellular agriculture” can 
be considered too general as it may 
include the topic of plant cell cul-
turing or fermentation, which can 
use a wide variety of methodolo-
gies and techniques.

The meeting led to an agree-
ment among FAO, WHO and 
technical panel members to use 
the term “cell-based” just for the 
purpose of the expert consultation.

“Nomenclature can have a 
significant impact on consumer 
perception, marketing efforts and 
relevant regulatory actions such as 
labeling,” said Masami Takeuchi, 
food safety officer of FAO. “We 
will use the term celll-based food 
for this meeting, but the experts 
have suggested to have good 
studies before considering inter-
national harmonization of the ter-
minology.”

www.loosmachine.com
sales@loosmachine.com

205 W Washington St
Colby, WI 54421 USA

CALL NOW ! +855-364-4797

COOK

CUT

BLEND

GRIND

For more information, visit www.loosmachine.com
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Cheese Output Up
(Continued from p. 1)

Illinois, 5.1 million pounds, down 
3.2 percent.

Cheese production in all other 
states during September totaled 
255.2 million pounds, up 2.0 per-
cent from September 2021.

American-type cheese produc-
tion totaled 442.8 million pounds, 
down 2.6 percent from September 
2021. American-type cheese out-
put during the first nine months 
of this year totaled 4.16 billion 
pounds, down 0.7 percent from the 
first nine months of last year.

Production of American-type 
cheese, with comparisons to Sep-
tember 2021, was: Wisconsin, 82.0 
million pounds, down 4.7 percent; 
Minnesota, 53.4 million pounds, 
up 2.3 percent; California, 40.1 
million pounds, down 14.1 per-
cent; Iowa, 13.5 million pounds, 
down 5.1 percent; and New York, 
11.7 million pounds, up 0.3 per-
cent. 

Cheddar production during 
September totaled 304.7 million 
pounds, down 1.7 percent from 
September 2021. Cheddar out-
put during the January-September 
2022 period totaled 2.9 billion 
pounds, down 1.7 percent from the 
same period in 2021.

Production of other American-
type cheeses during September 
was 138.1 million pounds, down 
4.6 percent from September 2021.

Italian & Other Cheeses
Production of Italian-type cheeses 
during September totaled 491.1 
million pounds, up 3.2 percent 
from September 2021. Italian 
cheese output during the first nine 
months of 2022 totaled 4.4 billion 
pounds, up 3.0 percent from the 
first nine months of 2021.

September production of Ital-
ian cheese in the states broken 
out by NASS, with comparisons 

to September 2021, was: Wiscon-
sin, 142.1 million pounds, up 4.7 
percent; California, 129.1 million 
pounds, up 0.4 percent; New York, 
27.4 million pounds, down 4.9 
percent; Pennsylvania, 22.6 mil-
lion pounds, up 4.3 percent; Min-
nesota, 10.1 million pounds, down 
11.1 percent; and New Jersey, 2.6 
million pounds, down 5.1 percent.

Production of other Italian 
cheeses during September, with 
comparisons to September 2021, 
was: Parmesan, 40.6 million 
pounds, up 4.4 percent; Provolone, 
30.9 million pounds, down 3.1 per-
cent; Ricotta, 21.7 million pounds, 
down 1.8 percent; Romano, 5.2 
million pounds, down 7.9 percent; 
and other Italian types, 8.1 million 
pounds, up 6.0 percent.

September production of other 
cheese varieties, with comparisons 
to September 2021, was:

Swiss: 26.4 million pounds, up 
3.1 percent.

Cream and Neufchatel: 91.5 
million pounds, down 1.0 percent.

Brick and Muenster: 15.3 mil-
lion pounds, up 5.0 percent.

Hispanic: 31.6 million pounds, 
up 4.1 percent.

Blue and Gorgonzola: 7.6 mil-
lion pounds, up 1.7 percent.

Feta: 14.2 million pounds, 
down 6.5 percent.

Gouda: 4.6 million pounds, up 
4.4 percent.

All other types: 13.7 million 
pounds, up 0.8 percent.

Whey Products Output
September production of dry 
whey, human, totaled 77.7 mil-
lion pounds, up 5.3 percent from 
September 2021. Manufacturers’ 
stocks of dry whey, human, at the 
end of September totaled 61.4 mil-
lion pounds, up 2.7 percent from a 
year earlier but down 1.6 percent 
from a month earlier.

Lactose production, human 
and animal, totaled 95.1 million 

pounds in September, down 5.5 
percent from September 2021. 
Manufacturers’ stocks of lactose, 
human and animal, at the end of 
September totaled 164.9 million 
pounds, up 12.0 percent from a 
year earlier and 0.3 percent higher 
than a month earlier.

Production of whey protein con-
centrate, human, during Septem-
ber totaled 45.3 million pounds, up 
2.7 percent from September 2021. 
Manufacturers’ stocks of WPC, 
human, at the end of September 
totaled 72.7 million pounds, up 
15.0 percent from a year earlier but 
down 1.5 percent from a month 
earlier.

September production of whey 
protein isolates totaled 12.0 mil-
lion pounds, up 21.8 percent from 
September 2021. Manufactur-
ers’ stocks of WPIs at the end of 
September totaled 20.8 million 
pounds, up 84.8 percent from a 
year earlier and 2.1 percent higher 
than a month earlier.

Butter & Dry Milk Products
September butter production 
totaled 141.6 million pounds, 
down 1.4 percent from September 
2021. 
During the first nine months of 
2022, butter output totaled 1.54 
billion pounds, down 2.2 percent 
from the first nine months of 2021.

Regional butter production dur-
ing September, with comparisons 
to September 2021, was: West, 
80.3 million pounds, up 0.7 per-
cent; Central, 50.4 million pounds, 
down 6.1 percent; and Atlantic, 
11.0 million pounds, up 6.5 per-
cent.

Nonfat dry milk production dur-
ing September totaled 123.7 mil-
lion pounds, down 11.3 percent 
from September 2021. NDM out-
put during the first three quarters 
of 2022 totaled 1.5 billion pounds, 
down 3.9 percent from the first 
three quarters of 2021.

Manufacturers’ shipments of 
nonfat dry milk during Septem-
ber totaled 158.9 million pounds, 
down 1.7 percent from Septem-
ber 2021. Manufacturers’ stocks 
of NDM at the end of September 
totaled 273.1 million pounds, up 
5.5 percent from a year earlier but 
down 12.1 percent from a month 
earlier.

September production of other 
dry milk products, with compari-
sons to September 2021, was: skim 
milk powder, 58.5 million pounds, 
down 18.9 percent; dry whole 
milk, 12.0 million pounds, up 20.5 
percent; milk protein concentrate, 
15.9 million pounds, up 24.3 per-
cent; and dry buttermilk, 9.4 mil-
lion pounds, down 9.8 percent.

Yogurt & Other Dairy Products
Production of yogurt, plain and 
flavored, during September totaled 
372.9 million pounds, down 3.1 
percent from September 2021. 
Yogurt output during the January-
September period totaled 3.5 bil-
lion pounds, down 3.2 percent 
from the same period last year.

Sour cream production during 
September totaled 121.7 million 
pounds, up 2.3 percent from Sep-
tember 2021. Sour cream output 
during the first nine months of 
2022 totaled 1.1 billion pounds, 
up 0.8 percent from the first nine 
months of 2021.

Cream cottage cheese produc-
tion during September totaled 29.6 
million pounds, up 3.3 percent 
from September 2021. Lowfat cot-
tage cheese output during Septem-
ber totaled 26.0 million pounds, up 
0.9 percent from a year earlier.

Production of regular ice cream 
during September totaled 61.0 mil-
lion gallons, up 9.9 percent from 
September 2021. 

Lowfat ice cream output during 
September totaled 36.2 million 
gallons, up 0.4 percent from Sep-
tember 2021.
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USDA Buys String Cheese, Seeks UHT 
And Evaporated Milk For Early 2023
Washington—The US Depart-
ment of Agriculture (USDA) on 
Monday announced the award-
ing of a contract to Miceli Dairy 
Products Company for a total of 
945,000 pounds of low moisture 
part skim Mozzarella String cheese 
for delivery during the first three 
months of 2023.

The price range for the String 
cheese, which is being pur-
chased by USDA for use in the 
National School Lunch Program, 
is $3.7344 to $3.9391 per pound. 
The total price of the contract is 
$3,595,944.49.

Meanwhile, USDA on Wednes-
day invited offers to sell evapo-
rated and ultra-high-temperature 
(UHT) milk products for use in 
domestic food distribution pro-
grams. Deliveries of the milk prod-

ucts are to be made during the 
three three months of 2023.

USDA is specifically seeking 
185,895 pounds of evaporated 
skim milk, 24/12-fluid-ounce cans; 
11,377,800 pounds of 1 percent 
milkfat UHT 1500 box-12/32-
fluid-ounces; and 630,510.72 
pounds of 1 percent milkfat UHT 
2640 box-27/8-fluid-ounces.

Bids are due on Nov. 15. The 
acquisition is unrestricted. Offers 
must be submitted electronically 
via the Web-Based Supply Chain 
Management System (WBSCM). 
Offerors must be active in WBSCM 
and have the required bidder roles 
in order to submit offers under this 
solicitation.

Multiple states (including but 
not limited to New York, Pennsyl-
vania, Maine, Montana, Nevada, 

North Dakota and Virginia) have 
minimum milk pricing standards, 
USDA noted. The milk products 
being delivered within the appli-
cable state identified must comply 
with minimum milk price laws for 
the respective state.

Items for delivery to offshore 
locations require the contractor to 
arrange and pay for ocean trans-
portation in addition to the land 
transportation, USDA pointed 
out. 

For offshore destinations, offer-
ors have the option to choose to 
enter their bids direct to the off-
shore destination or to the port.

Purchases will be made on an 
f.o.b. destination basis to cities on 
this solicitation. Offerors are cau-
tioned to bid only quantities they 
can reasonably expect to produce 
and deliver. 

For more information on sell-
ing dairy products to USDA, visit 
www.ams.usda.gov/selling-food.
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USDA To Purchase 
Protein Items, 
Including Dairy, To 
Support Activities To 
Feed Kids, Families
Washington—The US Depart-
ment of Agriculture (USDA) on 
Tuesday announced plans to pur-
chase a variety of protein items, 
including dairy, meat and poultry 
items, to support activities to feed 
kids and families.

The funds, provided through 
USDA’s Commodity Credit Cor-
poration (CCC), will support 
almost $1 billion to purchase food 
for emergency food providers such 
as food banks.

Solicitations will be issued in the 
near future and will be available 
electronically through the Web-
Based Supply Chain Management 
(WBSCM) system. All future 
information regarding this acquisi-
tion, including solicitation amend-
ments and award notices, will be 
published through WBSCM, and 
on the website of USDA’s Agricul-
tural Marketing Service, at www.
ams.usda.gov/selling-food.

Interested parties are responsible 
for ensuring that they have up-to-
date information about this acqui-
sition, USDA said. The contract 
type is anticipated to be firm-fixed 
price, indefinite delivery/definite 
quantity. Deliveries are expected 
to be to various locations in the 
US on an f.o.b. destination basis.

Commodities and the prod-
ucts of agricultural commodities 
acquired under this contract must 
be a product of the US and will be 
considered to be such a product if 
it is grown, processed, and other-
wise prepared for sale or distribu-
tion exclusively in the US.

To be eligible to submit offers, 
potential contractors must meet 
the AMS vendor qualification 
requirements. The AMS points 
of contact for new vendors are 
Andrea Lang, who can be reached  
at (202) 720-4237; and Diana Dau, 
at (202) 378-1075, or by email to 
NewVendor@usda.gov.

Inquiries may be directed to the 
contracting officer, Hilary Cole, 
hilary.cole@usda.gov.

The acquisition model being 
utilized will be discussed via a pre-
bid webinar, to be held Monday, 
Nov. 14, at 11:00 a.m. Eastern 
time. Registration is required and 
there is limited capacity to attend 
live. 

Offerors are urged to review all 
documents as they pertain to this 
program, including the latest AMS 
Master Solication for Commod-
ity Procurements (MSCP); appli-
cable commodity specification(s) 
identified in the subsequent 
solicitation(s); and Qualification 
Requirements for Prospective 
Contractors Selling Commodities 
to USDA.



CHEESE REPORTERPage 8 November 11, 2022
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ADPI Renames Merit 
Award For Pioneer 
Founder C. Earl Gray; 
Nominations Wanted
Elmhurst, IL—The American 
Dairy Products Institute (ADPI) 
has renamed its Award of Merit to 
the C. Earl Gray Award of Merit, 
honoring a founder of one of 
ADPI’s legacy organizations. 

The award, originally estab-
lished in 1992, and now renamed 
in 2023, recognizes individuals 
who have made a lasting contribu-
tion to the dairy products industry.

Chester Earl Gray was an agri-
cultural chemist, dairy scientist, 
commercial business leader, gov-
ernment consultant and critical 
figure in the development of US 
dairy industry standards.

 In June 1925, Gray led the for-
mation and development of the 
American Dry Milk Institute. 

At the first meeting of its mem-
bers, he was elected chairman and 
was reconfirmed each year until his 
death in 1944. 

 “C. Earl Gray is largely credited 
for the evolution of the dry milk 
industry in the United States,” said 
ADPI president and CEO Blake 
Anderson. “Without question, he 
was the most impactful person in 
our industry during its first 100 
years.”

“Many of the principles and 
attributes established under his 

leadership still hold true today,” 
Anderson continued. “His inspired 
model of member-based com-
mittees and leveraging member 
resources for the benefit of all in 
the industry remain cornerstones 
of today’s American Dairy Prod-
ucts Institute.”

We’re honored to memorial-
ize his contributions to the dairy 
industry and setting the course for 
today’s ADPI with the renaming 
of this award during our Centen-
nial Year.

 Nominations for 2023 C. Earl 
Gray Award of Merit are accepted 
now through March 23, 2023. 

Anyone may be nominated, 
including those involved in manu-
facturing, marketing, research and 
development, academia, regulatory 
practices, equipment manufactur-
ing, ingredient suppliers, and oth-
ers. 

The award will be presented at 
the ADPI/ABI Annual Confer-
ence Apr. 23-25, 2023 at Chicago’s 
Sheraton Grand Hotel.

Letters of nomination and 
applications should be sent to the 
American Dairy Products Insti-
tute, c/o: Blake Anderson, 126-2 
N. Addison Avenue, Elmhurst, IL 
60126, or electronically to bander-
son@adpi.org. 

Nominations must be received 
by Friday, March 31, 2023 to be 
eligible for consideration. 

For more information and nomi-
nation form, visit www.adpi.org.

Rogue Creamery’s 
David Gremmels 
Earns OSU Hall      
Of Fame Award
Central Point, OR—David 
Gremmels, president of award-
winning Rogue Creamery here, 
has been inducted into the Ore-
gon State University (OSU) Col-
lege of Agricultural Sciences Hall 
of Fame.

The award recognizes Grem-
mels for his positive impact on 
Oregon’s agriculture, culinary, 
and environmental landscapes. 
It’s also the highest honor the 
college bestows.

David’s record of accomplish-
ments speaks to his commitment, 
vision, selflessness and leader-
ship, according to OSU’s Staci 
Simonich, Dean of the College.  

During Gremmels’ leadership 
over the past 20 years, Rogue 
Creamery has been guided by his 
life-long mantra, “Make a posi-
tive impact in all that you do.”  

“Since the beginning of my 
career, I’ve wanted to make an 
impact in this community, con-
necting people to local, respon-
sible growers and makers,” 
Gremmels said. 

“To be recognized by my col-
leagues for accomplishing this 
makes me proud of the strides 
that Rogue Creamery has made 
to be a leader in sustainability,” 
he continued.

Over the years, Rogue Cream-
ery has invested in renewable 
energy sources; created programs 
to reward those who use sustain-
able forms of transport; and par-
ticipated in give-back initiatives 
like “Cheese is Love Cheddar,” 

RECOGNITION which provides cheese to local 
food banks. 

Gremmels also led Rogue 
Creamery to become Oregon’s 
first certified B Corporation, and 
was ranked in the top 5 percent 
of B-corporations worldwide in 
2022.

RICK NACZI, former CEO of 
the American Dairy Association 
North East (ADANE), has been 
honored by the National Dairy 
Promotion & Research Board 
(NDB) as the 2022 recipient of 
the Richard E. Lyng Award for 
his contributions and service to 
dairy promotion. Naczi started his 
career in dairy promotion as an 
intern in 1980 at Milk Promotion 
Services Inc. (MPSI). In 1990, 
Naczi joined American Dairy 
Association and Dairy Council, 
Inc. (ADADC) as vice president 
of operations and shortly there-
after became CEO. Naczi also 
held senior level management 
positions at Dairy Management, 
Inc. (DMI), playing a pivotal 
role in partnering with organiza-
tions and companies, including 
McDonald’s, Domino’s, Taco Bell 
and the NFL. 

STEVE McCOY is the new West 
Central Wisconsin territory 
sales manager for Kelley Sup-
ply. Headquartered in Westby, 
McCoy most recently served as 
an account manager for a spe-
cialty sanitation program pro-
vider. McCoy also has significant 
experience in both quality assur-
ance and operations roles.

NIKI HAGMAN has rejoined 
Seitz Stainless in Avon, MN, 
as the company’s new sales and 
engineering manager. Hagman 

returns to Seitz with over 20 years 
of manufacturing experience, most 
recently working for Aubright, 
LLC.  ADRIAN THROENER
has also been promoted to shop 
manager at Seitz, and JEREMY 
YOURCZEK has been promoted 
to service, sales and purchasing 
supervisor. 

KELLEY JEWELL of Provisions/
Oxbow Wines, Tess McNamara 
of Eataly, and Vanessa Chang of 
Whole30 have joined the Daphne 
Zepos Teaching Endowment 
(DZTE). Each of these new board 
members has skill sets and con-
nections that will be valuable to 
building up the organization of 
Daphne Zepos Teaching Endow-
ment, internally and externally, 
the board noted.

ROBERT SCHOENING retired 
last week after a career spanning 
over 42 years with the federal 
milk marketing program. Schoen-
ing has been the supervisory econ-
omist for the Central federal order 
for the past 17 years, and was an 
economist for 25 years before that. 
The time he spent with the mar-
ket administrator’s office includes 
from 1980 to 1994 in St. Louis, 
MO; from 1994 to 2000 in Tulsa, 
OK; and in Kansas City, MO, from 
2000 to present.

BRAD TINGEY has been pro-
moted to corporate vice president 
and chief accounting officer for 
Golden State Foods (GSF). A 
GSF associate since 2013, Tingey 
most recently served as corpo-
rate vice president, finance. Ear-
lier in his career, he held various 
managerial roles with Pricewater-
houseCoopers (PwC) in Southern 
California and New Jersey over the 
course of a decade. In his new role, 
Tingey leads all GSF accounting, 
tax and financial planning func-
tions. RANDY HERREL, JR. has 
joined GSF as group vice presi-
dent, finance. 

Brian Gould, 68, longtime dairy 
industry educator and researcher, 
passed away recently in Madison, 
WI. After earning his doctor-
ate degree at Cornell University, 
Gould spent the better part of 
his career at the University of 
Wisconsin-Madison conducting 
dairy-related research and out-
reach. He was dedicated to work-
ing with dairy farmers, helping 
them make better production and 
management decisions. After his 
retirement, Gould continued to 
support his graduate students with 
an open-door policy as professor 
emeritus.

PERSONNEL

OBITUARIES
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Improved 
functionality &
longer shelf life 
Upgrade to CHY-MAX® Supreme, our latest cutting-
edge coagulation enzyme, for improved cheese 
functionality and a longer shelf life. This, along with 
an unprecedented increase in yield of up to 1%1, 
makes CHY-MAX® Supreme the small change that 
can make a big di�erence to your business.

1 Yield increase over market leading coagulant

Small change, big di�erence

Contact FCE-NA@Chr-Hansen.com to find out more

FA S T E R
S L I C I N G

L O N G E R
S H E L F  L I F E

L E S S  PA P E R
D I V I D E R S

F O R  S L I C E S

L E S S  S TA R C H
F O R  E A S Y

S H R E D D I N G

For more information, visit www.chr-hansen.com

Report Looks At Sources Of Foodborne 
Illness For Listeria, Salmonella, E. Coli
Silver Spring, MD—The Inter-
agency Food Safety Analytics 
Collaboration’s (IFSAC) newest 
annual report, which looks at food-
borne illness source attribution 
estimates for 2020 for Listeria 
monocytogenes, Salmonella and 
Escherichia coli 0157, has recently 
been released.

IFSAC — a collaboration 
between the US Food and Drug 
Administration (FDA), Centers 
for Disease Control and Preven-
tion (CDC), and USDA’s Food 
Safety and Inspection Service 
(FSIS) — was established in 2011 
to improve coordination of federal 
food safety analytic efforts and 
address cross-cutting priorities for 
food safety data collection, analy-
sis, and use.

For this report, IFSAC ana-
lyzed data extracted from CDC’s 
Foodborne Disease Outbreak Sur-
veillance System (FDOSS) on 
outbreaks (defined as two or more 
illnesses with a common exposure) 
that were confirmed or suspected 
to be caused by three priority 
pathogens — Salmonella, E. coli 
0157, and Listeria — from 1998 
through 2020. 

Excluded from the analysis were 
outbreaks that met one or more of 
the following conditions: occurred 
in a US territory; had no identi-
fied food vehicle or contaminated 
ingredient; or were caused by 
more than one pathogen (includ-
ing pathogens not included in this 
report).

Unlike in prior IFSAC annual 
reports, attribution estimates for 
Campylobacter are not presented 
in this year’s report. Evidence sug-
gests the sources of Campylobacter 
outbreaks likely differ considerably 
from the sources of non-outbreak-
associated illnesses caused by this 
pathogen. 

According to last year’s annual 
IFSAC report, nearly two-thirds 
(64.7 percent) of non-dairy Cam-
pylobacter illnesses were attributed 
to chicken, significantly higher 
than any other food category. An 
attribution percentage for dairy was 
not presented partly because most 
dairy-related foodborne Campylo-
bacter outbreaks were associated 
with unpasteurized (raw) milk, 
which is not widely consumed in 
the US.

IFSAC derived the estimates 
for 2020 using the same method 
used for the previous estimates, 
with some modifications. The data 
came from 1,287 foodborne disease 
outbreaks that occurred from 1998 
through 2020 and for which each 
confirmed or suspected implicated 
food was assigned to a single food 
category. 

The method relies most heavily 
on the most recent five years of 
outbreak data (2016-2020). Foods 

illnesses were attributed to dairy 
products.

More than 80 percent of E. 
coli 0157 illnesses were linked to 
vegetable row crops (such as leafy 
greens) and beef. 

Some 4.0 percent of E. coli 0157 
illnesses were attributed to dairy 
products.

In 2020, only 24 outbreaks 
caused by the three pathogens 
covered in this report met inclu-
sion criteria for the model, a lower 
number for these pathogens than 
in previous years. 

There are several possible rea-
sons for these differences, the 
report explained.

First, changes in healthcare-
seeking behaviors due to the 
coronavirus pandemic may have 
reduced the detection of ill-
nesses and reduced the number of 
reported outbreaks. Second, public 
health interventions implemented 
to prevent the spread of COVID, 
such as restaurant and school clo-

sures, may have reduced exposures 
to contaminated food and, thus, 
the number of illnesses and out-
breaks.

Third, fewer events and gather-
ings typically associated with out-
breaks may have occurred in 2020, 
reducing the opportunities for out-
breaks to occur. 

Finally, the pandemic consumed 
public health resources, which 
likely resulted in a reduced capac-
ity for investigating clusters of ill-
nesses an dmay have reduced the 
number of recognized and reported 
outbreaks.

IFSAC said its work to provide 
a harmonized analytic approach 
for estimating foodborne illness 
source attribution from outbreak 
data can provide consistency in 
th euse an dinterpretation of esti-
mates across public health and 
regulatory agencies. As more data 
become available and methods 
evolve, attribution estimates may 
improve. 

are categorized using a scheme 
IFSAC created to classify foods 
into 17 categories, including dairy, 
that closely align with the US food 
regulatory agencies’ classification 
needs.

More than 75 percent of Liste-
ria monocytogenes illnesses were 
most often linked to dairy products 
(37.1 percent) , fruits, and vege-
table row crops, but the rarity of 
Listeria monocytogenes outbreaks 
(55 total) makes these estimates 
less reliable than those for other 
pathogens, the report noted.

More than 75 percent of the 
Salmonella illnesses were attrib-
uted to seven food categories: 
chiecken, fruits, pork, seeded veg-
etables (such as tomatoes), other 
produce (such as fungi, herbs, nuts, 
and root vegetables), beef, and tur-
key. Just 3.3 percent of Salmonella 
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Caputo’s Market Mesa Tome Entry 
Takes Top 2022 Utah Cheese Award
Salt Lake City and Logan, UT—
Caputo’s Market & Deli came 
out on top here at the 2022 Utah 
Cheese Awards with its Mesa 
Tome entry.

Made near Capitol Reef 
National Park in Southern Utah 
and aged entirely in Caputo’s 
Cheese Caves, the semi-hard, 
goat’s milk cheese Mesa Tome has 
a loyal following.

Tanner Hagio, cheese monger at 
Caputo’s Holladay, UT, location, 
said the care and preparation that 
cheese maker Randy Ramsley takes 
makes Mesa Tome a favorite.

First launched in 2017, the Utah 
Cheese Awards is an annual com-
petition and celebration of cheese 
and related foods. 

The contest is open to cheese 
makers and confectioners from 
Utah, Idaho, Montana, Wyoming, 
Colorado, New Mexico, Arizona 
and Nevada.

Members of the Salt Lake 
City judging team included Alex 
Springer, Aldine “Punk Rock 
Farmer” Grossi and Chad Hopkins.

The panel of judges in Logan, 
UT, included Ted Mathesius, Kerry 
Bringhurst, Steve Ripple, Julie 
Young, and Casey Byrne. Justin 
Eckman, Theresa Ashman, Nadra 
Haffar, Tyler Wright, and Kendall 
Marie served as volunteers.

Top entries are awarded Best 
in Show, Gold, Silver and Bronze 
medals. Additionally, a Special 
Recognition Award is presented to 
a person or company instrumental 
in the ongoing success of the con-
test or industry.

Swiss
Gold medal: Ballard Cheese, 
Gooding, ID, Holy Cow Swiss

Cheddar
Gold medal: Heber Valley Artisan 
Cheese, Midway, UT, Snake Creek 
6-Year Sharp Cheddar
Silver medal: Aggie Creamery, 
Logan, UT, Old Juniper
Bronze: Heber Valley Artisan 
Cheese, Snake Creek 2-Year Sharp 

Semi Hard Cheese
Gold medal: Ballard Cheese, Dan-
ish Pearl Gouda
Silver: Heber Valley Artisan 
Cheese, Midway Monterey Jack
Bronze medal: MouCo Cheese, 
Fort Collins, CO, Monster Cheese

Hard Cheese
Gold: Aggie Creamery, Aggiano
Silver: Ballard Cheese, Parmarano

Adjuncts Interior
Gold: Beehive Cheese Company, 
Unitah, UT, Queen Bee Porcini
Silver medal: Ballard Cheese, 
Huckleberry Cheddar

For more information, visit www.bruker.com/dairy

WAITING IS OVER
TANGO. ANALYSIS TO GO.

Instant Results with FT-NIR Spectroscopy

Faster, simpler, and easier to use - with TANGO 
your NIR analysis speeds up. TANGO has 
exactly what users require of an FT-NIR 
spectrometer suitable for a food analysis lab: 
robustness, high precision and straightforward  
operator guidance. 

An intuitive user interface with touch screen 
operation makes the analysis of food 
ingredients and fi nished food available 
to everybody.

Contact us for more details: 
www.bruker.com      info.bopt.us@bruker.com

Bruker Optics
40 Manning Road
Billerica, MA 01821
Tel. +978-439-9899
Fax. +1 978-663-9177

Innovation with Integrity
A pplied Spec t roscopy

WAITING IS OVER
TANGO. ANALYSIS TO GO.

Instant Results with FT-NIR Spectroscopy

Faster, simpler, and easier to use - with TANGO 
your NIR analysis speeds up. TANGO has 
exactly what users require of an FT-NIR 
spectrometer suitable for a food analysis lab: 
robustness, high precision and straightforward  
operator guidance. 

An intuitive user interface with touch screen 
Contact us for more details: 
www.bruker.com      info.bopt.us@bruker.com

(920) 458-2189GENMAC.COM   |   sales@genmac.com

GENMAC, A DIVISION OF 5 POINT FABRICATION, LLC                          1680 CORNELL ROAD | GREEN BAY, WI  54313
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Built to last.

For more information, visit www.genmac.com

Bronze medal: Heber Valley Arti-
san Cheese, Cracked Pepper & 
Chive Cheddar

Adjuncts Exterior
Gold medal: Caputo’s Market, 
Tony’s Flowers
Silver medal: Heber Valley, Mus-
tard Herb Cheddar
Bronze medal: Beehive Cheese, 
Barely Buzzed

Cheese Curd
Gold medal: MouCo Cheese, 
Cheddar Curd
Gold medal: Beehive Cheese, 
Squeaky Bee Curd
Silver medal: Heber Valley, 
Tomato Basil Curd
Bronze medal: Heber Valley, 
Smoked Jalapeno Bacon Curd

Soft Cheese
Gold medal: MouCo Cheese, 
Camembert
Silver medal: MouCo Cheese, 
Colorouge
Bronze medal: Mesa Farm Market, 
Torrey, UT, Chevre

Goat/Sheep Milk Cheese
Gold medal: Mesa Farm Market, 
Mesa Tome
Silver medal: Caputo’s Market, 
Barely Legal

Feta
Gold medal: Mesa Farm Market, 
Mesa Farm Feta
Silver medal: Ballard Cheese, Jer-
sey Dream Feta

Other Cheese
Gold: Heber Valley Artisan 
Cheese, Juustolepia Bread Cheese

Heber Valley Cheese also won 
Silver and Bronze medals for its 
Jacked Up Cheese Spread and 
Farmstead Garlic Cheese Spread, 
respectively. 

For a complete list of winners, 
visit www.utahcheeseawards.word-
press.com/2022-winners.

Nov. 15 WCMA 
Contest Webinar 
Will Feature Sartori, 
Marieke Gouda
Madison—A free, members-only 
webinar hosted by the Wiscon-
sin Cheese Makers Association 
(WCMA) will examine the bene-
fits of participation in the 2023 US 
Championship Cheese Contest.

The competition will be held 
Feb. 21-23 in Green Bay, WI. 
Online registration is open, and 
the early registration rate of $75 
per entry ends Dec. 1. The regular 
rate of $85 per entry through Jan. 
18, 2023

The one-hour webinar is set for 
Tuesday, Nov. 15 at 1 p.m. Central 
time.  Attendees will learn how to 
enter, how products are evaluated, 
and how to make the most of par-
ticipation.

The session kicks off with 
WCMA events manager Kirsten 
Strohmenger on contest entry 
details and information, followed 
by chief judge Jim Mueller on how 
contest entries are evaluated. 

Marieke Penterman of Marieke 
Gouda, Thorp, WI, and Ryan 
Gillespie of Sartori Company, 
Plymouth, WI, will join WCMA 
communications director Grace 
Atherton to discuss the benefits of 
contest participation. 

Presenters will reserve time to 
field audience questions during the 
webinar. Questions may also be 
submitted in advance to WCMA 
staff via email by Nov. 14 at noon. 

The webinar is free to WCMA 
and registration is required. To 
sign up, visit www.wischeesemak-
ersassn.org. For more information 
regarding the competition and to 
enter online, visit www.uschampi-
oncheese.org.
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Dairy CPI Rises
(Continued from p. 1)

cent from Sepember and 10.9 per-
cent higher than in October 2021, 
while the CPI for food at home in 
October was 298.4, up 0.5 percent 
from September and 12.4 percent 
higher than in October 2021. 

The CPI for food away from 
home in October was 340.5, up 
0.9 percent from September and 
up 8.6 percent from October 2021.

The CPI for cheese and related 
products was 271.45, down 0.5 per-
cent from September’s record high 
but up 12.4 from October 2021. 

The average retail price for a 
pound of natural Cheddar cheese 
was $5.96, down more than 12 
cents from September’s record 
high but up more than 56 cents 
from October 2021. The average 
retail Cheddar price has now been 
above $5.60 per pound for seven 
straight months.

Average retail Cheddar cheese 
prices in the four major regions 
reported by the BLS, with com-
parisons to a month earlier and a 
year earlier, were as follows:

Northeast: $6.21 per pound, up 
nine cents from September and 
up almost 30 cents from October 
2021.

Midwest: $5.64 per pound, up 
almost eight cents from September 
and up more than 70 cents from 
October 2021.

South: $5.70 per pound, down 
more than 37 cents from Septem-
ber but up more than 42 cents fro 
October 2021.

West: $6.46 per pound, down 
almost six cents from September 
but up more than 97 cents from 
October 2021.

In October, the average retail 
price for a pound of American pro-
cessed cheese was $4,578, down 
more than 10 cents from Septem-

ber but up more than 59 cents from 
October 2021.

Retail Whole Milk Price Up Slightly
October’s CPI for whole milk was 
257.5, down 0.5 percent from Sep-
tember but 13.2 percent higher 
than in October 2021. The whole 
milk CPI has now been above 250 
for seven consecutive months.

The CPI for “milk” was 178.2 
(December 1997=100), down 0.1 
percent from September but up 
14.5 percent from October 2021. 
The CPI for milk other than 
whole was 183.4, up 0.2 percent 
from September and 15.4 percent 
higher than in October 2021.

The average retail price for a 
gallon of whole milk was $4.18, 
up less than half a cent from Sep-
tember and up more than 52 cents 
from October 2021. 

Average retail whole milk prices 
in the regions reported by the BLS, 
with comparisons to a month ear-
lier and a year earlier, were:

Northeast:$4.44 per gallon, 
down more than six cents from 
September but up 46 cents from 
October 2021.

South: $4.22 per gallon, up 
almost 14 cents from September 

and up more than 65 cents from 
October 2021.

West: $4.28 per gallon, down 
more than 10 cents from Septem-
ber but up almost 42 cents from 
October 2021.

Butter CPI Sets New Record
October’s CPI for butter was 319.6, 
up 1.9 percent from September 
and 26.7 percent higher than in 
October 2021.

That’s a new record high for the 
butter CPI, breaking the previous 
record of 315.2, set in August. The 
butter CPI has now been above 
300 for five consecutive months.

Ice cream and related products’ 
CPI was 268.8, up 1.7 percent from 
September and 13.3 percent higher 
than in October 2021. That’s the 
third straight month in which the 
CPI has been above 260.

The average retail  price for a 
half-gallon of regular ice cream 
was $5.75, up more than four cents 
from September and up more than 
79 cents from October 2021.

October’s CPI for other dairy 
and related products was 186.8 
(December 1997=100), up 0.5 per-
cent from September and 21.5 per-
cent higher than in October 2021.
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Wastewater Treatment
for a Sustainable Dairy Operation

visit  kochseparation.com

Together KSS & RELCO provide complete 
process solutions for the Dairy Industry

KSS is an industry leader in membrane 
filtration for water and wastewater treatment. 
We offer a wide range of hollow fiber, spiral, and tubular membrane 

products and systems that achieve high-quality process water, treat difficult 

wastewater streams, and even promote wastewater reuse for increased 

sustainability in the dairy industry.

For more information, visit www.kochseparation.com

UK’s First Milk To 
Produce Specialty 
Whey Protein Powder 
For Arla Foods 
Ingredients
Paisley, Scotland—British dairy 
cooperative First Milk this week 
announced that it has agreed to a 
new partnership with Arla Foods 
Ingredients to produce a speciality 
whey protein powder at its Lake 
District Creamery.

The patented microparticulate 
whey protein concentrate product, 
Nutrilac® FO-7875, developed by 
Arla Foods Ingredients, is used as 
an ingredient to enhance the level 
of protein in food and drink prod-
ucts while retaining texture and 
taste.

First Milk will manufacture 
Nutrilac FO-7875 on behalf of 
Arla Foods Ingredients using the 
company’s proprietary process, 
with Arla Foods Ingredients mar-
keting and selling the product 
internationally. Also, First Milk 
will continue to manufacture whey 
protein concentrate, WPC80, and 
market it through its existing part-
nership.

“We are delighted to agree this 
new collaboration with Arla Foods 
Ingredients, which will deliver 
real value for both cooperatives. 
Over the last few years, we have 
completed a significant invest-
ment program across our opera-
tions, which means that we are 
well-placed to expand the range 
of high-quality, specialist products 
we can efficiently manufacture,” 
said Shelagh Hancock, First Milk’s 
chief executive.

“We see this type of collabora-
tion as key to our success, enabling 
our members to be part of the 
worldwide dairy supply chain, 
enriching life to secure a positive 
future for all,” Hancock added.

“This is a new kind of partner-
ship for us, and a very exciting one, 
especially at a time when demand 
for high-quality protein solutions 
has never been greater,” said Hen-
rik Andersen, chief executive of 
Arla Foods Ingredients.

“Manufacturing speciality whey 
protein products requires both 
expertise and a commitment to the 
highest standards, both of which 
First Milk shares with us,” Ander-
sen continued. “We look forward 
to working together to help meet 
the growing consumer need for 
protein-enriched products.”

First Milk is a wholly British 
farmer-owned dairy co-op that 
produces award-winning Cheddar, 
regional cheeses and dairy ingre-
dients, and markets fresh milk 
through collaborative milk sourc-
ing and supply chain management 
services. Arla Foods Ingredients is 
a subsidiary of Arla Foods, a global 
dairy co-op owned by dairy farmers 
in six countries.
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DBA Dairy Strong Conference Planned      
For Jan. 18-19, 2023 In Madison, WI
Madison— The Dairy Business 
Association (DBA) has opened 
registration for its ninth annual 
Dairy Strong conference here Jan. 
18-19 at the Monona Terrace Con-
ference Center.

The theme for 2023 event is 
“Local Presence, Global Reach,” to 
reflect the importance of farmers 
making a positive impact in their 
communities and the significance 
of the industry on the international 
stage as a leader in innovation.

Farmers, processors and other 
industry members partners and a 
host of others will come together 
to learn, network, celebrate and 
explore challenges and opportuni-
ties in the state’s signature industry.

The conference will feature sev-
eral keynote speakers, a trade show, 
Innovation Stage and breakout 
sessions. DBA also will announce 
its Advocate of the Year.

This year’s keynote speaker 
lineup includes Terry Jones, best 
known for founding Travelocity.
com and chairman of Kayak.com. 
Jones will share the tools and tech-
niques he developed to keep up 
with a rapidly changing world. 

Scott Mann, a retired lieutenant 
colonel, former US Army Green 
Beret and leadership expert, will 

deliver the evening keynote on 
Jan. 18. Following his military ser-
vice, Mann founded Rooftop Lead-
ership, a professional training and 
coaching program. 

The conference will also feature 
David Wasserman, senior election 
analyst for The Cook Political 
Report and NBC News contribu-
tor. Wasserman will provide the 
closing keynote address on the sec-
ond day of Dairy Strong,  providing 
analysis of the political environ-
ment, relationship between con-
sumer brand loyalty and voting, 
and what the future holds for 
American elections. 

The conference will adjourn 
Thursday following the Trade 
Show Lunch and Farmers for 
Sustainable Food annual meeting 
at noon and 12:30 p.m., respec-
tively.

The two-day event will likewise 
feature several networking events, 
including Wednesday’s Wisconsin 
Master Cheesemaker Reception, 
and a separate wine and beer tast-
ing. 

Registration, exhibit and spon-
sorship information, and more 
details regarding Dairy Strong is 
available online at www.dairyfor-
ward.com.

Save The Date: 
WAFP Food Safety 
Workshop Is Dec. 1 
At Sargento Foods
Plymouth, WI—The Wisconsin 
Association for Food Protection 
(WAFP) will hold its annual Fall 
Food Safety Workshop here Thurs-
day, Dec. 1 at Sargento Foods.

The Association is a non-profit 
organization that provides leader-
ship in food safety training and 
education for Wisconsin food pro-
cessors.

 The workshop will run from 9 
a.m. to 3 p.m., and will feature Joe 
Meyer, newly-appointed adminis-
trator for the Wisconsin Depart-
ment of Agriculture, Trade & 
Consumer Protection’s (DATCP) 
Division of Food & Recreation 
Safety.

The speaker lineup also includes 
Lori Ledenbach, group lead for 
food safety and quality, Kraft 
Heinz Company; and Kathy Glass, 
associate director of the Univer-
sity of Wisconsin Madison’s Food 
Research Institute (FRI).

Cost to attend the workshop is 
$185 per person. Online registra-
tion and more information on the 
upcoming event will soon be avail-
able online at www.wifoodprotec-
tion.org.

Arlington, VA—Registration is 
available for the 99th annual Agri-
cultural Outlook Forum (AOF) 
here Feb. 23-24, 2023 at the Crys-
tal City Gateway Marriott.

Hosted by the US Department of 
Agriculture (USDA), the two-day 
event will be held in person, and 
all sessions will be live-streamed 
on a virtual platform. 

Registration is required for both 
virtual and in-person attendance. 
There is no cost to participate vir-
tually.

Agriculture Secretary Tom 
Vilsack will deliver the keynote 
address, followed by USDA  chief 
economist Seth Meyer with a pre-
sentation on the ag economy.

The Outlook for US Dairy will 
be delivered Friday, Feb. 25, by ag 
economist Carolyn Liebrand with 
USDA’s Agricultural Marketing 
Service (AMS).

The forum will also include 30 
breakout sessions covering a range 
of issues impacting the agriculture 
and food sector. Over 100 gov-

ernment, industry, and academic 
leaders will share insights on topics 
including US and global agricul-
tural trade developments, supply 
chain disruptions, and innovations 
to mitigate impacts of climate 
change.

Specifically, the climate mitiga-
tion track will cover current and 
future challenges with agricultural 
water supply and the potential 
negative economic implications 
of drought and diminished water 
supplies. Speakers will also cover 
actions to develop tools and 
resources to proactively address the 
needs of food producers and other 
industry members.

Trade sessions will highlight US 
trade policy priorities and efforts to 
grow foreign markets in a changing 
global environment. 

Another trade session will pro-
vide an overview of the trends and 
developments in organic produc-
tion and consumption. Presenta-
tions will draw on organic survey 
data by USDA’s National Agricul-

tural Statistical Service (NASS), 
sharing new research on organic 
yields, and industry experiences 
related to organic fraud. 

The supply chain track will focus 
on factors behind the volatility 
in shipping rates, delivery times, 
changes in commodity flows, stor-
age and stockholding, buyer-seller 
relations, and implications for agri-
cultural markets.

A session on food safety and 
nutrition will begin with an over-
view of the intersection between 
nutrition security and health 
equity. Speakers will also discuss 
the four pillars USDA  used to pro-
mote and elevate nutrition secu-
rity.

Cost to attend both days of the 
forum is $435 per person. Cost to 
attend Thursday only is $265 per 
person and for Friday, $170 per per-
son. 

To sign up online, visit www.
usda.gov/oce/ag-outlook-forum.

Registration For USDA’s Ag Outlook 
Forum, Set For Feb. 23-24, Is Now Open

PLMA 2022 Private Label Trade 
Show: Nov. 13-15, McCormick 
Center, Chicago. Check www.
plma.com/events for information.

•
Winter Fancy Food Show: Jan. 
15-17, 2023, Las Vegas Conven-
tion Center, Las Vegas, NV. Visit 
www.specialtyfood.com.

•
Dairy Forum: Jan. 22-25,  J.W. 
Marriott Grande Lakes, Orlando, 
FL. Visit www.dairyforum.com.

•
US Championship Cheese Con-
test: Feb. 21-23, 2023, Green 
Bay, WI. Details available soon at 
www.uschampioncheese.org.

•
NCIMS Conference: April 3-7, 
2023, J.W. Marriott, Indianapolis, 
IN.  Details available in the com-
ing months at www.ncims.org.

•
CheeseCon 23: April 5-6, Alli-
ant Energy Center, Madison, WI. 
Offi cial event website now live at 
www.CheeseCon.org.

•
ADPI/ABI Joint Annual Con-
ference: April 23-25, Sheraton 
Grand Chicago. Visit www.adpi.
org for future updates.

•
IDDBA 2023: June 4-6, Anaheim 
Convention Center, Anaheim, CA. 
Check www.iddba.org for details 
in the coming months.

•
ADSA Annual Meeting: June 
25-28, Ottawa, Ontario. Early reg-
istration will kick off soon online at 
www.adsa.org.

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

•
IFT Expo: July 16-19, McCor-
mick Place, Chicago. Visit www.
iftevent.org for future updates.

•
ACS Conference: July 18-21, 
Des Moines, IA. Online regis-
tration and updates available in 
coming months at www.chees-
esociety.org.

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

PLANNING GUIDE



CHEESE REPORTERNovember 11, 2022 Page 13

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

rv
in

g
th

eW
orld's Dairy Industry W

eekly

Since 1876

Equipment for Sale

EQUIPMENT FOR SALE:   
Cryovac 8610-14 OLD RIVERS
complete with frequency drive.  
Includes matched Busch pump, 
bag end cabinet spare parts, and 
powered exit conveyor.  Runs 
great. Located in Wisconsin. Ready 
for inspection and sale.  Call Jim 
Morgan at 608/778-0001

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

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

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

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

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

Equipment Wanted

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

Replacement Parts

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

Walls & Ceiling

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

Real Estate

DAIRY PLANTS FOR 
SALE: https://dairyas-
sets.weebly.com/m-
-a.html. Contact Jim at 
608-835-7705; or by email at  jim-
cisler7@gmail.com

Equipment Removal

Conversion Services

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

Packaging Services

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

Cheese Moulds, Hoops

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

Promotion & Placement

PROMOTE  YOURSELF - By 

contacting Tom Sloan & Associates.
Job enhancement thru results 

oriented professionals. We place 

cheese makers, production, technical, 

maintenance, engineering  and sales 

management  people. Contact Dairy 

Specialist David Sloan, Tom Sloan 

or Terri Sherman. TOM SLOAN & 
ASSOCIATES, INC., PO Box 50, 

Watertown, WI 53094. Phone: (920) 

261-8890 or FAX: (920) 261-6357; or 

by email: tsloan@tsloan.com.

Interleave Paper, Wrapping

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

Warehousing & Storage

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

space available in it’s refrigerated 

buildings. Temperature’s are 36, 

35 and 33 degrees. Sugar River 

Cold Storage is SQF Certified 

and works within your schedule. 

Contact Kody at  608-938-1377 or 

visit Sugar River’s website at www.
sugarrivercoldstorage.com.

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

►  Impact provides enough vibration to   
      remove powder deposits

►  Maintains product flow by dislodging            
      blockages

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

Evaporator Dryer Technologies, Inc.  
www.evapdryertech.com

Removes Powder Deposits 

while maintaining the integrity 
of your powder processing 
equipment.

PNEUMATIC HAMMER

Cheese & Dairy Products

ORGANIC PARMESAN NOTICE: We 
have 40,000 pounds of organic Parme-
san that we need to move quickly to 
reduce our inventory. Make dates are 
from June 2022 to August 2022. We are 
willing to negotiate in pricing. It is num-
ber one good product. MIDDLEFIELD 
ORIGINAL CHEESE in Middlefield 
Ohio. (440) 632-5567, ask for Nevin or 
Eli.

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

Auctions, Events

Western Repack

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

Handling cheese both as a
service and on purchase.

Bring us your special projects

Western Repack, LLC
(801) 388-4861

We Purchase Fines and Downgraded Cheese

Powder, Process, 
Packaging & Parts 
Multiple Wisconsin Locations.
2Day Sale on Bidspotter.com

3 P’S HUGE 2-DAY 
ON LINE AUCTION
Process, Packaging

& Paraphernalia
DEERFIELD, WISCONSIN
2Day Sale on Bidspotter.com

FEATURES:
OVER 30 TANKS, 20-25,000 GALLONS, PUMPS, 

ALFA-LAVAL ASEPTIC FILLER, PROCESS TANKS, 
REFRIGERATION, S/S VALVES AND FITTINGS, 

CHILLERS, FORKLIFTS, HUGE AMOUNT OF 
ELECTRICAL AND MRO ITEMS & Much More

Sale Managed By:

International Machinery Exchange
214 N Main St., Deerfield, WI 53531

WI License # 2783-52
P: (608) 764-5481 • F: (608) 764-8240 • www.imexchange.com

4 P’S HUGE 2-DAY 
ON LINE AUCTION

Powder, Process, 
Packaging & Parts 

DAY 1 CLOSES OCTOBER 21ST
DAY 2 CLOSES OCTOBER 22ND

FEATURES:
Spray Dryer, Fluid Bed Dryer, Tanks 

to 25,000 Gallons, Fillers for Milk, 
Yogurt & Ice Cream, Processors to 

1,000 Gallons, Boilers, Refrigeration, 
Cheese Vats, Valves, Parts, & Much 

More.

Sale Managed By:

International Machinery Exchange
214 N Main St., Deerfield, WI 53531

WI License # 2783-52
P: (608) 764-5481 • F: (608) 764-8240 

www.imexchange.com

“Something for All Buyers” 
Reasonable Loading Prices

Complete Post Auction Logistics Provided 
Foreign Buyers Welcome

DAY 1 CLOSES NOVEMBER 16TH
DAY 2 CLOSES NOVEMBER 17TH

“Something for All Buyers” 
Reasonable Loading Prices

Complete Post Auction Logistics Provided 
Foreign Buyers Welcome

3 P’S HUGE 
2-DAY 

ON LINE 
AUCTION

Process,                   
Packaging & 

Paraphernalia
DEERFIELD, WI

2Day Sale on 
Bidspotter.com

FEATURES:
OVER 30 TANKS,  20-25,000 

GALLONS, PUMPS, 
ALFA-LAVAL ASEPTIC FILLER, 

PROCESS TANKS, 
REFRIGERATION,  S/S VALVES 

AND FITTINGS, CHILLERS, 
FORKLIFTS, A HUGE AMOUNT 

OF ELECTRICAL AND MRO 
ITEMS  & Much More

Sale Managed By:
International Machinery

Exchange
214 N Main St., Deerfield, WI 53531

WI License # 2783-52
P: (608) 764-5481 
 F: (608) 764-8240 

www.imexchange.com

4 P’S HUGE 2-DAY 
ON LINE AUCTION

Powder, Process, 
Packaging & Parts 

DAY 1 CLOSES OCTOBER 21ST
DAY 2 CLOSES OCTOBER 22ND

FEATURES:
Spray Dryer, Fluid Bed Dryer, Tanks 

to 25,000 Gallons, Fillers for Milk, 
Yogurt & Ice Cream, Processors to 

1,000 Gallons, Boilers, Refrigeration, 
Cheese Vats, Valves, Parts, & Much 

More.

Sale Managed By:

International Machinery Exchange
214 N Main St., Deerfield, WI 53531

WI License # 2783-52
P: (608) 764-5481 • F: (608) 764-8240 

www.imexchange.com

“Something for All Buyers” 
Reasonable Loading Prices

Complete Post Auction Logistics Provided 
Foreign Buyers Welcome

DAY 1 CLOSES NOV16

DAY 2 CLOSES NOV 17

“Something for All Buyers” 
Reasonable Loading Prices

Complete Post Auction 
Logistics Provided 

Foreign Buyers Welcome
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DAIRY PRODUCT SALES

Week Ending Nov. 5 Oct. 29 Oct. 22 Oct. 15
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 2.0688 2.0693 2.0515 2.0360 
Sales Volume 
US 11,318,708 12,089,798 11,672,782 11,798,673

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

Weighted Price  Dollars/Pound 
US 2.2253 2.3197 2.3383 2.3500 
Adjusted to 38% Moisture  
US 2.1233 2.2165 2.2336 1.2415 
Sales Volume  Pounds
US 13,037,885 15,003,428 13,621,607 13,739,953
Weighted Moisture Content Percent
US 35.02 35.11 35.09 35.00

AA Butter
Weighted Price  Dollars/Pound
US 3.1168 3.1406• 3.2391• 3.2311
Sales Volume                                     Pounds
US 2,790,449 4,748,813 2,185,268 3,145,748

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pound
US 0.4826 0.4800 0.4884 0.4848
Sales Volume
US 4,777,981 4,499,974 5,348,398 5,165,173

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.5471 1.5706• 1.5903 1.5875
Sales Volume  Pounds
US 16,044,559 19,053,966• 14,081,930 15,119,922 
     
     

November 9, 2022—AMS’ National Dairy 
Products Sales Report. Prices included are 
provided each week by manufacturers. 
Prices collected are for the (wholesale) point 
of sale for natural, unaged Cheddar; boxes 
of butter meeting USDA standards; Extra 
Grade edible dry whey; and Extra Grade and 
USPH Grade A nonfortified NFDM.      

•Revised

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec

‘14 22.29 23.46 23.66 23.34 22.65 23.13 23.78 23.89 22.58 21.35 18.21 16.70
‘15 13.23 13.82 13.80 13.51 13.91 13.90 13.15 12.90 15.08 16.43 16.89 15.52
16 13.31 13.49 12.74 12.68 13.09 13.77 14.84 14.65 14.25 13.66 13.76 14.97
‘17 16.19 15.59 14.32 14.01 14.49 15.89 16.60 16.61 15.86 14.85 13.99 13.51
‘18 13.13 12.87 13.04 13.48 14.57 14.91 14.14 14.63 14.81 15.01 15.06 15.09
‘19 15.48 15.86 15.71 15.72 16.29 16.83 16.90 16.74 16.35 16.39 16.60 16.70
‘20 16.65 16.20 14.87   13.87 10.67 12.90 13.76 12.53 12.75 13.47 13.30 13.36
‘21 13.75 13.19 14.18 15.42 16.16 16.35 16.00 15.92 16.36 17.04 18.79 19.88
‘22 23.09 24.00 24.82 25.31 24.99 25.83 25.79 24.81 24.63 24.96 

HISTORICAL MILK PRICES - CLASS IV

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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Protein Price
Federal Milk Order 
Component Prices

2020, 2021, 2022
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$1.65

$1.85

Lactose WPC Dry Whey
Central

Dry Whey
West

Dry Whey
NE

NDM
E & C

NDM
West

October Avg Prices –

2022 vs 2021

Dairy Market News
Dry Prices: Mostly
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40-Pound 
Block Avg CME vs AMS

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

11-4 Nov 22 20.88 22.66 47.500 152.400 2.050 2.0770 281.000 
11-7 Nov 22 20.90 22.82 47.750 150.500 2.050 2.0700 286.025
11-8 Nov 22 20.88 22.82 47.750 152.975 2.050 2.0790 284.500
11-9 Nov 22 21.00 22.82 47.300 152.750 2.050 2.0900 287.975
11-10 Nov 22 20.96 23.14 47.700 152.000 2.055 2.0840 287.975

11-4 Dec 22 20.35 21.47 47.250 147.000 2.000 2.0360 257.250 
11-7 Dec 22 20.47 21.47 47.250 145.500 2.029 2.0470 260.000
11-8 Dec 22 20.97 21.38 47.250 147.025 2.080 2.1000 259.000
11-9 Dec 22 21.58 21.52 46.225 146.500 2.125 2.1640 264.725
11-10 Dec 22 21.53 21.53 47.250 147.000 2.140 2.1600 263.975

11-4 Jan 23 19.75 20.49 45.500 141.400 1.930 2.0000 248.525 
11-7 Jan 23 19.73 20.61 45.600 139.600 1.951 1.9830 251.500
11-7 Jan 23 20.15 20.67 45.600 140.000 1.951 2.0230 251.500
11-9 Jan 23 20.68 20.67 43.550 140.000 1.951 2.0770 254.750
11-10 Jan 23 20.84 20.76 45.400 143.250 2.000 2.0900 254.475

11-4 Feb  23 19.81 20.39 45.500 140.000 1.984 1.9970 250.500
11-7 Feb  23 19.71 20.52 45.900 138.500 1.984 1.9800 251.500
11-8 Feb  23 20.10 20.41 45.900 139.400 2.013 2.0300 250.000
11-9 Feb  23 20.54 20.41 45.900 139.400 2.013 2.0760 251.500
11-10 Feb  23 20.58 20.56 45.900 141.500 2.031 2.0600 252.000

11-4 Mar  23 19.94 20.42 45.500 139.075 1.990 2.0100 251.500 
11-7 Mar  23 19.95 20.42 45.500 138.000 1.990 2.0100 251.525
11-8 Mar  23 20.25 20.32 45.500 138.525 2.025 2.0300 251.525
11-9 Mar  23 20.48 20.42 45.500 139.500 2.041 2.0530 253.000
11-10 Mar  23 20.47 20.54 45.500 141.000 2.041 2.0550 253.000

11-4 Apr 23 19.95 20.37 45.050 138.900 1.997 2.0100 248.525 
11-7 Apr 23 19.85 20.37 45.050 138.900 1.997 2.0100 249.000
11-8 Apr 23 20.11 20.37 45.550 138.900 2.021 2.0250 250.000
11-9 Apr 23 20.35 20.46 45.000 139.525 2.034 2.0640 252.000
11-10 Apr 23 20.30 20.51 45.900 140.725 2.041 2.0540 252.000

11-4 May 23 20.00 20.39 47.000 139.750 2.014 2.0130 249.250
11-7 May 23 20.06 20.39 47.000 139.000 2.014 2.0130 251.475
11-8 May 23 20.15 20.39 47.500 139.025 2.017 2.0160 252.100
11-9 May 23 20.24 20.65 47.500 140.500 2.041 2.0460 252.500
11-10 May 23 20.25 20.65 47.500 142.025 2.041 2.0420 252.500

11-4 June 23 20.10 20.50 46.500 140.125 2.024 2.0180 248.300
11-7 June 23 20.05 20.50 46.500 141.000 2.024 2.0100 251.500
11-8 June 22 20.20 20.50 47.250 141.450 2.024 2.0170 252.050
11-9 June 23 20.34 20.58 46.500 141.450 2.049 2.0430 252.050
11-10 June 23 20.30 20.65 47.275 143.100 2.050 2.0500 252.175

11-4 July 23 20.10 20.43 47.000 140.000 2.050 2.0210 248.100
11-7 July 23 20.10 20.47 47.000 140.000 2.050 2.0190 251.500
11-8 July 23 20.30 20.47 47.000 140.375 2.050 2.0280 252.175
11-9 July 23 20.45 20.58 46.500 140.625 2.050 2.0500 252.175
11-10 July 23 20.38 20.60 47.525 143.800 2.067 2.0600 251.125

11-4 Aug 23 20.15 20.48 47.000 142.000 2.060 2.0220 248.100
11-7 Aug 23 20.15 20.48 47.000 142.000 2.060 2.0260 248.700
11-8 Aug 23 20.15 20.48 47.000 142.000 2.060 2.0320 248.300
11-9 Aug 23 20.41 20.48 47.000 142.000 2.060 2.0640 248.300
11-10 Aug 23 20.44 20.48 47.525 144.500 2.066 2.0650 248.300

11-4 Sept 23 20.00 20.52 47.025 142.500 1.995 2.0300 247.700
11-7 Sept 23 20.17 20.52 47.025 142.500 2.030 2.0300 248.300
11-8 Sept 23 20.25 20.52 47.025 142.500 2.038 2.0380 248.300
11-9 Sept 23 20.44 20.52 47.025 142.500 2.062 2.0700 248.300
11-10 Sept 23 20.50 20.52 47.525 145.000 2.065 2.0750 248.300

Nov. 10   23,585  11,515 2,369 8,958 697 15,948 8,153
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WEST: Cream is becoming more available, 
though some contacts say volumes remain 
tight. Tanker availability is limited, and, due 
to this, some processors are selling loads of 
cream at discounted prices to local custom-
ers. Class II and butter makers are steadily 
purchasing loads of cream. Butter makers are 
running busy production schedules, though 
some plant managers say labor shortages are 
preventing them from running full schedules. 
Demand for butter is unchanged in foodser-
vice markets. Contacts report steady to lower 
retail demand, as some grocers have report-
edly already purchased supplies to fulfill their 
upcoming holiday needs. Stakeholders say 
bulk butter demand is stable and the drop in 
butter prices last week, which bottomed out 
on Wednesday, may have been an over cor-
rection and some expect prices to ultimately 
settle into the $2.70s by the end of November. 
Lower prices are due to a recent increase in 
spot butter availability and production.

CENTRAL: Market tones are clearly in 
a corrective shift lower. Butter contacts say 
despite the large drop from the record-break-
ing prices of October, the current $2.70+ but-
ter prices are still in a relatively strong place. 
Comparing recent historical butter price aver-
ages during week 45, this sentiment is accu-

rate. Since 2017, CME weekly average prices 
during this week have not topped $2.25, and 
during the past two COVID-affected years, 
butter prices during week 45 were under $2. 
Butter churning rates are growing, although 
cream availability is mixed according to plant 
managers. Some say cream availability has 
grown week to week. Others report spot 
loads are regionally available, and multiples 
are steady, but they would take more spot 
loads than are being offered. Despite a recent 
increase in churning rates, bulk butter loads 
are being sought after and contacts say bulk 
stocks are exclusively recent production.

NORTHEAST: Butter production has 
picked up as cream becomes more avail-
able. A few contacts report cream and milk 
loads are getting held up in the Mid-Atlantic 
and East/Northeast as the Southeast pre-
pares for a potential hurricane later this 
week. Some butter manufacturers report 
churning seven days per week to keep up 
with retail orders and contractual obligations. 
Retail demand is active, and foodservice 
orders are steady ahead of the Q4 holiday 
season. Consumer butter sales are season-
ally trending higher, but some contacts think 
inflation has somewhat subdued shopper 
interest. Butter inventories are tight. 

NATIONAL - NOV. 4:  In the Northeast and West, available milk is allowing cheese 
makers to run steady production schedules. In the Midwest, milk has tightened slightly, and 
Class III producers are active on the spot market. Some Midwest cheese makers say cus-
tomers’ needs are changing and so they are shifting production to other cheese varieties. 
In the Northeast, spot cheese loads are available for purchasing, while Midwest contacts 
say inventories are balanced. Midwest cheese makers also say sales are strong, but some 
process and curd producers say orders have recently slowed. Some Midwestern contacts 
see some potential silver linings to recent changes in the market.

NORTHEAST - NOV. 9:  Milk volumes remain available, and cheese makers say they’re 
running busy production schedules. Some plant managers say staffing shortages and supply 
chain delays are causing them to run below capacity. Cheese is available for purchasing on 
the spot market, but contacts say inventories are not excessive. Foodservice demand for 
cheese is steady, while contacts report softer sales of cheese into retail markets. Domestic 
loads of cheese are being sold at a discount to loads produced in other countries and this is 
contributing to strong export demand.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb block: $2.4450 - $2.7325 Process 5-lb sliced: $2.0600 - $2.5400
Muenster:  $2.4325 - $2.7825 Swiss Cuts 10-14 lbs: $3.7200 - $6.0425

MIDWEST AREA - NOV. 9:  As retailers have come closer to fulfilling holiday demand 
pipelines, more cheese makers this week reported a slowdown in orders. For a few weeks, 
cheese curd and barrel cheese producers have suggested shifting processing into alternate 
varieties, as sales have seasonally slowed. Now, Cheddar block and Italian style cheese 
makers are reporting similar slowdowns;  some say orders are only slightly off from a notably 
busy recent run. Spot milk availability is in a relatively steady routine. Prices reported so far 
this week are as low as $1 under Class, but the slight premiums of recent weeks are also 
being noted. Cheese production rates vary from one plant to the next.

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $2.4875 - $3.6975 Mozzarella 5-6#: $2.0175 - $3.1050
Brick 5# Loaf:  $2.2175 - $2.7850 Muenster 5#: $2.2175 - $2.7850
Cheddar 40# Block: $1.9400 - $2.4825 Process 5# Loaf: $1.9375 - $2.4050
Monterey Jack 10#: $2.1925 - $2.5400 Swiss 6-9# Cuts:  $3.2350 - $3.3375
       
WEST - NOV. 9: Contacts report steady demand for cheese from foodservice and retail 
customers. Domestically-produced loads of cheese remain at a discount to loads produced in  
international markets and some customers say this is contributing to strong export demand. 
Stakeholders say there is continued interest from purchasers in Asia looking to secure loads 
of cheese to ship in Q2 of 2023. Spot purchasers say loads of cheese barrels and blocks 
are available for purchasing. Milk volumes are sufficient for cheese makers to run steady 
production schedules. Labor shortages and delayed deliveries of production supplies are  
causing some production facilities to run below capacity.

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#: $2.3075 - $2.5825
Cheddar 10# Cuts : $2.3200 - $2.5200 Process  5# Loaf: $2.0625 - $2.2175
Cheddar 40# Block: $2.0725 - $2.5625 Swiss 6-9# Cuts: $2.5275 - $3.9575

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

Variety   Date:   11/9 11/2  Variety Date:   11/2 11/2
Cheddar Curd  $2.44 $2.44 Mild Cheddar $2.47 $2.45
Young Gouda  $2.20 $2.19 Mozzarella $2.18 $2.15
 
FOREIGN -TYPE CHEESE - NOV. 9:  Retail demand for foreign-type cheese contin-
ues to trend higher as the holidays approach. That said, consumers are sensitive to the high 
store prices and will look to store brands and discounts to fill their cheese needs. Foodser-
vice demand is steady, but can vary significantly depending on region and cheese varieties.  
For some varieties, there are plenty of supplies to fill current orders. Other varieties have tight 
supplies, and manufacturers say they need to manage shipments to make sure buyers have 
enough cheese to cover immediate needs. Foreign type cheese production is active, as milk 
intakes begin to turn the corner from the low point of the year. However, some constraints of 
packaging materials and labor continue to limit manufacturing capacity.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.3025 - 3.7900
Gorgonzola:    $3.6900 - 5.7400 $2.8100 - 3.5275
Parmesan (Italy):  0 $3.6900 - 5.7800
Romano (Cows Milk):  0 $3.4925 - 5.6475
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $3.7550 - 4.0800
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - NOVEMBER 10
NDM - CENTRAL: Spot trading activity 
has quieted down, as prices, despite con-
tinuing to slip some, have stabilized when 
compared to the larger drops over the past 
month. Contacts say NDM is available due 
to a noticeable slowdown at the export level. 
Export buyers are reportedly buying at mini-
mal volumes and on a more sporadic basis, 
if at all. Condensed skim availability is stable 
to tighter,but is expected to increase. Con-
tacts continue to focus on 2023 contractual 
agreements, as some say spot market activ-
ity may increase next year. Generally, NDM 
market tones are uncertain, but a number of 
contacts suggest prices are near their floor.

NDM - WEST: Domestic demand for 
low/medium heat NDM is steady and sales 
remain below expectations. Export sales are 

slow; Prices for low/medium heat NDM may 
need to decrease a bit to be more competi-
tive in international markets. Low/medium 
heat NDM is available for spot purchasing. 
High heat NDM inventories are tight, and 
demand is strong. Despite this, prices are 
declining. Lower prices for low/medium heat 
NDM are contributing downward pressure 
on high heat NDM prices.

NDM - EAST: Availability varies from one 
region to the next, but demand has clearly 
waned in the final months of the year. Pro-
duction rates are steady, as condensed skim 
availability is viewed as steady to slightly 
tight, as some premiums are being reported 
for skim. As with other commodities, produc-
ers and end users are working out contracts 
for next year. 

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

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

11/07/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  31,704 79,985
11/01/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  40,818 81,284
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -9,114 -1,299
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -22 -2

ORGANIC DAIRY - RETAIL OVERVIEW 

Cheese ad numbers increased 17 percent on the conventional side, while organic cheese 
ads were unrepresented. Conventional cheese in 8-ounce shreds was the most advertised 
cheese item this week, moving up 10 percent. The average price of 8-ounce shred cheese 
was $2.68, up 21 cents week to week. 

Ahead of the holidays, conventional dairy retail adtotals increased 14 percent, but organic 
ad totals declined 50 percent. Conventional ice cream, 48-to-64-ounce containers, remains 
the most advertised dairy item, while conventional ads for items such as 2-pound block 
cheese, gallon flavored milk, and 32-ounce yogurt more than doubled last week’s figures. 
Conventional 1-pound butter ad numbers grew by over 50 percent, as well. 

Conventional milk ads jumped 76 percent, while organic milk ads declined 43 percent. Half-
gallon milk ad totals, conventional, increased 70 percent. The average advertised price of 
conventional half-gallon milk was $2.03, up 9 cents from last week, while organic half-gallon 
milk’s price was $4.20, down 18 cents, representing an organic premium of $2.17.

National Weighted Retail Avg Price:  
Butter 1 lb: NA
Cheese 8 oz shred: NA
Cheese 8 oz block: NA
Cream Cheese 8 oz: NA
Yogurt 4-6 oz: NA
Yogurt 32 oz: $4.50

Greek Yogurt 4-6 oz: $3.00
Greek Yogurt 32 oz: $4.09
UHT Milk 8 oz: NA
Milk ½ gallon: $4.20
Milk gallon: $6.66
Sour Cream 16 oz: $3.28
Ice Cream 48-64 oz: $8.98

RETAIL PRICES - CONVENTIONAL DAIRY - NOVEMBER 11

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

NATIONAL - CONVENTIONAL DAIRY PRODUCTS

Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Egg Nog quart

Egg Nog ½ gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW 

4.29 4.58 4.35 4.18 4.13 4.27 3.87 

2.53 2.64 2.72 2.57 2.43 2.05 1.85 

4.70 3.99 4.94 NA 4.99 4.40 NA 

7.32 7.99 NA 7.01 5.99 6.98 5.77

2.68 2.59 2.68 3.07 2.63 2.63 2.42

4.50 3.98 4.99 NA 4.99 4.40 3.96 

2.30 2.76 2.17 1.89 1.79 2.18 2.36

2.24 2.14 2.53 2.50 2.19 2.36 1.56 

3.57 3.33 NA NA NA 4.99 3.27

4.08 NA 3.99 3.99 3.96 4.26 4.17 

3.53 3.41 3.50 3.48 3.17 3.94 3.81 

2.03 1.71 2.52 2.29 NA 1.53 1.63 

3.73 3.92 3.51 3.19 NA 4.23 2.55 

2.15 2.12 2.35 1.62 1.63 2.02 2.10 

.98 1.11 1.00 .86 .93 1.01 .85 

4.52 4.30 4.64 6.99 NA 4.24 3.88 

.60 .64 .61 .54 .62 .55 .54

2.77 2.44 NA 2.89 2.86 2.94 2.57

2

 

   

WHOLESALE BUTTER MARKETS - NOVEMBER 9
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 CME CASH PRICES - NOVEMBER 7 - 11, 2022
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.9850 $2.0300 $2.8700 $1.3850 $0.4450
November 7 (+1) (+2) (+9¾) (-1½) (-2¼)

TUESDAY $1.9850 $2.0250 $2.8000 $1.3850 $0.4350
November 8 (NC) (-½) (-7) (NC) (-1)

WEDNESDAY $2.0100 $2.0650 $2.9025 $1.3850 $0.4350
November 9 (+2½) (+4) (+10¼) (NC) (NC)

THURSDAY $2.0400 $2.1350 $2.9050 $1.4000 $0.4400
November 10 (+3) (+7) (+¼) (+1½) (+½)

FRIDAY $2.0625 $2.2000 $2.9050 $1.4300 $0.4400
November 11 (+2¼) (+6½) (NC) (+3) (NC)

Week’s AVG $ $2.0165 $2.0910 $2.8765 $1.3970 $0.4390
Change (+0.0520) (+0.1075) (+0.1375) (+0.0030) (-0.0115)

Last Week’s $1.9645 $1.9835 $2.7390 $1.3940 $0.4505
AVG

2021 AVG $1.5310 $1.7455 $1.9625 $1.5620 $0.6620
Same Week

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Two cars of blocks were sold Monday, the last at $2.0300, 
which set the price. No blocks were sold Tuesday; the price declined on an uncov-
eredoffer of 1 car at $2.0250. No blocks were sold Wednesday; the price increased 
on an unfilled bid for 1 car at $2.0650. Two cars of blocks were sold Thursday, the 
last at $2.1350, which set the price. On Friday, 1 car of blocks was sold at $2.1600; 
an unfilled bid for 1 car at $2.2000 then set the price. The barrel price rose Monday 
on a sale at $1.9850, increased Wednesday on a sale at $2.0100, rose Thursday on 
a sale at $2.0400, and increased Friday on a sale at $2.0625. There was a total of 5 
carloads of Blocks and 12 carloads of Barrels traded this week at the CME.

Butter Comment: The price jumped Monday on a sale at $2.8700, dropped Tuesday 
on a sale at $2.8000, jumped Wednesday on a sale at $2.9025, and rose Thursday 
on an unfilled bid at $2.9050 (following a sale at $2.8875). 

Nonfat Dry Milk Comment: The price fell Monday on a sale at $1.3850, increased 
Thursday on a sale at $1.4000, and rose Friday on a sale at $1.4300.

Dry Whey Comment: The price dropped Monday on an uncovered offer at 44.50 
cents, declined Tuesday on a sale at 43.50 cents, then rose Thursday on a sale at 
44.0 cents.

WHEY MARKETS - NOVEMBER 7 - 11, 2022
RELEASE DATE - NOVEMBER 10, 2022

Animal Feed Whey—Central: Milk Replacer:   .3000 (NC) – .3500 (NC) 

Buttermilk Powder:
 Central & East:   1.4500 (-3) – 1.6500 (NC)   West: 1.4300 (NC) –1.7400 (-3)
 Mostly:   1.5900 (-2) – 1.7000 (-2)

Casein: Rennet:   5.7400 (NC) – 6.5200 (NC)  Acid: 6.5000 (NC) – 6.7000 (-20)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .4200 (NC) – .4625 (+¼)     Mostly: .4300 (NC) – .4500 (NC)

Dry Whey–West (Edible):
Nonhygroscopic: .4000 (+1½) – .5400 (-¾)  Mostly: .4300 (-½) – .5300 (-¾)

Dry Whey—NorthEast:  .4150 (NC) – .5100 (-1) 

Lactose—Central and West:
 Edible:   .3900 (NC) – .6000 (NC)    Mostly:  .4500 (NC) – .5200 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.3800 (-1) – 1.5000 (-2)    Mostly: 1.4300 (-2) – 1.4600 (-1)
 High Heat: 1.5700 (-3) – 1.6500 (-¾)

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.3450 (-2¾)  – 1.5925 (-2½)   Mostly: 1.3950 (-2½) – 1.4850 (-3¾)
 High Heat:  1.4850 (-2¾) – 1.6475 (-1)
Whey Protein Concentrate—34% Protein:  
 Central & West:  1.5000 (NC) – 2.0500 (NC)   Mostly: 1.7200 (+1) –1.9100 (NC)

Whole Milk—National:  2.3500 (NC) – 2.5500 (NC)

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

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec

‘09 1.1096 1.1097 1.1770 1.2050 1.2526 1.2235 1.2349 1.2000 1.2199 1.2830 1.5008 1.3968
‘10 1.3950 1.3560 1.4641 1.5460 1.5896 1.6380 1.7787 1.9900 2.2262 2.1895 1.9295 1.6327
‘11 2.0345 2.0622 2.0863 1.9970 2.0724 2.1077 2.0443 2.0882 1.8724 1.8295 1.7356 1.6119
‘12 1.5077 1.4273 1.4895 1.4136 1.3531 1.4774 1.5831 1.7687 1.8803 1.9086 1.7910 1.4848
‘13 1.4933 1.5713 1.6241 1.7197 1.5997 1.5105 1.4751 1.4013 1.5233 1.5267 1.6126 1.5963
‘14 1.7756 1.8047 1.9145 1.9357 2.1713 2.2630 2.4624 2.5913 2.9740 2.3184    1.9968  1.7633
‘15 1.5714 1.7293 1.7166 1.7937 1.9309 1.9065 1.9056 2.1542 2.6690 2.4757 2.8779 2.3318
‘16 2.1214 2.0840 1.9605 2.0563 2.0554 2.2640 2.2731 2.1776 1.9950 1.8239 1.9899 2.1763
‘17 2.2393 2.1534 2.1392 2.0992 2.2684 2.5688 2.6195 2.6473 2.4370 2.3293 2.2244 2.2078
‘18 2.1587 2.1211 2.2011 2.3145 2.3751 2.3270 2.2361 2.3009 2.2545 2.2600 2.2480 2.2071
‘19 2.2481 2.2659 2.2773 2.2635 2.3366 2.3884 2.3897 2.2942 2.1690 2.1071 2.0495 1.9736
‘20 1.8813 1.7913 1.7235 1.1999 1.4710 1.8291 1.6925 1.5038 1.5163 1.4550 1.3941 1.4806
‘21 1.3496 1.3859 1.7153 1.8267 1.8124 1.7758 1.6912 1.6815 1.7756 1.8002 1.9714 2.1536
‘22 2.7203 2.6196 2.7346 2.7169 2.7514 2.9546 2.9506 3.0073 3.1483 3.1792   

HISTORICAL MONTHLY AVG BUTTER PRICES

From Grinders
to Gaskets
Koss has you covered.

kossindustrial.com    |    Green Bay, WI

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

Plus parts, components, 
spares and service kits.
You need it? We’ve got it.

For more information, visit www.kossindustrial.com

Washington—The US Depart-
ment of Agriculture (USDA), in 
its monthly supply-demand esti-
mates released Wednesday, low-
ered its forecasts for both Class III 
and Class IV milk prices for both 
2022 and 2023.

USDA’s 2022 milk production 
forecast is raised by 100 million 
pounds from last month, to 227.0 
billion pounds, while the 2023 milk 
production forecast is unchanged, 
at 229.2 billion pounds. The dairy 
cow inventory for both years is 
lowered on recent published data 
but output per cow is raised.

Fat and skim-solids basis dairy 
imports for 2022 are lowered, 
driven by recent trade data and 
lower expected imports of cheese 
and butterfat products. Forecasts 
for 2023 fat basis imports are low-
ered on weaker butterfat products, 
while skim-solids basis imports are 
raised on cheese.

Dairy exports on a fat basis 
for 2022 are lowered on weaker 
expected exports of cheese and 
butterfat products but raised for 
2023. Exports on a skim-solids 
basis are raised for 2022 on higher 
expected exports of skim milk 
powders and lactose and for 2023 
on higher skim milk powder and 
whey exports.

For 2022, forecasts for cheese, 
butter, and nonfat dry milk prices 

are lowered from last month on 
current prices and larger milk sup-
plies, while dry whey prices are 
unchanged. USDA’s new 2022 
dairy product price forecasts are as 
follows: cheese, $2.1000 per pound; 
butter, $2.8450 per pound; nonfat 
dry milk, $1.6800 per pound; and 
dry whey, 60.5 cents per pound.

Both Class III and Class IV 
prices for 2022 are lowered, to 
$21.80 per hundredweight and 
$24.30 per hundred, respectively, 
on weaker product prices.

For 2023, the price forecast for 
butter is raised, to $2.4550 per 
pound, but lowered for cheese 
and nonfat dry milk, to $1.97 per 
pound and $1.4050 per pound, 
respectively. The dry whey price 
forecast is unchanged, at 48.50 
cents per pound.

Class III and Class IV price 
forecasts for 2023 are lowered, to 
$19.65 per hundred and $20.35 per 
hundred, respectively.

The 2022 all milk price forecast 
is lowered to $25.50 per hundred 
and the 2023 all milk price is low-
ered to $22.60 per hundred.

The season-average corn price 
received by producers is unchanged 
from last month, at $6.80 per 
bushel. The soybean meal price is 
forecast at $400.00 per short ton, 
up $10.00 from last month’s fore-
cast.

USDA Lowers Class III, Class IV Price 
Forecasts For Both 2022 And 2023




