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USDA Awards $20.2 Million Under 
Dairy Business Innovation Program
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$18.4 Million Awarded To Current DBI Initiatives; 
Pacific Coast Coalition To Receive $1.8 Million

USDA Backs Pathways To Dairy Net 
Zero; Dairy NZI Partners Announced

has a “strong network of collabo-
rators” across that region to assist 
with various things like advertising 
and implementation of the various 
programs that it runs, Guerin said.

The DBIA uses the awarded 
funds to run both grant and tech-
nical assistance programs across 
the region, helping farmers and 
processors diversify their business 
models and become more resilient 
to market changes as well as creat-
ing solutions to longer-term chal-
lenges, Guerin said.

To date, the DBIA’s grant pro-
grams have made 43 awards total-
ing almost $2 million across the 
five-state region, and over 90 per-
cent of the grant applicants are 
dairy farmers or processors with 
less than 50 employees, “which is 
a great indicator that we are reach-
ing the intended target audience,” 
Guerin continued. 

The applications received by 
the DBIA are vetted by a review 
committee to ensure successful 
applicants are meeting the goals of 
the initiative.

Through its technical resources 
programs, which include business-

• See Dairy Innovation, p. 10

Washington—Jenny Lester Mof-
fitt, USDA under secretary for 
marketing and regulatory pro-
grams, on Wednesday announced 
the awarding of $20.2 million 
under the Dairy Business Innova-
tion (DBI) Initiatives program.

A total of $18.4 million was 
awarded, in three equal portions, 
to the three current initiatives at 
the University of Wisconsin, Uni-
versity of Tennessee and Vermont 
Agency of Agriculture, Food and 
Markets.

Lester Moffitt also announced 
one new DBI initiative, with $1.8 
million being awarded to Califor-
nia State University Fresno, which 
was selected to receive the funding 
by a panel of independent dairy 
experts through a competitive 
process and will serve California, 
Oregon and Washington.

The DBI program was estab-
lished under the 2018 farm bill in 
order to support dairy businesses 
in the development, production, 
marketing and distribution of dairy 
products, Lester Moffitt explained 

during a Wednesday press call. 
These initiatives work on a 
regional basis to provide flexible 
and innovative direct technical 
assistance and grants to dairy busi-
nesses to meet unique local needs.

These initiatives specifically 
focus on three things, Lester Mof-
fitt continued: diversifying dairy 
product markets to reduce risk and 
develop higher-value uses for milk; 
promoting business development 
that diversifies farmer income 
through processing and marketing 
innovation; and encouraging the 
use of regional milk production.

In 2019, the Wisconsin Cheese 
Makers Association (WCMA) 
and the Wisconsin Center for 
Dairy Research (CDR) formed a 
partnership to administer the DBI 
program award from USDA, it was 
noted by Tom Guerin of the CDR. 

The Dairy Business Innova-
tion Alliance (DBIA) established 
by the WCMA and CDR covers 
a five-state region that includes 
Wisconsin, Minnesota, Iowa, 
South Dakota and Illinois, and 

Justice Department 
To Require Lactalis, 
Kraft To Divest 
Kraft’s Athenos, 
Polly-O Businesses
Washington—The US Depart-
ment of Justice (DOJ) on Tues-
day announced that it will require 
B.S.A. S.A. (Lactalis) and the 
Kraft Heinz Company to divest 
Kraft Heinz’s Athenos and Polly-O  
businesses in order to proceed with 
Lactalis’s proposed acquisition of 
the Kraft Heinz natural cheese 
business in the US.

The DOJ’s Antitrust Divi-
sion filed a civil antitrust lawsuit 
Wednesday in the US District 
Court for the District of Colum-
bia to block the proposed transac-
tion. At the same time, the DOJ 
filed a proposed settlement that, 
if approved by the court, would 
resolve the competitive harm 
alleged in the lawsuit.

The acquisition by Lactalis 
American Group of the natural 
cheese business of Kraft Heinz 
would bring together the two larg-
est suppliers of Feta cheese in the 
US and the two largest suppliers of 
Ricotta cheese in the metropolitan 
and surrounding area of New York, 
NY, and in four metro and sur-
rounding areas in Florida, accord-
ing to the lawsuit.

“As a result, the proposed com-
bination of Lactalis and Kraft 
Heinz would likely lead to higher 
prices, lower quality, and reduced 
choice for retail consumers of 
these cheeses, at a time when many 

• See Required To Divest, p. 6

Saputo Planning 
To Build New 
Production Facility In 
Franklin, WI
Montreal, Quebec—As part of 
its Saputo Dairy USA network, 
Saputo plans to build a new pro-
duction facility in Franklin, WI, 
the company said this week.

The new facility will play an 
integral part of Saputo’s strategy to 
optimize its cheese network across 
North America, laying the ground-
work for future growth, according 
to a company statement.

No further details are being dis-
closed by Saputo at this time.

Saputo, one of the largest dairy 
companies in the world, ranks 
among the top three cheese pro-
ducers in the US. It currently owns 
several cheese plants in Wiscon-
sin, producing a variety of cheeses, 
including Mozzarella, Provolone, 
Cheddar, Blue and other cheeses.

Washington—US Secretary of 
Agriculture Tom Vilsack late last 
week announced the US Depart-
ment of Agriculture’s (USDA) 
support of the newly launched 
Pathways to Dairy Net Zero 
Initiative, an initiative to help 
accelerate climate action in the 
global dairy sector.

“Livestock, including dairy, 
can provide critical climate solu-
tions. Sustainably managed live-
stock systems play an important 
role globally in food and nutrition 
security, livelihoods and nutrient 
cycling and carbon storage,” Vil-
sack said. “Increasing the rate of 
adoption of feed management, 
manure management and digest-
ers will be key to reducing green-
house gas emissions including 
methane.”

Pathways to Dairy Net Zero is a 
multi-stakeholder initiative that 

aims to accelerate climate change 
action across the dairy sector. It 
is well-aligned with the US dairy 
industry’s own Net Zero Initiative 
(NZI), launched last year, that 
aims to reinforce the industry’s 
leadership within global agricul-
ture as a source of climate solu-
tions, according to the US Dairy 
Export Council (USDEC) and 
National Milk Producers Federa-
tion (NMPF), which applauded 
Vilsack’s announcement that 
USDA has joined the Pathways 
to Dairy Net Zero Initiative.

“Dairy farmers are proud to be 
part of the US Dairy Net Zero 
Initiative to do our part in driving 
toward a global climate solution,” 
said Jim Mulhern, NMPF’s presi-
dent and CEO. “USDA’s formal 
support for the Pathways to Dairy 

• See Dairy Net Zero, p. 9
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US dairy exports through Sep-
tember were on a record pace 
despite huge problems shipping 
products overseas; and on the 
other hand, if supply chain issues 
don’t get resolved soon, any export 
records set in 2021 might not be 
broken for many years, thanks 
to the declining reliability of US 
dairy exporters in the highly com-
petitive global dairy market.

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

US Dairy Exports Thriving Despite Numerous Obstacles

D I C K  G R O V E S

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

EDITORIAL COMMENT

With September 2021 US dairy 
export statistics having been 
released last Thursday by USDA’s 
Foreign Agricultural Service (and 
reported on our front page last 
week), fiscal year 2021 is now 
complete, with US dairy exports 
reaching an impressive level of 
$7.3 billion during that period. 

That’s actually not a record; 
the fiscal US dairy export record 
was set in fiscal 2014 (October 
2013-September 2014) at $7.4 bil-
lion. 

However, at this point, it would 
appear that the calendar year 2014 
dairy export record of $7.1 billion 
will be broken this year. After nine 
months, US dairy exports reached 
$5.75 billion in value, compared 
to $5.6 billion during the first nine 
months of 2014.

In what can best described as a 
major understatement, it’s safe to 
say that plenty of things can go 
wrong during 2021’s fourth quarter 
that could lead to the US not quite 
breaking that 2014 record. 

But it’s also worth remember-
ing that US dairy exports are on 
a record pace this year despite 
encountering some pretty stiff 
headwinds not only this year, 
but, well, pretty much since the 
US became a significant dairy 
exporter. Some of these headwinds 
have been detailed on our front 
page over the past two weeks.

As we reported last week, the 
House Agriculture Committee 
held a hearing last Wednesday on 
challenges facing the US dairy and 
food supply chain. Among those 
testifying was Mike Durkin, presi-
dent and CEO of Leprino Foods 
Company, the world’s largest pro-
ducer of Mozzarella cheese and a 
leading supplier of dairy nutrition 
products, including lactose and 
whey.

The first part of Durkin’s writ-
ten testimony was largely devoted 
to export-related problems. What 
Leprino has been facing, Durkin 
said, includes, among other things: 
over 99 percent of its 2021 ocean 
shipments have been cancelled and 

re-booked at a later date at least 
once, if not twice, and in some 
cases up to 10 times or more; and 
over 100 bookings this year have 
been cancelled and re-booked 17 
times.

“While some believe this issue 
will resolve itself, this export cri-
sis may well result in irreparable  
harm to American agriculture as 
customers around the world are 
questioning the US dairy indus-
try’s reliability as a supplier,” Dur-
kin testified. 

So on the one hand, US dairy 
exports through September were 
on a record pace despite huge 
problems shipping products over-
seas; and on the other hand, if sup-
ply chain issues don’t get resolved 
soon, any export records set in 
2021 might not be broken for 
many years, thanks to the declin-
ing reliability of US dairy exporters 
in the highly competitive global 
dairy market.

Meanwhile, as we reported on 
our front page two weeks ago, the 
US dairy industry continues to face 
numerous obstacles to its exports to 
various markets around the globe. 
Our story focused on comments 
submitted jointly by the National 
Milk Producers Federation and US 
Dairy Export Council, as well as 
comments submitted by the Inter-
national Dairy Foods Association.

We’ll briefly sum up those 
comments as follows: the NMPF/
USDEC comments cover issues 
with countries ranging from Aus-
tralia to Vietnam, while the IDFA 
comments cover issues with coun-
tries ranging from Canada to Rus-
sia.

The trade-distorting policies 
of several countries and regions 
come under fire from both NMPF/
USDEC and IDFA, including the 
European Union, Canada, Mexico, 
China and India. 

Despite these obstacles, US 
dairy exports just to Mexico and 
Canada combined during the first 
three quarters of 2021 were valued 
at over $1.9 billion, and accounted 
for just over a third of US dairy 

exports on a value basis. Exports 
to both countries could set new 
records this year.

This leads us to yet another 
obstacle hampering US dairy 
exports: trade agreements. More 
specifically, the lack of new trade 
agreements being finalized by the 
US, and the growing number of 
new trade agreements being final-
ized by US competitors.

The US, of course, has a trade 
deal with Canada and Mexico, the 
US-Mexico-Canada Agreement, 
which succeeded the North Amer-
ican Free Trade Agreement. The 
USMCA took effect in mid-2020; 
in 2019, the last full year without 
the USMCA, US dairy exports to 
Mexico and Canada were valued at 
$2.25 billion. 

But even with NAFTA and now 
the USMCA, the US still faces 
numerous trade obstacles in both 
Canada and Mexico, which illus-
trates the point that trade agree-
ments aren’t worth all that much 
if they’re not enforced.

Meanwhile, there hasn’t been 
too much additional progress on 
other US trade deals in recent 
years. There have been partial 
agreements with China and Japan, 
but some of the most significant 
trade-related activities over the 
past several years have been more 
along the lines of “steps backwards” 
— such as withdrawing from the 
Trans-Pacific Partnership agree-
ment — rather than steps forward, 
such as securing full new agree-
ments (other than the USMCA).

Yet here we are, with US dairy 
exports through the first nine 
months of 2021 running at a 
record pace, and several product 
categories, including cheese, non-
fat dry milk and yogurt, on pace to 
set records.

With all of this in mind, two 
questions come to mind. First, what 
might US dairy exports look like 
now if it weren’t for all the head-
winds they are facing these days? 
And second, what will exports 
look like if these headwinds con-
tinue for years to come?
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USDA Buys String 
Cheese, Seeks To 
Buy More; Also Buys 
Instant Nonfat Dry 
Milk For 2022
Washington—The US Depart-
ment of Agriculture (USDA) on 
Monday announced the awarding 
of a contract to Miceli Dairy Prod-
ucts for a total of 869,400 pounds 
of low moisture part skim Mozza-
rella String cheese, 360/one-ounce 
boxes, for delivery during the first 
three months of 2022.

The price range for the String 
cheese is $2.7037 to $2.8212 per 
pound. The total price of the 
String cheese is $2,398,523.40.

A total of 189,000 pounds of 
String cheese was not awarded 
under this solicitation due to 
capacity constraints, USDA noted. 
The contracting officer won’t con-
sider any additional offers under 
this solicitation.

On Wednesday, USDA invited 
offers to sell 189,000 pounds 
of String cheese for use in the 
National School Lunch Program, 
The Emergency Food Assistance 
Program (TEFAP), and other fed-
eral food and nutrition assistance 
programs.

Bids are due by 1:00 p.m. Cen-
tral time on Wednesday, Nov. 17. 
Deliveries of the String cheese are 
to be made between Jan. 16 and 
Feb. 15, 2022.

Purchases will be made on an 
f.o.b. destination basis to cities 
listed on the solicitation. Destina-
tion quantities listed are estimates 
and subject to adjustment based 
on offerings, changes in recipient 
needs, market conditions, and pro-
gram operations.

The solicitation may show mul-
tiple stops on some line items; 
however, the number of stops will 
be limited to a maximum of three. 
Bidders may submit different prices 
for each stop; however, a price is 
required on all line items within 
the lot.

All offers must be submitted 
electronically via the Web-Based 
Supply Chain Management System 
(WBSCM). For more information 
about selling cheese or other food 
products to USDA, visit www.ams.
usda.gov/selling-food.

Meanwhile, USDA on Mon-
day also announced the award-
ing of a contract to Transylvania 
Vocational Services for a total of 
898,560 pounds of instant non-
fat dry milk, 24/12.8-ounce pack-
ages, for delivery during the first 
six months of 2022. The instant 
nonfat dry milk is being purchased 
in support of USDA/domestic food 
distribution programs.

The price range for the instant 
nonfat dry milk is $3.5040 to 
$3.6242 per pound. The total price 
of the instant nonfat dry milk is 
$3,199,781.15.

Wisconsin Senate 
OKs Bill To Boost 
Dairy, Ag Exports
Madison—The Wisconsin Senate 
this week unanimously approved 
legislation to establish a program 
to promote exports of Wisconsin 
and and other agricultural prod-
ucts. The Wisconsin Assembly had 
approved the export legislation last 
week.

The bill requires the Wisconsin 
Economic Development Corpora-
tion (WEDC) to spend $5 million 
under the new export program. Of 
that amount, WEDC must ensure 
that $2.5 million is devoted to 
increasing the value of Wisconsin’s 
dairy product exports.

Under the bill, which now 
heads to Gov. Tony Evers for his 

expected signature, the WEDC 
and the Center for International 
Agribusiness Marketing within 
the Wisconsin Department of  
Agriculture, Trade and Consumer 
Protection (DATCP) must coop-
erate to achieve several specified 
export objectives by June 30, 2026, 
including increasing the value of 
Wisconsin’s dairy product exports 
by at least 25 percent over the 
value as of Dec. 31, 2021.

No later than Dec. 31, 2021, 
WEDC and DATCP must jointly 
submit a plan to the state legisla-
ture describing how the agencies 
will achieve the bill’s export objec-
tives. The plan must include a plan 
to grant at least 15 percent of the 
funds to be expended under th 
eprogram by no later than Dec. 31, 
2022. Also, no later than June 30, 
2024, WEDC and DATCP must 

jointly submit a report to the legis-
lature describing in detail all prog-
ress made in achieving the export 
goals the bill establishes.

“This significant investment 
will provide dairy processors with 
the tools and support they need 
to expand their presence in global 
markets and bolster our dairy 
industry here at home” said John 
Umhoefer, executive director of 
the Wisconsin Cheese Makers 
Association (WCMA), which sup-
ports the legislation.

“This new collaborative 
approach to agricultural exports 
is forward-thinking and creates 
opportunities,” said Amy Pen-
terman, president of the Dairy 
Business Association. “It is an 
investment not only in our dairy 
farmers and processors but our 
rural communities as well.”
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from our 
archives

50 YEARS AGO
Nov. 12 , 1971: Washington—
Ag Secretary Clifford Hardin 
announced his resignation this 
week, and will be succeeded by 
Earl Butz of Purdue University, 
Lafayette, IN. Hardin’s resigna-
tion is called “the first casualty of 
the 1972 presidential campaign.”  

Monroe, WI—Roy Kundert of 
Blanchardville has been elected 
president of the Foreign Type 
Cheesemakers Association. 
Other officers include vice presi-
dent Red Ochsner of Albany; 
William Ienatsch, Barneveld, 
secretary; Werner Zimmer-
man, treasurer; and John Marty, 
Browntown, director.

25 YEARS AGO
Nov. 8, 1996: Marshall, CA—
For the second year in a row, 
Straus Family Creamery here 
has been named a winner in the 
Waste Reduction Awards Pro-
gram. The program promotes 
public recognition of businesses 
that have made outstanding 
efforts to reduce and divert waste 
from landfills.

Cincinnati, OH—With millions 
of dollars in settlements already 
paid, Ohio and Kentucky are 
still pursing prosecutions of dair-
ies accused of conspiring to fix 
prices of milk sold to school dis-
tricts. The antitrust crackdown 
began in 1989 by the US Depart-
ment of Justice.

10 YEARS AGO
Nov. 11, 2011: Glenview, IL—
South Dakota State University, 
coached by Dr. Lloyd Metzger, 
captured the all products title at 
the 90th Collegiate Dairy Prod-
ucts Evaluation Contest here this 
week. This marks the fourth con-
secutive contest win for South 
Dakota State. Som Khanel of 
SDSU was the top graduate stu-
dent Cheddar judge.

Geneva, Switzerland—Russia’s 
accession to the World Trade 
Organization cleared a major 
hurdle this week when the WTO 
Working Party on its accession 
approved the terms and condi-
tions of Russia’s accession to the 
WTO. The decision marks the 
final step in the process before 
WTO ministers decide to for-
mally invite Russia to become a 
WTO member, which is due to 
take place at the eighth annual 
WTO Ministerial Conference 
here next month.
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QCS, Quality Chekd Recognize Quality, 
Marketing, Leadership Excellence
Chicago—QCS Purchasing Coop-
erative and Quality Chekd Dair-
ies, Inc., wrapped up their recent 
annual QCS Leadership Confer-
ence with an online awards presen-
tation that recognized excellence 
in leadership, exceptional market-
ing, best collaborative efforts, and 
outstanding production and prod-
uct quality.

Due to the ongoing coronavi-
rus pandemic, this is the second 
straight year that the conference 
was held virtually.

The Quality Chekd merit of 
Excellence Awards recognize indi-
vidual plants of member compa-
nies that consistently achieve high 
quality standards as measured by 
monthly testing at the Merieux 
NutriSciences/Quality Chekd 
Laboratory in fluid milk, cultured 
products, and ice cream.

The following company plants 
earned 2021 Quality Chekd merit 
of Excellence Awards for Fluid 
Milk: Hiland Dairy Foods Com-
pany, Kansas City, MO; Oakhurst 
Dairy, Portland, ME; Prairie Farms 
Dairy, Anderson, IN, and Rock-
ford, IL; and Umpqua Dairy Prod-
ucts Company, Roseburg, OR.

The folowing member company 
plants earned 2021 Quality Chekd 
Merit of Excellence Awards for 
Cultured Products: Belfonte Ice 
Cream and Dairy Foods Company, 
Kansas City, MO; Hiland Dairy 
Foods Company, Norman, OK, 
and Tyler, TX; Prairie Farms Dairy, 
Quincy, IL; and Umpqua Dairy 
Products Company, Roseburg, OR.

The following member com-
pany plants earned 2021 Quality 
Chekd Merit of Excellence Awards 
for Ice Cream: Belfonte Ice Cream 

and Dairy Foods Company, Kan-
sas City, MO; Hiland Dairy Foods 
Company, Springfield, MO, and 
Tyler, TX; Lochmead Dairy, Junc-
tion City, OR; and Umpqua Dairy 
Products Company, Roseburg, OR.

The Quality Chekd Plant Assess-
ment Awards recognize individual 
plants of member companies that 
achieve a formal quality and food 
safety audit score of 96 percent or 
higher through the Quality Chekd 
Compliance Program. 

A total of 36 member company 
plants earned the 2021 Quality 
Chekd Plant Assessment Award.

The QCS Outstanding Market-
ing Awards honor industry member 
and partner organizations whose 
creative integrated marketing 
campaigns have earned attention 
in the food and beverage industry. 

QCS awarded Outstanding 
Marketing Awards to the following 
category winners: Supply Partner 
Outstanding Integrated Market-
ing Award, W.W. Grainger, Lake 
Forest, IL; and Member Outstand-
ing Integrated Marketing Award, 
Hiland Dairy Foods Company, 
Springfield, MO.

The QCS Best Collaboration 
Award celebrates partnerships 
between a member and a sup-
ply partner to solve a problem or 
achieve a desired outcome. The 
2021 QCS Best Collaboration 
Award was given to the member 
company, Galliker Dairy Com-
pany of Johnstown, PA, and sup-
ply partner company, Source Wurx 
of Oconomowoc, WI, whose joint 
collaboration resulted in an opti-
mized printed packaging portfolio.

QCS Leadership Awards recog-
nize the member companies and 

supply partners that, over the pre-
vious calendar year, have done the 
most to support the vision of QCS 
Purchasing. Two member compa-
nies were given the award: Choco-
late Shoppe Ice Cream Company, 
Madison, WI; and Maryland & 
Virginia Milk Producers Coopera-
tive, Reston, VA. 

One supply partner company was 
given the award: Cargill Sweeten-
ers, Minneapolis.

Quality Chekd Dairy Qual-
ity Excellence Awards recognize 
the member company plants that 
achieved the top score through the 
Quality Chekd Compliance Pro-
gram in several categories. 

Prairie Farms Dairy, Anderson, 
IN, received the 2021 Quality 
Chekd Dairy Quality Excellence 
Aawrd for the fluid milk category.

There was a three-way tie for the 
2021 Quality Chekd Dairy Qual-
ity Excellence Award for extended 
shelf life and aspect milks category. 

Awards were given to Alque-
ria Dairy, Cajica and Medellion, 
Colombia; and Meijer Dairy, Tipp 
City, OH.

The 2021 Quality Chekd Dairy 
Quality Excellence Award for the 
cultured products category was 
given to Umpqua Dairy Products 
Company, Roseburg, OR. 

And the 2021 Quality Chekd 
Dairy Quality Excellence Award 
for the ice cream category was 
given to Lochmead Dairy, Junction 
City, OR.

The 2021 Eggnog Excellence 
Award for regular eggnog was given 
to Marva Maid Dairy, Newport 
News, VA, while the 2021 Eggnog 
Excellence Award for lite eggnog 
was given to Royal Crest Dairy, 
Denver, CO.

Next year’s QCS Leadership 
Conference will be held Oct. 9-11 
in San Diego, CA.
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Dairy CPI Reaches New High; Retail 
Cheddar, Whole Milk Prices Rise
Washington—The Consumer 
Price Index (CPI) for dairy and 
related products in October was a 
record-high 233.2 (1982-84=100), 
up 0.5 percent from September and 
1.8 percent higher than in October 
2020, the US Bureau of Labor Sta-
tistics (BLS) reported Wednesday.

The previous record high for the 
dairy CPI, 232.0, had been set in 
September 2021. The dairy CPI 
has now been above 230 for seven 
consecutive months.

The CPI for all items was 276.6, 
up 0.8 percent from September and 
6.2 percent higher than in October 
2020. According to the BLS, that’s 
the largest 12-month increase in 
the all items index since the period 
ending November 1990.

The October CPI for food at 
home was 265.5, up 1.1 percent 
from September and 5.4 percent 
higher than in October 2020. The 
October CPI for meats, poultry, 
fish and eggs was 297.4, up 1.4 per-
cent from September and 11.9 per-
cent higher than in October 2020.

October’s CPI for cheese and 
related products was 241.6, up 0.4 
percent from September but down 
0.6 percent from October 2020. 
That was the seventh month this 
year that the cheese CPI was above 
240.

The average retail price for a 
pound of natural Cheddar cheese 
in October was $5.40, up less than 
one cent from September but down 
almost 19 cents from October 
2020. The average retail Cheddar 
price has now been below $5.41 
per pound for five straight months.

Average retail Cheddar prices in 
the major regions in October, with 
comparisons to a month earlier 
and a year earlier, were as follows:

Northeast: $5.92 per pound, up 
13 cents from September but down 
more than 47 cents from October 
2020.

Midwest: $4.94 per pound, 
down more than nine cents from 
September and down almost 19 
cents from October 2020.

South: $5.27 per pound, down 
almost eight cents from Septem-
ber and down almost 81 cents from 
October 2020.

West: $5.49 per pound, up eight 
cents from September and up more 
than 29 cents from October 2020.

In October, the average retail 
price for a pound of American 
processed cheese was $3.99, down 
more than three cents from Sep-
tember and down almost 25 cents 
from October 2020.

Retail Whole Milk Price Increases
The CPI for whole milk was 227.5, 
up 0.5 percent from September and 
5.8 percent higher than in October 
2020. That’s the highest level for 
the whole milk CPI since Decem-
ber 2014, when it was 230.1.

The October CPI for “milk” was 
155.6 (December 1997=100), up 
0.5 percent from September and 
4.3 percent higher than in October 
2020. October’s CPI for milk other 
than whole was 158.9, up 0.4 per-
cent from September and 3.8 per-
cent higher than in October 2020.

The average retail price for a 
gallon of whole milk was $3.66, up 
almost eight cents from September 
and up more than 28 cents from 
October 2020. That’s the highest 
average retail whole milk price 
since January 2015, when it was 
$3.76 per gallon.

Average retail whole milk prices 
in the three major regions reported 

From Flow Plates
to Feet

Koss has you covered.

kossindustrial.com    |    800-844-6261

Koss has you covered.

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

Preferred provider of quality 
products, parts, components, 

spares and service kits.
You need it? We’ve got it.

For more information, visit www.kossindustrial.com

Rail & Truck
Transportation

Modesto
California

Wendell & Buhl
Idaho

Cedar Grove, Oostburg, Waldo, Plymouth & Schofield 
Wisconsin

We support all of your needs from full-service dock-to-dock solu�ons,
railcar cross-docking, to freezer, dry and refrigerated storage.

920-668-6016 
info@cedargrovewarehouse.com    www.cedargrovewarehouse.com

Cedar Grove
       Warehouse, Inc.

 CME Cer�fied Loca�ons
 Cross-Docking Rail/Container
 Experts in Rail Transporta�on

 Family-owned providing superior service

For more information, visit www.cedargrovewarehouse.com

by the BLS (no prices are available 
for the Midwest) in October, with 
comparisons to a year earlier and 
a month earlier where available, 
were:

Northeast: $3.98 per gallon, up 
more than three cents from Sep-
tember.

South: $3.56 per gallon, up 
almost three cents from September 
and up more than 14 cents from 
October 2020.

West: $3.86 per gallon, up 
almost 23 cents from September 
and up more than 39 cents from 
October 2020.

CPI For Butter Jumps
October’s CPI for butter was 252.3, 
up 1.8 percent from September and 
0.9 percent higher than in October 
2020. That’s the fourth time in the 

last six months that the butter CPI 
has been above 250.

The CPI for ice cream and 
related products in October was 
237.1, up 2.0 percent from Septem-
ber and 3.5 percent higher than in 
October 2020. That’s a new record 
high for the ice cream CPI; the 
previous record, 234.6, was set in 
January 2021.

The average retail price for a 
half-gallon of regular ice cream in 
October was $4.95, up more than 
five cents from September and up 
almost three cents from October 
2020.

October’s consumer price index 
for other dairy and related products 
was 153.8 (December 1997=100), 
down 0.1 percent from September 
but up 1.2 percent from October 
2021.
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Required To Divest
(Continued from p. 1)

Americans are struggling to meet 
rising food prices,” the lawsuit 
stated. “The transaction should 
be enjoined to prevent American 
consumers from suffering these 
likely anticompetitive harms.”

On Sept. 15, 2020, Lactalis 
agreed to acquire Kraft Heinz’s 
natural cheese business in the US, 
which includes Feta, Ricotta, and 
many other types of cheeses, but 
excludes processed cheese and 
Cream cheese; grated cheese busi-
ness in Canada; and entire cheese 
business outside North America.

If allowed to proceed, the 
merged firm’s brands would con-
trol approximately 65 percent of 
all retail Feta sales (brands and pri-
vate label) nationwide, the lawsuit 
alleged, with its next closest com-
petitor controlling approximately 
6 percent of retail Feta sales.

For Ricotta, the merged firm’s 
brands would control approxi-
mately 70 percent of all retail sales 
(brands and private label) in the 
metro and surrounding area of New 
York with its closest branded com-
petitor controlling approximately 
7 percent of retail Ricotta sales in 
that market. And in each of the 
four metro and surrounding areas 
in Florida identified in the com-
plaint, the merged firm’s brands 
would control over 65 percent of 
all retail Ricotta sales (brands and 
private label), with its next closest 
branded competitor in each of the 
markets controlling no more than 
2 percent of retail Ricotta sales.

Lactalis and Kraft are “particu-
larly close competitors” for the sale 
of Feta (through Lactalis’s Presi-
dent brand and Kraft Heinz’s Athe-
nos brand) and Ricotta (through 

Lactalis’s Galbani brand and Kraft 
Heinz’s Polly-O brand) to retailers, 
the lawsuit noted. These strong 
brands allow Lactalis and Kraft 
Heinz to compete aggressively with 
each other in the sale of Feta and 
Ricotta in the relevant markets, 
which has resulted in lower prices 
and innovative products.

“The proposed transaction 
would eliminate this competition, 
likely leading to higher prices, 
reduced innovation, and fewer 
choices for these products for 
retailers in the relevant markets,” 
the complaint stated. 

Proposed Settlement
Under the terms of the proposed 
settlement, the parties must divest 
Kraft Heinz’s Athenos business — 
including the worldwide rights to 
the Athenos brand, under which 
Kraft Heinz sells Feta and other 
products — to Emmi Roth USA 
Inc. or an alternative acquirer 
approved by the US.

Emmi Roth is an established 
cheese supplier based in Fitchburg, 
WI, the lawsuit noted. With the 
divestiture of Kraft Heinz’s Athe-
nos business, Emmi Roth, or an 
alternative qualified acquirer, will 
be able to expand its Feta cheese 
sales to grocery stores and other 
retailers across the US.

In early September, Emmi Roth, 
in partnership with Emmi Group, 
announced that it was going to be 
acquiring Athenos.

The proposed settlement also 
requires the parties to divest 
Kraft Heinz’s Polly-O business — 
including the worldwide rights to 
the Polly-O brand, under which 
Kraft Heinz sells Ricotta and other 
cheeses — to BelGioioso Cheese 
Inc., or an alternative acquirer 
approved by the US.

BelGioioso is an established 
cheese supplier based in Green 
Bay, WI. With the divestiture of 
Kraft Heinz’s Polly-O business, 
BelGioioso, or an alternative quali-
fied acquirer, will be able to expand 
its Ricotta cheese sales to grocery 
stores and other retailers in New 
York and Florida, the DOJ said.

In mid-September, BelGio-
ioso Cheese announced that it 
had entered into an agreement to 
acquire the Polly-O business.

The two divestitures are struc-
tured to include the entirety of the 
Athenos and Polly-O businesses, 
so as to avoid customer confusion 
that could have resulted had the 
brands been used by both Lacta-
lis and the divestiture buyers. The 
divestitures, including the world-
wide rights to the entire Athenos 
and Polly-O portfolios, also place 
the divestiture buyers in the posi-
tion to market and promote all the 
cheeses sold under these brands, as 
Kraft Heinz does today.

Any person may submit written 
comments concerning the pro-
posed settlement during a 60-day 
comment period to Eric D. Welsh, 
chief, Healthcare and Consumer 
Products Section, Antitrust Divi-
sion, US Department of Justice, 
450 Fifth Street NW, Suite 4100, 
Washington, DC 20530.

“The Antitrust Division is com-
mitted to enforcing the antitrust 
laws in markets that impact Amer-
icans’ day-to-day lives,” said Act-
ing Assistant Attorney General 
Richard A. Powers of the DOJ’s 
Antitrust Division. The proposed 
settlement “will maintain the 
competition in the sale of Feta and 
Ricotta cheeses that would have 
been lost if the transaction were 
permitted to go forward without 
the required divestitures.”

Looking Forward
To meeting all of you in person again

We will ALWAYS have 
YOUR best interests in mind, 

continuing to take all the 
precautions seriously... 

But LOOKING FORWARD 
to talking with you -in person- 

about your next  project.

1-800-782-8573          www.KelleySupply.com

Safety Zone Clear Vinyl Gloves
Powder Free, Latex Free, MEDIUM ONLY (Case/10 boxes)
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AMPI’s Dinner 
Bell Creamery 
Establishes 
National Butter 
Day: Nov. 17
New Ulm, MN—Dinner 
Bell Creamery®, which was 
launched by Associated Milk 
Producers, Inc. (AMPI) in 
2019, has established Nov. 
17, 2021, as the first annual 
National Butter Day.

National Butter Day is dedi-
cated to celebrating butter as a 
food, appreciating butter’s long 
history, and honoring the sto-
ried tradition of buttermaking 
in the US.

“The US makes some of the 
best butter in the world, much 
of it produced right here in 
the Midwest. That alone is 
worth celebrating,” said Mar-
shall Reece, senior vice presi-
dent of sales and marketing 
for AMPI. “Then when you 
add in all the delicious ways 
to enjoy butter, you quickly 
realize one day to celebrate is 
barely enough.”

According to legend, but-
ter was discovered by accident 
some 9,000 years ago when a 
lonely Persian goatherd trans-
ported milk in animal-skin 
pouches along a bumpy road. 
As the milk sloshed back and 
forth, it turned into butter. 
When the goatherd discovered 
the churned milk, he thought 
the milk was ruined. 

One taste-test later, and the 
rest is history. 

“The US is a global leader in 
butter production, but we rank 
24th in butter consumption per 
person,” Reece said. “I see that 
as a challenge: we’ve got some 
catching up to do.”

Last year, per capita but-
ter consumption reached 6.3 
pounds, up more than two 
pounds from 1997 but well 
below the record high of 18.7 
pounds, set in 1911. 

Per capita butter consump-
tion in the European Union 
(EU) last year was more than 
10 pounds, with several coun-
tries well above that mark.

In 2020, US butter produc-
tion totaled a record 2.15 bil-
lion pounds, the first time ever 
that US butter output topped 
2.0 billion pounds.

Consumers are being encour-
aged to celebrate National 
Butter Day by purchasing US-
made butter, cooking and bak-
ing with butter, and seeking out 
butter-rich treats. 

National Butter Day is being 
celebrated on social media with 
the hashtag: #NationalButter-
Day.
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Open Invitation: Acquisitions
AlterAg Industries Corporation is seeking to acquire

operating companies in the vertical,
dairy industry supply chain.

Our mission is to grow the crops, that feed our cows, that produce our milk, 
that we process into branded dairy products, and that we 

distribute to consumers around the world.
To do that, we want to acquire your business!

Tillable
Farmland

Dairy 
Farms

Cheese, Butter
Yogurt Producers

Sales & Distribution
Companies

Please contact us in complete confidentiality: 

Ron Braatz
Chief Executive Officer
AlterAg Industries Corp
888-662-8838 ext. 1
ron@alterag.com

Todd DeMatteo
Senior Executive Director
Bankers Capital
212-298-3535
tdematteo@bankerscapitalinternational.com

www.al terag.com

openopen

supermarket

For more information, visit www.alterag.com

European Energy 
Exchange Launches 
Weekly European 
Cheese Price Indices
Leipzig, Germany—The Euro-
pean Energy Exchange (EEX) on 
Tuesday announced the launch 
of new indices, the EEX Weekly 
European Cheese Indices, which 
the EEX said will bring further 
price transparency to the European 
dairy market.

Published on Wednesdays and 
based upon price contributions 
from physical dairy market partici-
pants, the indices will cover four 
of the major European “commod-
ity” cheeses: Cheddar Curd, Mild 
Cheddar, Young Gouda, and Moz-
zarella.

The launch of the Weekly Euro-
pean Cheese Indices is the result 
of an extensive pilot program that 
has been supported by a cross-
section of Europe’s leading compa-
nies from the dairy supply chain, 
according to EEX. The Exchange 
has developed the index specifi-
cations and price reporting meth-
odology to accurately reflect spot/
nearby prices in the underlying 
physical market.

At the time of launch, the 
indices will be supported by com-
panies from eight different Euro-
pean countries representing the 
dairy supply chain, ranging from 
dairy cooperatives and processors 
through to traders and food manu-
facturers. Going forward, EEX said 
the WECI aims to attract further 
participation with EEX actively 
encouraging interested parties to 
participate, thereby increasing 
transparency in the European dairy 
markets.

“The launch of ‘EEX Weekly 
European Cheese Indices’ is 
another positive step in our 
ambition to bring further price 
transparency and new hedging 
opportunities to the European 
dairy market,” said Peter Blogg, 
agricultural commodities expert at 
EEX. “The design and launch of 
these innovative new indices has 
been supported by some of Europe’s 
leading dairy companies and orga-
nizations. We look forward to their 
continued support as we move for-
ward to make the WECI indices 
the principal reference for whole-
sale cheese prices in the European 
market.”

Initial EEX Weekly European 
Cheese Indices released Wednes-
day were as follows:

Cheddar Curd: 4,138 euros per 
metric ton ($2.15 per pound).

Mild Cheddar: 4,029 euros per 
metric ton ($2.09 per pound).

Young Gouda: 4,016 per metric 
ton ($2.08 per pound).

Mozzarella: 3,650 per metric 
ton ($1.89 per pound).

For more information, visit 
www.eex.com.

Farm, Other Groups 
Seek New Direction 
In Dairy Policy To Aid 
Smaller Farms
Washington—A coalition of more 
than 90 farm, food, labor and other 
organizations this week called on 
members of Congress to “support 
farmer- and worker-centered sys-
temic reform of US dairy policy.”

Alongside the letter to members 
of Congress, the National Family 
Farm Coalition (NFFC) released 
its Milk from Family Dairies Act 
(MFDA), which would be based 
on the following five principles:
 Farmer floor price: Each dairy 

producer would establish a “pro-
duction base,’ the amount of milk 
they could market. Farmers would 

be paid a fair price for their milk 
based on costs of production. Prices 
would be set by a National Dairy 
Farmer Board. Processors would 
pay the (national) average cost-
of-production milk price plus any 
component or other premiums.
 Production management 

mechanisms balancing US dairy 
supply with demand. Every year, 
the National Dairy Farmer Board 
would estimate the total quantity 
of milk produced and consumed 
in the US. No producer would be 
paid for milk marketed in excess of 
their production base.
 Managed imports and exports 

to prevent undercutting farmer 
incomes and workers’ rights in the 
US and limit dependence on for-
eign markets.
 Measures to restore compe-

tition to the dairy sector. Among 

other things, the MFDA would 
direct US Department of Justice 
antitrust regulators to establish 
clear regulations that limit market 
share at a threshold that would 
prevent oligopolistic power by any 
producer, processor, or other value-
chain entity across the agriculture 
sector, including cooperatives.
 Investment and incentives to 

rebuild regional infrastructure.
The letter to members of Con-

gress was signed by, among others, 
National Farmers Union, National 
Farmers Organization, National 
Family Farm Coalition, National 
Dairy Producers Organization, 
Northeast Organic Dairy Producers 
Alliance, Institute for Agriculture 
and Trade Policy, Food & Water 
Watch, Family Farm Defenders, 
Cornucopia Institute, and Center 
for Food Safety.
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LYNE CASTONGUAY has 
been appointed president and 
chief operating officer of the US 
Dairy Division of Saputo, Inc. 
Castonguay joined Saputo in 
February 2021 as deputy presi-
dent and COO of the US Dairy 
Division.  She will continue 
to report to CARL COLIZZA, 
president and chief operating 
officer, North America. Saputo 
announced the appointment 
of LEANNE CUTTS as presi-
dent and chief operating officer, 
International and Europe.

RHONDA BENTZ will join 
the senior leadership team of 
the Consumer Brands Associa-
tion as executive vice president, 
public affairs. In her new role, 
Bentz will oversee federal and 
state government affairs, com-
munication and research. Most 
recently, she served as vice pres-
ident of paid media and strate-
gic initiatives at the American 
Petroleum Institute, where she 
oversaw advocacy campaigns

Dairy farmer CHARLES 
KRAUSE of Buffalo, MN, was 
named the National Milk Pro-
ducers Federation’s (NMPF) 
first-ever Farmer Communica-
tor of the Year. Krause milks 
roughly 300 cows with his son, 
Andrew, on the fifth-generation 
dairy farm. He was recognized 
for his promotion of dairy, and 
involvement in public policy 
issues.  ASSOCIATED MILK 
PRODUCERS, INC. (AMPI)
earned top overall communi-
cations honors among NMPF 
member co-ops. Specifically, 
AMPI was recognized for its 
numerous first-place awards in 
NMPF’s annual communica-
tions contest. 

PERSONNEL

For more information, visit www.penndairy.com

Penn Dairy
Honest, Dependable.

We work with Private Label customers and partners in co-packing. 
Penn Dairy’s award-winning products 
are the result of our innovation 
and commitment to the industry.
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 Mozzarella, Gouda, Muenster, 
 Paneer & Labneh
 SQF Cer�fied; IMS Grade A ra�ng
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RECOGNITION

Biden To Nominate 
Dr. Robert Califf As 
FDA Commissioner
Washington—President Biden 
today announced his intention 
to nominate Dr. Robert Califf to 
serve as commissioner of the US 
Food and Drug Administration.

Califf is an internationally rec-
ognized expert in clinical trial 
research, health disparities, health-
care quality, and cardiovascular 
medicine, Biden noted. He brings 
nearly four decades of experience 
as a doctor, researcher, leader and 
public servant, including previous 
service as FDA commissioner from 
February 2016 to January 2017, 
during the final year of the Obama 
administration.

Prior to becoming FDA commis-
sioner, Califf served as the FDA’s 
deputy commissioner for medical 
products and tobacco from Febru-
ary 2015 until February 2016. Prior 

to joining the FDA, Califf was a 
professor of medicine and vice 
chancellor for clinical and trans-
lational research at Duke Univer-
sity. He also served as director of 
the Duke Translational Medicine 
Institute and founding director of 
the Duke Clinical Research Insti-
tute.

Califf “is one of the most expe-
rienced clinical trialists in the 
country, and has the experience 
and expertise to lead the Food 
and Drug Administration during a 
critical time in our nation’s fight to 
put an end to the coronavirus pan-
demic,” Biden said. “As the FDA 
considers many consequential 
decisions around vaccine approv-
als and more, it is mission critical 
that we have a steady, independent 
hand to guide the FDA. I am con-
fident Dr. Califf will ensure that 
the FDA continues its science and 
data driven decision-making.”

In a statement released on Oct. 
14, when it was being reported 

by some media outlets that Cal-
iff would be Biden’s nominee to 
head FDA, Jim Mulhern, president 
and CEO of the National Milk 
Producers Federation (NMPF), 
stated that NMPF expects that, 
given his experience, Califf will be 
able to guide the agency toward 
the positive resolution of several 
long-standing concerns, “such as 
the continued mislabeling of non-
dairy products that flout FDA’s 
own standard of identity for milk.”

Dr. Janet Woodcock has been 
serving as acting FDA commis-
sioner since Jan. 20, 2021. Biden 
thanked Woodcock for her leader-
ship over the last year.

“She has done an incredible job 
leading the agency during what 
has been a busy and challenging 
time, and both she and the fDA 
career staff have worked hard and 
followed the science to ensure the 
American public can trust the 
decisions being made by the FDA,” 
Biden said.

Journal Of Dairy 
Science Moving 
To Open Access In 
January 2022
Philadelphia, PA—The Ameri-
can Dairy Science Association 
(ADSA) and Elsevier announced 
this week that the Journal of Dairy 
Science (JDS) will become a gold 
open access (OA) journal with the 
January 2022 issue.

This means that authors who 
publish in JDS can make their 
work immediatelyand freely acces-
sible worldwide. JDS authors will 
pay an article publishing charge 
(APC), have a choice of license 
options, and retain copyright to 
their published work.

This change is very beneficial to 
authors because open access pro-

viders free and immediate access 
to scientific research and enables 
authors greater opportunity to dis-
seminate their work to the ben-
efit of the academic community 
and the dairy industry, ADSA and 
Elsevier said.

The APC for ADSA’s profes-
sional members will be $1,000 for 
papers submitted for peer review 
through Jan. 31, 2022. The full 
APC rate for non-members will 
be $3,500. For papers submitted 
Feb. 1, 2022, or later, the APC for 
ADSA professional members will 
be $1,600.

For details about becoming an 
member and receiving a discounted 
APC, visit www.adsa.org.

The Journal of Dairy Science,
an official journal of the Ameri-
can Dairy Science Association, 
is co-published by Elsevier and 
FASS Inc., for ADSA. JDS read-

ers represent education, industry 
and government agencies in more 
than 70 countries, with interests in 
biochemistry, breeding, economics, 
engineering, environment, food 
science, genetics, microbiology, 
nutrition, pathology, physiology, 
processing, public health, quality 
assurance, and sanitation.

For more information, visit 
www.journalofdairyscience.org.

ADSA is an organization of 
educators, scientists, and industry 
representatives who are commit-
ted to advancing the dairy industry 
and keenly aware of the vital role 
the dairy sciences play in fulfill-
ing the economic, nutritive, and 
health requirements of the world’s 
population. It provides leadership 
in scientific and technical support 
to sustain and grow the global dairy 
industry through generation, dis-
semination, and exchange of infor-
mation and services.

TRUSTED SOLUTIONS
Since 1849, we’ve been trusted to design and build stainless steel cheese 
making equipment and drainage products that are engineered to stand 
up to real-world tests. From large-scale industrial systems, to niche 
applications, we have the experience and expertise to get the job done.

920.261.4112
Sales@KuselEquipment.comKuselEquipment.com

For more information, visit www.kuselequipment.com
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Improve Yield, Appearance and Pro�tability of
Your Cheese Shreds

• Free Flow® anti-caking agents can be applied at higher
application rates to improve yield and pro�tability.

• A smart substitute for cellulose, Free Flow® can be applied 
at over twice the rate and remain signi�cantly less visible.

• Low airborne dust ensures safer working conditions, less 
equipment wear-and-tear and better package seal integrity.

• Free Flow® delivers excellent �owability for maximum line 
speeds, while preventing clumping.

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

3% Cellulose

at over twice the rate and remain signi�cantly less visible.
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equipment wear-and-tear and better package seal integrity.

• Free Flow
speeds, while preventing clumping.

• Free Flow
oxygen scavenger systems to assure ongoing �avor and 
freshness.
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3% Free Flow® 1031 

3% Cellulose

3% Free Flow® 1031 

Reduce Your Costs with Free Flow®

Free Flow® looks better 
than cellulose at twice 
the application rate.

Free Flow® is nearly 
invisible at 3%.

At two to three times your current application rate, Free Flow®

anti-caking agents can reduce your costs dramatically.

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

©2018 Allied Blending LP All rights reserved.1-800-758-4080 • www.alliedblending.com

Improve Yield, Appearance and Pro�tability ofReduce Your Costs with Free Flow®

For more information, visit www.alliedblending.com

Dairy Net Zero
(Continued from p. 1)

Net Zero, which NMPF also sup-
ports, will help to further catalyze 
this global effort by dairy sectors 
and governments around the world 
to foster sustainable production 
practices.”

“With the world’s lowest green-
house gas footprint per gallon of 
milk, US dairy leads the world in 
sustainability. Yet we’re also deeply 
committed to making further prog-
ress as we work together with oth-
ers in the US and around the world 
to create environmental sollutions 
that make US dairy ever more 
competitive globally,” said Krysta 
Harden, USDEC’s president and 
CEO.

New Net Zero Initiative Partners
Meanwhile, the Innovation Cen-
ter for US Dairy, Syngenta and 
The Nature Conservancy this 
week announced the next phase of 
a cross-industry collaboration with 
dairy farmers to reduce greenhouse 
gas emissions, improve water qual-
ity and strengthen farm resilience. 

“Foremost Farms 
is proud to be part of 
this collaboration to 

advance sustainability 
in our industry,” 

—Greg Schlafer, Foremost 
Farms USA.

The collaboration aims to 
develop a replicable program and 
toolset to scale the adoption of best 
management practices in feed/for-
age production and feed efficiency.

Since launching last spring, 
the group has been working with 
Wisconsin-based dairy farmers 
who belong to Foremost Farms 
USA, with support from Nestle. 
The team is actively working to 
expand to more states, with the 
goal of increasing the number of 
participating farms each year.

This work is part of the Dairy 
NZI, which seeks to accelerate 
voluntary action to reduce envi-
ronmental impacts by making 
sustainable practices and technol-
ogies more accessible and afford-
able to US dairy farms of all sizes 
and geographies.

“Powerful collaborations like 
this provide essential support and 
increased knowledge and tools 
to help farmers in their efforts to 
further benefit the environment,” 
said Barbara O’Brien, president 
and CEO of the Innovation Cen-
ter for US Dairy.

“Foremost Farms is proud to 
be part of this collaboration to 
advance sustainability in our 
industry,” said Greg Schlafer, presi-
dent and CEO of Foremost Farms. 
“Foremost Farms has a longstand-

ing commitment to sustainable 
practices, and we are dedicated 
to building and evolving environ-
mental stewardship.”

Syngenta supports farmers with 
technologies, agronomic expertise 
and digital services, so they can 
sustainably provide the world with 
better food and feed. This collabo-
ration includes opportunities to 
incorporate hybrid feeds that can 
improve the digestibility of starch 
in cattle feed.

“We want to help provide solu-
tions that are not only better for 
the environment but also maintain 
a high production output for farm-
ers, helping ensure their operations 
are profitable and sustainable for 
the next generation,” said Val Dol-
cini, head of business sustainabil-
ity and government affairs North 
America for Syngenta.

The Nature Conservancy is a 
global conservation organization 
that supports farmers to adopt and 
test science-based management 
practices that contribute to land 
and water stewardship. It is also 

among the founding members of 
the Food and Agriculture Climate 
Alliance launched last year to help 
guide federal climate policy.

“We all know how critical agri-
culture, including the livestock 
sector, is to stewarding our natu-
ral resources for the health of our 
communities and our planet,” said 
Kris Johnson, interim director of 
agriculture for The Nature Con-
servancy.   

Ag Innovation Mission For Climate
At the 26th United Nations Cli-
mate Change Conference of the 
Parties (COP26), which started 
early last week and runs through 
this week, Vilsack underscored 
USDA’s support for President 
Biden’s whole-of-government 
approach to combating climate 
change and creating good-paying 
jobs and economic growth.

On Nov. 2, at COP26, the US 
and United Arab Emirates offi-
cially launched the Agriculture 
Innovation Mission for Climate 
(AIM for Climate) alongside 31 

countries and over 48 non-gov-
ernment partners. In remarks at 
the World Leaders Summit, Biden 
announced that the US intends to 
mobilize $1 billion in investment 
in climate-smart agriculture and 
food systems innovation over five 
years (2021-2025).

AIM for Climate’s objectives:
—Demonstrate collective com-

mitment to significantly increase 
investment in agricultural innova-
tion for climate-smart agriculture 
and food systems over five years;

—Support frameworks and 
structures to enable technical 
discussions and the promotion 
of expertise, knowledge, and pri-
orities across international and 
national levels of innovation to 
amplify the impact of participants’ 
investments; and 

—Establish appropriate struc-
tures for exchanges between min-
isters, chief scientists, and other 
stakeholders as key focal points 
and champions for cooperation on 
climate-related agricultural inno-
vation.
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Cheese, Dairy 
Projects Get Funds 
Under USDA’s Farm 
To Food Bank Project
Washington—USDA’s Food and 
Nutrition Service (FNS) recently 
announced the awarding of more 
than $7.5 million in fiscal year 2022 
Farm to Food Bank Project fund-
ing to 29 states and territories that 
administer The Emergency Food 
Assistance Program (TEFAP).

Farm to Food Bank Grants sup-
port the harvesting, processing, 
packaging or transportation of 
food donated by agricultural pro-
ducers, processors, or distributors 
for use by emergency feeding orga-
nizations, like food banks. Projects 
funded through TEFAP Farm to 
Food Bank Grants explore ways to 
improve local food systems, with a 
focus on diverting excess agricul-
tural products to those in need.

Several dairy-related projects 
will receive funds under the 2022 
Farm to Food Bank Project. 

The state of WISCONSIN will 
receive $160,743 in funding. The 
Wisconsin Department of Health 
Services will once again part-
ner with the Hunger Task Force 
(HTF), a Milwaukee-based food 
bank, on a project to divert har-
vested, unprocessed, and unpack-
aged milk that would otherwise be 
dumped, and process that milk into 
cheese that will be distributed to 
needy individuals across the state. 

HTF will contract with dairy 
processors in the state to process 
and package excess milk and dis-
tribute it to TEFAP participants.

OHIO will receive $406,002 in 
funding. The Ohio Department 
of Job and Family Services will 
continue its partnership with the 
Ohio Association of Foodbanks on 
its fiscal 2022 Farm to Food Bank 
Project.

Project funds will be used to 
reimburse cheese producers for the 
cost to pick, pack, and transport 
surplus cheese trim, which will be 
donated, shredded, packaged, and 
ultimately distributed to individu-
als in need through the state’s food 
bank network.

IOWA will receive $67,569 in 
funding. The Iowa Department of 
Human Services will partner with 
Iowa food banks to reduce food 
waste by transporting, packaging, 
and distributing fresh produce, 
eggs, and dairy products from local 
distributors. Through a relation-
ship with local distributors, these 
products will be picked up and 
transported to food banks, which 
will package the foods for single-
family use and distribution. 

Fiscal 2022 project funding will 
focus on strengthening existing 
relationships and seeking new rela-
tionships with producers, proces-
sors and distributors.

• See USDA Funds, p. 11

Dairy Innovation
(Continued from p. 1)

related webinars, access to techni-
cal and commercial resources, and 
identification of opportunities for 
export and import displacement, 
the DBIA “is providing its smaller 
dairy enterprises with a range of 
tools to address the challenges 
many of them face when they look 
to build or expand their businesses, 
Guerin said. 

The information from the DBIA 
program is available at www.cdr.
wisc.edu/dbia.

“The strength of our agricul-
tural economy, including the dairy 
industry, depends on strategic 
investments that help fund inno-
vative projects and tailored tech-
nical assistance for producers and 
processors alike. We thank USDA 
Secretary Vilsack and US Sena-
tor Tammy Baldwin for delivering 
this continued investment in the 
important work of the Dairy Busi-
ness Innovation Alliance,” said 
John Umhoefer, WCMA execu-
tive director.

“This program will allow us to 
continue to strengthen innovation 
in dairy businesses within the five 
Midwest states that make up the 
Dairy Business Innovation Alli-
ance by providing expert training, 
technical assistance, and grants to 
support diversification and cre-
ation of value-added products,” 
said Dr. John Lucey, CDR director.

Northeast Innovation Initiative
The Northeast Dairy Business 
Innovation Center (NE-DBIC) 
launched in February of 2020 and 
serves all six New England states, 
as well as Delaware, New Jersey, 
New York, and Pennsylvania.

The ND-DBIC is taking a tar-
geted and intentional approach to 
supporting community and climate 
forward dairy production across 

the 10-state region served by this 
center. Farmers and processors will 
continue to directly benefit from 
opportunities through a combina-
tion of direct technical and busi-
ness assistance, education, access 
to resources, and grants. 

Over half of funds are allocated 
for innovation, bringing emerging 
ideas and strategies into the main-
stream and making them acces-
sible to farmers and processors at 
all scales across the region. Grants 
to dairy businesses will include 
access to professional marketing 
and branding services, on-farm and 
processor innovation, and sustain-
able packaging innovation. 

“The ability to work regionally 
with this funding is a key element 
of the USDA Initiative’s suc-
cess, particularly in the Northeast 
where we are dependent on other 
states for production, processing, 
and consumption; collaborating 
with the other states yields proj-
ects with greater impacts and long 
term elevation of the region’s dairy 
sector,”  said Laura Ginsburg, NE-
DBIC lead. 

University Of Tennessee
The University of Tennessee’s 
Cetner for Profitable Agriculture 
provides educational opportuni-
ties to help producers starting or 
expanding a dairy business in the 
Southeast to manage financial 
risk by evaluating opportunities to 
develop and market value-added 
dairy products.

Dr. Liz Eckelkamp, assistant pro-
fessor of animal science at the Uni-
versity of Tennessee, is the project 
director for the Southeast Dairy 
Business Innovation Initiatives 
(SDBII) program. The SDBII has 
a multi-disciplinary team of food 
scientists, economists, marketing 
and retail specialists, animal scien-
tists and value-added production 
experts across the University of 

Tennessee, North Carolina State 
University, University of Ken-
tucky, Kentucky Dairy Develop-
ment Council, and the Kentucky 
Center for Agricultural and Rural 
Development, she noted.

Over the past two years, the 
SDBII has received 68 applica-
tions for a total request of over $8 
million across the states of Tennes-
see, Kentucky and North Carolina, 
Eckelkamp said. 

From the requests it has received, 
the SDBII “can definitively say 
there is a need for this next round 
of funding, and we are looking for-
ward to expanding our grant pro-
gram across the Southeast and are 
very grateful for this opportunity,” 
Eckelkamp said.

Pacific Coast Coalition
The California Dairy Innovation 
Center and California State Uni-
versity, Fresno Foundation, will use 
its $1.8 million award to create a 
Pacific Coast Coalition to support 
dairy businesses in California, Ore-
gon and Washington in the devel-
opment, production, marketing 
and distribution of dairy products. 

The Pacific Coast Coalition will 
be led by host Fresno State and will 
implement programs in partner-
ship with CDIC and collaboration 
with Cal Poly, San Luis Obispo, 
the University of California, Davis, 
Humboldt State University and 
Oregon State University. 

The CDIC will serve as an advi-
sory board to the Coalition, bring-
ing a business perspective, and 
assisting with a sub-awards pro-
gram which will make $300,000 in 
grant funding available to regional 
dairy businesses for innovation-
related investments annually for 
three years.

Through this program, Fresno 
State and collaborating institu-
tions will deliver hands-on techni-
cal assistance to dairy businesses, 
providing access to laboratory 
space and equipment to facilitate 
development and innovation. 
The Coalition will offer learning 
opportunities on technical topics 
and related areas of interest such 
as supply chain innovation, distri-
bution, packaging, marketing, and 
branding strategies. 

Developing the regional work-
force by offering online and 
bilingual programs will be key to 
offering opportunities for growth 
to the region’s diverse population. 
Recognizing the necessity of col-
laboratively addressing the signifi-
cant issues facing the Pacific Coast 
region’s dairy industry, Fresno State 
will leverage its technical expertise 
and research capabilities in value-
added dairy innovation with aca-
demic and business partners. 

“This collaboration is why the 
CDIC was created, to support col-
laboration and attract investment 
in California’s dairy industry,” 
commented John Talbot, CEO 
of the California Milk Advisory 
Board (CMAB). 
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Dairy Business Innovation Alliance 
Awards Impact Grants To Four Firms
Madison—The Dairy Business 
Innovation Alliance (DBIA), a 
partnership between the Wiscon-
sin Cheese Makers Association 
(WCMA) and Wisconsin Cen-
ter for Dairy Research (CDR), 
announced the four companies 
which have been selected to receive 
Dairy Industry Impact Grants 
totaling more than $600,000.

The Dairy Industry Impact grant 
was designed to attract medium to 
large dairy companies to develop 
an innovative idea or tackle a 
challenge with the potential to 
advance the dairy industry. 

The Industry Impact program 
awards reimbursable grants rang-
ing from $50,000 to $250,000 for 
USDA-eligible expenses related 
to a company’s proposed project, 
DBIA said.

This is the first cycle for the 
Dairy Industry Impact grant and 
the four companies that have been 
selected to receive grants have 
committed to sharing their knowl-
edge gained with the wider dairy 
industry.

Dairy industry Impact grant 
recipients are as follows:

Cedar Grove Cheese, Plain, 
WI: Cedar Grove Cheese will 
scale up a model liquid waste-to-
fertilizer system for small dairy 
processors. This solution will con-
vert wash water into marketable 
fertilizer, which is expected to be 
relatively affordable for small and 
medium-sized dairy plants. 

The project will result in recov-
ery and marketing of nutrients from 
the biosolids remaining after treat-
ment of cheese plant wash waste. 
The common elements of technol-
ogy and results will be shared with 
other food processors.

Specialty Cheese Company, 
Reeseville, WI: A consortium 
headed by Specialty Cheese Com-
pany will provide market access 
services for a group of small cheese 
producers to increase export oppor-
tunities via consolidated shipments 
to the Middle East and Japan. This 
will increase the competitiveness 
of small Wisconsin cheese produc-
ers by reducing shipping costs and 
providing export expertise.

The funds provided will enable 
the consortium to validate a model 
pilot program that can be repli-
cated in other domestic geographic 
areas as well as being capable of 
expansion to other international 
markets. The consortium will pres-
ent its model and findings to the 
wider industry so that other small 
producers can replicate the model.

Milk Specialties Global, Eden 
Prairie, MN: Milk Specialties 
Global will evaluate the potential 
nutritional benefits of a low-value 
dairy by-product in animal feed. If 
successful, the expected nutritional 
benefits will create both a market 
and higher price for commodity 
items. This will also incentivize 
the development of additional 
premium feed products to justify a 
value-added price for what is cur-
rently a processing by-product.

Milk Specialties Global will 
make the results of its research 
available publicly.

GoodSport Nutrition, Evan-
ston, IL: GoodSport Nutrition 
will raise consumer awareness 
regarding the ability of dairy prod-
ucts to deliver effective hydration 
before, during and after exercise, 
opening the door for dairy prod-
ucts to access the $8.3 billion-plus 
sports beverage market. 

GoodSport Nutrition’s experts 
will attend select sports health 
professional trade shows to pres-
ent scientific research behind 
dairy’s hydration properties and 
target decision-makers and influ-
encers such as registered dieti-
tians, strength and conditioning 
coaches, and sports medicine doc-
tors. Extensive sampling onsite 
aims to accelerate acceptance of 
dairy-based drinks as an excellent 
choice for sports beverages. 

This project will pave the way 
for further product development 
and entry of other dairy-based 
sports nutrition products and has 
the added benefit of creating value 
for a dairy by-product previously 
considered a commodity.

“These grants will help explore 
new waste treatment options for 
smaller cheese plants, help posi-
tion dairy in the sports beverage 
category, expand the utilization of 
co-products, and enhance cheese 
export opportunities,” said John 
Lucey, CDR director.

The Dairy Business Innovation 
Alliance is supported by fund-
ing from the US Department of 
Agriculture and was created in the 
2018 farm bill. 

“From new export initiatives to 
product development and innova-
tive plant efficiencies, the projects 
funded by the DBIA impact not 
only the recipients, but the entire 
industry,” said John Umhoefer, 
WCMA executive director.

In addition to the Dairy Indus-
try Impact grant, the DBIA admin-
isters Dairy Business Builder grants 
to support small to medium size 
dairy enterprises and provides 
extensive online resources to sup-
port dairy businesses through webi-
nars and technical assistance.

For more information about 
the DBIA program, visit www.cdr.
wisc.edu/dbia.
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MISSOURI will receive 
$187,114 in funding. The Missouri 
Department of Social Services will 
partner with three food banks to 
implement its fiscal 2022 Farm to 
Food Bank Project: the Southeast 
Missouri Food Bank, Ozarks Food 
Harvest, and the Second Harvest 
Community Food Bank.

The food banks will build upon 
existing partnerships with agri-
cultural producers to support the 
harvesting, processing, transporta-
tion and distribution of donated 
agricultural products, which may 
include dairy products.

MONTANA will receive 
$31,687 in funding. The Montana 
Department of Public Health and 
Human Services will work with 
the Montana Food Bank Network 
(MFBN) on its fiscal 2022 Farm to 
Food Bank project.

The MFBN has an established 
network of local growers, coop-
eratives, livestock producers, and 
dairy farmers that have committed 
to donating surplus product and 
livestock that otherwise would 
either not be harvested, processed, 
or sold as primary product in the 
retail market. 

Project funds will be used to 
cover the costs of processing the 
donated livestock, harvesting and 
packaging donated produce, and/
or processing and bottling donated 
fresh milk. The final processed 
foods will be delivered to MFBN’s 
network of food pantries, shelters, 
and soup kitchens across the state.

PUERTO RICO will receive 
$175,946 in funding. The Puerto 
Rico Department of the Family will 
work with the Banco de Alimentos 
Puerto Rico, utilizing  funds to pay 
for the costs of two projects. The 
first project will involve donated 
milk that will be converted into 
cheese, butter and yogurt; the 
second will focus on converting 
donated excess fruit and vegetables 
into frozen juice and jelly.

The Pennsylvania Department 
of Agriculture will use $447,557 in 
project funds to continue support 
of the state’s existing Pennsylva-
nia Agricultural Surplus System, 
which provides a mechanism for 
PENNSYLVANIA’s agriculture 
industry to donate food products 
while being reimbursed for the 
costs involved in harvesting, pro-
cessing, packaging, and transport-
ing these foods.

All told for fiscal 2022, grants 
will reach 29 states and territories, 
including seven that are newly par-
ticipating. Other states participat-
ing in fiscal 2022 projects include 
Arizona, Arkansas, California, 
Colorado, Delaware, Florida, 
Hawaii, Idaho, Illinois, Indiana, 
Kentucky, Maine, Michigan, Min-
nesota, North Carolina, Oregon, 
Texas, Utah Virginia, Washington 
and West Virginia.
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November 15-17: National Milk 
Producers Federation/Dairy 
Management Inc/United Dairy 
Industry Association Joint Annual 
Meeting will be held at The Mirage 
in Las Vegas, NV. Visit www.nmpf.
org for details.

•
Jan. 16-18, 2022: Winter Fancy 
Food Show, Moscone Center, San 
Francisco, CA. Visit www.special-
tyfood.com for more information.

•
Jan. 23-26, 2022: Dairy Forum, 
J.W. Marriott Desert Springs 
Resort & Spa, Palm Desert, CA. 
Registration now available online 
at www.dairyforum.org.

•
March 1-3: World Championship 
Cheese Contest, Madison, WI. 
Visit www.worldchampioncheese.
org for more information.

•
April 7-12: National Conference 
on Interstate Milk Shipments, J.W. 
Marriott, Indianapolis, IN. Updates 
available at www.ncims.org.

•
April 12-14: Cheese Expo, the 
Wisconsin Center, Milwaukee, 
WI.  Visit www.cheeseexpo.org for 
updates and online registration.

•
April 24-26: ADPI/ABI Joint 
Annual Meeing, Hyatt Regency 
Downtown, Chicago, IL. For 
details, visit www.adpi.org.

•
June 5-7: International Dairy 
Deli Bakery Association (IDDBA), 
Atlanta, GA. Call 608-310-5000 or 
visit iddba@iddba.org for details.

•
July 11-12: WDPA Dairy Sympo-
sium, Door County, WI. Visit www.
wdpa.net.

PLANNING GUIDE

IDFA Webinars Will Look At Key 
Performance Indicators, Sustainability
Washington—Two webinars set 
for next month will offer industry 
members tips on successful food 
safety data digitalization, and how 
to create a more sustainable prod-
uct through packaging.

Both one-hour webinars will be 
hosted by the International Dairy 
Foods Association (IDFA). 

A virtual discussion on actions 
to reduce the industry’s carbon 
footprint and food waste through 
carton packaging and new fill-
ing technologies is set for Dec. 7, 
2021, organizers stated.

Phillip Tong, dairy science pro-
fessor emeritus at California Poly-
technic State University, will look 
at reducing food waste and extend-
ing liquid dairy shelf-life through 
new filling technology.

Thomas Körmendi, president 
and CEO of Elopak, will highlight 
his company’s life cycle assessment 
(LCA). 

Mathieu Aguesse will talk about 
the importance of “desplastifying 
the dairy industry” – a leading 
project with the Schoolab of the 
University of Berkeley, in which 
Aguesse serves as CEO.

Food Safety Data Digitalization
IDFA’s second webinar on Tuesday, 
Dec. 14, will outline five key per-
formance indicators (KPI) for food 
safety data digitalization.

One of the key drivers for the 
digitization of food safety data has 
been the promise of risk reduction 
through the speed and accuracy of 
identifying those risks. 

Cheese and dairy organizations 
are realizing that this benefit can 
be expanded when visibility into 
food safety performance extends 
from their own production floors 
to include ingredient suppliers and 
co-manufacturing partners, accord-
ing to IDFA.

Joe Heinzelmann, director of 
food safety digital solutions at 
Neogen, will explore five key per-
formance indicators for food safety 
data digitalization.

Cost to attend either webinar is 
free for IDFA members and $99 for 
non-members. For more informa-
tion and to register online, visit 
www.idfa.org/events. For questions, 
contact IDFA at (202) 737-4332 
or registrar@idfa.org.

Oregon Dairy 
Industries’ Meeting 
Set For April 12-13
Salem, OR—Members of the 
Oregon Dairy Industries (ODI) 
organization will gather here 
April 12-13, 2022 at the Salem 
Convention Center to celebrate 
its 110th annual conference and 
expo.

The in-person event returns 
with the popular golf tournament 
and product/technology expo.

While the agenda remains in 
early stages, registration for the 
event is now available online. To 
sign up, visit www.oregondairy.org.

IFT Returns To Live 
Format For Annual 
Meeting July 10-13, 
2022 In Chicago
Chicago—The Institute of Food 
Technologists will return to an 
in-person platform for its 2022 
annual meeting and expo here 
July 10-13. 

The meeting will include 
the latest science, research, and 
insights in the food industry, along 
with the popular B2B Food Inno-
vation Expo.

To register online, visit www.
iftevent.org/register/registration.

WADPFR Winter  
Meeting Is Feb. 8-9 
In Middleton, WI
Middleton, WI—The Wisconsin 
Association for Dairy Plant Field 
Representatives (WADPFR) will 
host its Winter Dairy Education 
Conference here Feb. 8- 9, 2022 at 
the Madison Marriot West Hotel 
& Conference Center.

More details and registration 
for the event will soon be avail-
able online at www.dairyfieldrep.
org/program. 

For questions, contact WAD-
PFR at (920) 980-5002 or via 
email: info@dairyfieldrep.org.
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Plant Based World 
Conference & Expo 
Returns To NYC
New York—The Plant Based 
World Expo North America 
(PBW) will return to the Javits 
Center here Dec. 9-10, 2021. 

The two-day, event is designed 
for foodservice and retail profes-
sionals, distributors, investors, and 
manufacturers.

An estimated 3,000 attend-
ees will have the opportunity to 
sample products and talk with 
representatives from the Culinary 
Institute of America, Chipotle, 
Conagra Brands, Sodexo, Blue 
Apron, UNFI, Aramark, Triumph 
Hotels, and other food leaders.

Attendees will hear the lat-
est research and information sur-

rounding the growing plant-based 
food movement. Maria Tolchinsky, 
global senior marketing manager, 
Plant Based Proteins, Ingredion, 
Inc., will cover fast-evolving dairy 
alternatives. 

A panel discussion will look at 
the hottest trends and outline pre-
dictions for 2022.

Sessions will highlight e-com-
merce; marketing and merchandis-
ing strategies; menu make-overs; 
the meaning of “clean labels;” and 
what motivates flexitarians.

Speakers include Holly Adrien, 
Kroger; Michelle Adelman, Infi-
nite Foods; Naomi Canty, New-
Fields Cheese; Marcel Goldenberg, 
Mintec Global; Adam Grogan, 
Greenleaf Foods; Amie Hamlin, 
Coalition for Healthy School 
Food; Michael Lines, Simply Pro-
tein; and Alison Rabshnuk, Kerry.

 The expo will feature over 250
exhibitors and brands from around 
the world. 

More information about the 
show and how to register can be 
found at www.plantbasedworldexpo.
com.
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Equipment for Sale

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

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

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

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

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

Equipment Wanted

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

Replacement Parts

FBF HOMOGENIZERS: For service, 
support, replacement parts or 
new homogenizers, contact FBF 
NORTH AMERICA SALES AND 
SERVICE CENTER at 262-361-4080; 
info@fbfnorthamerica.com or visit                                    
www.fbfnorthamerica.com/

Reconditioning

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.

Cheese Moulds, Hoops

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

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

Cheese Moulds, Hoops

WILSON HOOPS: 20 and 40 pound 
hoops available. For more information, 
contact  KUSEL EQUIPMENT at 
(920) 261-4112 or email: sales@
kuselequipment.com. 

Real Estate

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

Cheese & Dairy Products

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

UNDERGRADE CHEESE WANTED: 
International Ingredient Corporation
is looking to purchase undergrades for 
use in Animal Feed. Competitive prices, 
pick-up as needed; FSMA compliant. 
Contact Jason at jhrdlicka@intcos.com 
or 636-717-2100 ext. 1239

Co-Packing, Manufacturing

CO-PACKER: Award-Winning manu-
facturer specializing in the co-packing 
and private label manufacture of 
yogurt, kefir, Swiss cheese and other 
varieties has extra production capac-
ity. SQF certified, IMS Grade A Rating. 

Non-GMO project certified, 
organic, Kosher. Call Penn 
Dairy at 570-524-7700 or visit                                      
www.penndairy.com

Promotion & Placement

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

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

Warehousing & Storage

COLD STORAGE SPACE         
AVAILABLE: Sugar River Cold 
Storage in Monticello, WI. has space 
available in it’s refrigerated buildings. 
Temp’s are 36, 35 and 33 degrees. 
We are SQF Certified and work with 
your schedule. Contact Kody at 608-
938-1377 or visit our website www.
sugarrivercoldstorage.com.

Interleave Paper, Wrapping

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

Walls & Ceiling

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

Call for Competititve Pricing
Jamey Williams 
at 972-422-5667

jamey@wisconsinsfinest.com

Wisconsin's 
Finest Cheese

1 lb.  Chunks
8 oz. Chunks
IWS Slices
8 oz & 2 lb. Shreds
American Slices 
American Loaves
Blocks, Prints

1 lb.  Chunks
8 oz. Chunks
IWS Slices
8 oz & 2 lb. Shreds
American Slices 
American Loaves
Blocks, Prints

Red Wax Wedges
Cream Cheese
Swiss
Baby Swiss
Asadaro
Muenster 

Serving:
 Retail, Foodservice, Delis

Warehouses in Texas & Wisconsin
for convenient pick-ups

Your Direct Source for 
all your

cheese needs!
GENMAC A Division of 5 Point Fabrication LLC.

1820 Single Direction
Cheese Cutter

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

3005-LD
Tu-Way 

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

www.genmac.com

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

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

Pasteurizer Operator and Cooler Personnel
 Competitive wages  Health, Dental and Vision insurance. 

  Vacation and PTO   Family Friendly atmosphere
  AND MANY MORE BENEFITS!

$2K Hiring Bonus

Call Heather at 715-758-2137 or 715-773-1216 for information 
or go to www.Grafcreamery.com to apply!

Graf Creamery, Inc. provides equal employment opportunities (EEO) to all employees and 
applicants for employment without regard to race, color, religion, sex, national origin, age, 
disability or genetics. In addition to federal law requirements, Graf Creamery, Inc. complies 
with applicable state and local laws governing nondiscrimination in employment in every 
location in which the company has facilities. This policy applies to all terms and conditions 
of employment, including recruiting, hiring, placement, promotion, termination, layoff, 
recall, transfer, leaves of absence, compensation and training. 
*All positions and job offers are pending physical capabilities testing, background checks, 
and drug/alcohol screening.

Assistant 
Cheesemaker

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

Job Descrip� on:
The Assistant Cheesemaker will work closely with our head cheesemaker but reponsibili� es 
will also include running our cheesemakes; the care and affi  nage of our cheese; order 
fulfi llment; training other employees in SOPs and GMPs; and more. This is a full-� me 
posi� on requiring approximately 45-55 hours per week and requires a� en� on to detail 
and me� culous record keeping. 

Qualifi ca� ons:
Candidates that hold a HACCP and/or PCQI cer� fi cates, a Wisconsin Cheesemaker’s license, 
and/or a Wisconsin Pasteurizer Operator’s license are sought but not necessary.

Compensa� on and Benefi ts:
 $45,000-$55,000 annually, depending on qualifi ca� ons and experience

   401K with 5% employer matching contribu� on
   Health insurance with 50% employer contribu� on
   Professional development: we will pay for your WI cheesemakers license and any  
  training/cer� fi cates required to retain license

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

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

Week Ending Oct. 30 Oct. 23 Oct. 16 Oct. 9
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.7968 1.8148• 1.8251 1.8077 
Sales Volume 
US 12,929,292 13,593,237• 12,373,004 14,044,218

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

Weighted Price  Dollars/Pound  
US 1.9408 1.8893 1.8661 1.8041 
Adjusted to 38% Moisture  
US 1.8536 1.8070 1.7848 1.7228 
Sales Volume  Pounds
US 13,801,264 11,312,896 12,768,571 12,587,370 
Weighted Moisture Content Percent
US 35.08 35.18 35.18 35.07

AA Butter
Weighted Price  Dollars/Pound
US 1.8756 1.8405 1.7854 1.7249
Sales Volume                                     Pounds
US 1,694,621 2,597,341• 3,757,347 2,680,806

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.5744 0.5600• 0.5563• 0.5412
Sales Volume
US 4,649,668 5,383,808• 5,495,778• 5,918,023

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.4382 1.4051• 1.3837• 1.3541• 
Sales Volume  Pounds
US 17,545,077 18,590,966• 19,956,394• 18,091,609• 
     

November 10, 2021—AMS’ National Dairy 
Products Sales Report. Prices included are 
provided each week by manufacturers. 
Prices collected are for the (wholesale) 
point of sale for natural, unaged Cheddar; 
boxes of butter meeting USDA standards; 
Extra Grade edible dry whey; and Extra 
Grade and USPH Grade A nonfortified 
NFDM.      •Revised

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

11-5 Nov 21 17.81 18.65 58.550 146.500 1.727 1.7280 193.500
11-8 Nov 21 18.05 18.65 58.550 146.500 1.740 1.7550 195.000
11-9 Nov 21 18.12 18.65 59.000 146.500 1.740 1.7610 195.000
11-10 Nov 21 18.10 18.68 58.800 147.000 1.750 1.7570 195.000
11-11 Nov 21 18.19 18.68 58.950 147.000 1.750 1.7660 195.000

11-5 Dec 21 17.59 19.13 61.500 152.750 1.768 1.7030 194.000
11-8 Dec 21 17.68 19.18 62.000 153.000 1.730 1.7050 195.000
11-9 Dec 21 18.11 19.20 62.500 152.850 1.750 1.7380 195.000
11-10 Dec 21 18.03 19.20 62.675 151.525 1.750 1.7310 197.500
11-11 Dec 21 18.08 19.11 62.675 151.500 1.770 1.7410 195.000

11-5 Jan 22 17.96 19.03 61.575 153.500 1.780 1.7350 189.900
11-8 Jan 22 18.07 19.11 61.575 153.825 1.780 1.7400 190.400
11-9 Jan 22 18.45 19.13 64.250 154.125 1.766 1.7630 190.800
11-10 Jan 22 18.35 19.06 64.500 152.000 1.766 1.7560 194.650
11-11 Jan 22 18.48 19.14 65.000 152.000 1.766 1.7640 194.250

11-5 Feb 22 18.23 19.07 61.650 153.025 1.813 1.7650 189.800
11-8 Feb 22 18.37 19.11 61.650 153.750 1.813 1.7650 190.775
11-9 Feb 22 18.55 19.20 64.000 154.100 1.803 1.7820 192.725
11-10 Feb 22 18.54 19.20 63.750 151.750 1.803 1.7820 195.025
11-11 Feb 22 18.66 19.14 63.775 152.650 1.803 1.7820 194.425

11-5 Mar 21 18.42 19.05 61.950 152.200 1.815 1.7860 194.325 
11-8 Mar 21 18.55 19.12 62.000 152.000 1.815 1.7900 194.325
11-9 Mar 21 18.77 19.17 62.525 153.250 1.820 1.7990 194.600
11-10 Mar 21 18.70 19.21 63.500 151.000 1.820 1.7990 198.500
11-11 Mar 21 18.75 19.21 63.500 151.250 1.820 1.7950 198.500

11-5 April 21 18.44 18.86 61.500 149.650 1.831 1.7950 194.525 
11-8 April 21 18.58 18.88 61.500 149.500 1.831 1.7900 195.000
11-9 April 21 18.75 19.05 62.000 150.600 1.831 1.8030 195.975
11-10 April 21 18.75 19.10 62.025 149.750 1.831 1.8000 200.750
11-11 April 21 18.75 19.06 62.025 149.500 1.831 1.8000 198.500

11-5 May 22 18.52 18.83 60.550 149.400 1.840 1.8000 195.250 
11-8 May 22 18.58 18.86 60.575 149.200 1.840 1.8010 195.550
11-9 May 22 18.80 18.98 61.500 150.000 1.840 1.8120 196.500
11-10 May 22 18.77 19.08 61.500 149.200 1.840 1.8110 199.900
11-11 May 22 18.80 19.02 61.500 148.625 1.840 1.8100 199.500

11-5 June 22 18.52 18.90 59.500 149.000 1.837 1.8080 196.750 
11-8 June 22 18.60 18.98 60.000 148.500 1.837 1.8070 197.000
11-9 June 22 18.84 18.80 60.000 149.450 1.846 1.8210 197.250
11-10 June 22 18.73 19.00 60.000 149.000 1.846 1.8210 200.000
11-11 June 22 18.77 18.95 60.250 148.250 1.846 1.8210 200.000

11-5 July 22 18.53 18.87 57.075 149.250 1.818 1.8200 197.000 
11-8 July 22 18.60 18.95 58.500 149.000 1.819 1.8190 197.000
11-9 July 22 18.85 18.80 58.500 148.875 1.829 1.8300 197.600
11-10 July 22 18.76 18.99 58.500 148.525 1.829 1.8300 202.475
11-11 July 22 18.76 18.99 58.525 148.525 1.829 1.8300 202.475

11-5 Aug 22 18.53 18.85 58.000 148.250 1.823 1.8230 197.250 
11-8 Aug 22 18.62 18.83 58.000 148.250 1.824 1.8240 197.250
11-9 Aug 22 18.84 18.90 58.000 148.250 1.835 1.8410 198.100
11-10 Aug 22 18.77 18.99 58.000 148.225 1.835 1.8380 201.000
11-11 Aug 22 18.80 19.00 58.000 148.225 1.835 1.8380 201.000

11-5 Sept 22 18.50 18.80 57.000 147.950 1.825 1.8250 197.500 
11-8 Sept 22 18.61 18.80 57.000 147.650 1.825 1.8250 197.500
11-9 Sept 22 18.79 18.92 57.000 148.925 1.836 1.8360 198.600
11-10 Sept 22 18.75 18.90 57.500 147.475 1.836 1.8360 201.000
11-11 Sept 22 18.82 19.00 57.500 147.475 1.836 1.8360 201.000

Interest -          24,719 9,522 2,896 8,646 2,858 18,273 7,459 
Nov. 11
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WEST:  Throughout the West, cream is 
available to meet production demands. Con-
tacts report that shipments of cream continue 
to face delays, due to a shortage of truck driv-
ers. Foodservice demand for butter is strong. 
Retail demand is strengthening, as custom-
ers are purchasing to prepare for the upcom-
ing holidays. Export demand is increasing; 
stakeholders report increased inquiries from 
international purchasers. Some butter makers 
are, reportedly, running below capacity due 
to delayed deliveries of production supplies 
and labor. Spot availability of butter is limited, 
as demand continues to outpace production. 
Market tones are steady to bullish.
  
CENTRAL: Butter sales are noted as very 
strong according to plant contacts. Retail and 
foodservice interests have increased, which 
was seasonally expected. Bulk butter prices 
have increased in recent weeks, as bulk is 
viewed as tightening. Butter plant managers 

say employee numbers have begun to show 
improvement in the past month. Time and 
training are expected to improve the labor 
shortage situation of the past year. Cream 
is reportedly tight and getting tighter. Butter 
market tones are healthy, with more bullish 
than bearish undertones.

NORTHEAST: New butter production run-
time is seeing a decline as limited cream 
availability prompt reductions in the region’s 
butter output rate. Steady to higher butter 
demand and shrunken cream availability 
supports the current bullish trend in the but-
ter market price. For now, the eastern region 
cream market necessitates multiples that 
hover around the mid to upper 1.40s, how-
ever, suppliers see the multiple elevating 
even higher in the coming weeks. Manufac-
turers are comfortable with butter inventory 
levels as they focus on satisfying existing 
seasonal butter commitments. 

NATIONAL - NOV. 5:  Supply chain/transportation challenges continue to impact the 
cheese industry. Meanwhile, eastern cheese markets are holding a stable market undertone, 
as some Cheddar operations receive heavy milk supplies for strong production schedules. 
In the Midwest, milk intakes are in good balance as manufacturers try to stay ahead of calls 
from buyers Industry contacts report barrels are becoming a bit harder to move. Out West, 
cheese production is mixed, with reports of limited production schedules due to decreased 
milk supplies and staffing shortages. Spot purchasers are able to find cheese to meet their 
immediate needs and some older inventories of barrels are available at a discount.

NORTHEAST - NOV. 9: Milk supplies are available for Class III production. Cheese 
demands are healthy in the retail sector with numerous grocers ordering additional cheese 
supplies for upcoming holidays. Cheese sales in the foodservice sector are solid. Restau-
rants are working through stable/strong cheese demands. Regional cheese production is 
strong. Cheddar,  Mozzarella, and Provolone cheese makers are receiving a heavy supply 
of milk for strong production schedules to fill immediate needs. Regional cheese inventory 
levels are mostly balanced with customers’ demands. Supply chain and transportation chal-
lenges are impacting various deliveries and markets. Cheese markets have stabilized after 
a very bearish previous week.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.0900 - $2.3775 Process 5-lb sliced: $1.7050 - $2.1850
Muenster:  $2.0775 - $2.4275 Swiss Cuts 10-14 lbs: $3.2450 - $5.5675

MIDWEST AREA - NOV. 9: Cheese makers are busy. Despite lighter amounts of spot 
milk being offered, cheese makers say they are working full schedules if possible. Plant 
managers are working out their November schedules regarding holidays and time off allot-
ments. Customers, both foodservice and retail, are actively searching. In fact, some cheese 
makers say new customer interest has grown, as needs are not being fulfilled elsewhere. 
Worker shortages, thinly spread milk supplies and holiday demand activity have created a 
tighter cheese market. Market tones are readjusting after a bearish week 44.

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $2.2750 - $3.3425 Mozzarella 5-6#: $1.8050 - $2.7500
Brick 5# Loaf:  $2.0050 - $2.4300 Muenster 5# Loaf: $2.0050 - $2.4300
Cheddar 40# Block: $1.7275 - $2.1275 Process 5# Loaf: $1.6900 - $2.0500
Monterey Jack 10# $1.9800 - $2.1850  Grade A Swiss 6-9#:  $2.7600 - $2.8775
       
 WEST - NOV. 9: Demand for cheese in retail markets is steady as purchasers are buying 
in preparation for upcoming holidays. Foodservice demand for cheese is, reportedly, soft-
ening. Contacts suggest that worsening port congestion has caused some decline in inter-
national demand for cheese. Port congestion and a shortage of truck drivers are causing 
delays to shipments. Cheese prices on the CME dropped last week, as the weekly average 
price for barrels last week was down $.2365, while the weekly average price for blocks fell 
by $.1130. Contacts report that declining demand, combined with increased availability have 
contributed to lower prices. Cheese producers relay that milk is available for production. 
Some plant managers say that staffing shortages are causing them to run limited schedules, 
while others continue to run busy schedules.

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#: $1.9525 - $2.2275
Cheddar 10# Cuts : $1.9650 - $2.1650 Process  5# Loaf: $1.7075 - $1.9625
Cheddar 40# Block: $1.7175 - $2.2075 Swiss 6-9# Cuts: $3.0525 - $3.4825
 
FOREIGN -TYPE CHEESE - NOV. 9:  Cheese prices in Europe are strengthening, 
even as cash market cheese prices in the US have eased back. Industry sources report 
supplies of semi-hard cheeses in Europe are heavily committed. Current contract obligations 
are getting filled, but manufacturers are unable to meet additional inquiries. In some cases, 
even existing customers are having cuts to orders because of tight supplies. Inventories are 
declining, and the age profiles of cheese in storage centers are getting younger. Cheese 
demand is high across food service and retail channels in Europe. Customers are stocking 
up to assure supply and avoid potential delays in shipments. International demand is stable.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.0975 - 3.5850
Gorgonzola:    $3.6900 - 5.7400 $2.6050 - 3.3225
Parmesan (Italy):  0 $3.4850 - 5.5750
Romano (Cows Milk):  0 $3.2875 - 5.4425
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  0 0
Swiss Cuts Switzerland:  0 $3.2800 - 3.6050
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - NOVEMBER 10
NDM - CENTRAL: Central trading 
activity was quiet. Condensed skim avail-
ability has been steady, but balancing 
plants have experienced staffing and other 
logistical issues; therefore, production is 
not as stable under fully staffed conditions. 
Availability is slightly lighter. Purchasers 
who can interchange NDM with WPC 34% 
are still opting for whey protein concentrate 
at a value. High heat NDM markets were 
quiet, as availability is noted as extremely 
tight. NDM market tones are bullish.

NDM - WEST:  Stakeholders report that 
demand for low/medium heat continues to 
be strong, but that buyer interest seems to 
be softening slightly in both domestic and 
international markets. A shortage of truck 
drivers is hindering the movement of pro-
duction supplies and finished loads. Con-
tacts report that spot availability for low/
medium heat NDM is limited. Production of 
low/medium heat NDM is steady, though 
some plant managers are running short-
ened schedules due to labor shortages. 
High heat NDM prices are trending higher 
across the range this week. Spot trading 
is limited; high heat inventories are tight. 
Demand for high heat NDM is steady.

NDM - EAST: Low/medium heat NDM 
prices moved slightly higher on the bot-
toms of the range and mostly, but the top 
of the range moved lower. Trading activ-
ity was busier this week. Buyers were 
more apt to pay current prices, as some 
inventory levels have tightened. Staffing 
shortages continue to plague balancing 
plant managers, among industry manag-
ers throughout dairy. Additionally, driver 
shortages have also hampered move-
ments and limited what plants are willing 
to take on. High heat prices moved slightly 
higher on the bottom of the range, while 
trading activity of high heat is quiet. NDM 
market tones are steady to bullish.

LACTOSE: Lactose production is active 
as manufacturers continue to focus a lot 
of production time on whey derivatives. 
Customers are taking contracted volumes 
of lactose, but spot sales are a little slow. 
Manufacturers are still facing shipping 
challenges. Inventories are growing in part 
because of the logistical backups and in 
part because of supply and demand fun-
damentals. Processors are eager to ship 
any lactose that will move to make space 
in the warehouse.

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

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

11/08/21  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  40,190 83,097
11/01/21  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  48,906 83,293
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -8,716 -196
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -18 0

ORGANIC DAIRY - RETAIL OVERVIEW 

 The number of conventional dairy ads increased by 36 percent, while the number of organic 
ads grew by 57 percent. The most advertised conventional dairy item was ice cream in 
48- to 64-ounce containers, with an average price of $3.06. Ads for conventional egg nog 
in half-gallon containers increased by 160 percent; the average price was 31 cents higher 
than last week at $3.84. 
     
There were 20 percent more conventional cheese ads this week; ads for organic cheese 
reappeared after not appearing last week. Conventional 8-ounce shred cheese was the 
most advertised cheese item, appearing in 14 percent more ads. The average price for 
conventional 8-ounce shred cheese increased by 23 cents to $2.62. Organic 8-ounce shred 
cheese has a weighted average price of $3.79.     

The number of conventional yogurt ads grew by 2 percent. Organic yogurt ads declined by 
24 percent. Ads for conventional yogurt in 4- to 6-ounce containers increased by 6 percent, 
while the average price fell by 2 cents, to $0.52. 

National Weighted Retail Avg Price:  
Butter 1 lb: $5.49
Cheese 8 oz shred: $3.79
Cheese 8 oz block: $3.79
Cream Cheese 8 oz: $2.50
Cottage Cheese 16 oz: $3.79 
Yogurt 4-6 oz: $1.14

Yogurt 32 oz: $3.50
Greek Yogurt 4-6 oz: NA
UHT Milk 8 oz: $1.25
Milk ½ gallon: $3.70
Milk gallon: $5.90
Sour Cream 16 oz: $2.49
Ice Cream 48-64 oz: $5.99

RETAIL PRICES - CONVENTIONAL DAIRY - NOVEMBER 12

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 

3.06 3.29 3.27 2.82 2.81 2.59 3.20 

2.45 2.54 2.38 2.47 2.68 NA 1.74 

4.78 3.99 5.65 3.49 NA 4.98 NA 

5.60 NA 3.97 4.84 3.97 5.67 6.39

2.62 2.62 2.31 3.03 2.54 3.55 2.57

4.15 3.93 3.50 3.49 NA 4.98 NA 

2.13 2.40 1.86 2.50 1.93 NA 1.29

1.66 1.64 1.57 1.61 1.67 1.84 1.69 

3.02 NA NA NA 2.82 NA 3.19

3.84 NA 3.49 3.49 3.59 3.49 4.40 

3.06 3.13 3.01 2.96 3.05 2.98 3.63

2.00 NA NA NA 2.00 NA NA 

3.75 4.59 NA NA 4.39 1.49 2.50 

1.60 1.84 1.63 1.78 1.87 2.05 1.91 

.97 .97 1.00 1.04 1.04 .93 .69 

4.49 4.76 3.00 NA 3.92 NA NA

.52 .55 .50 .50 .56 .50 .50

2.68 2.96 2.99 2.19 NA NA 1.79 

 

 

WHOLESALE BUTTER MARKETS - NOVEMBER 9



CHEESE REPORTERPage 16 November 12, 2021

 CME CASH PRICES - NOVEMBER 8 - 12, 2021
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.5225 $1.6525 $1.9650 $1.5700 $0.6600
November 8 (+2) (+6¾) (+3) (NC) (NC)

TUESDAY $1.5400 $1.7150 $1.9650 $.15700 $0.6600
November 9 (+1¾) (+6¼) (NC) (NC) (NC)

WEDNESDAY $1.5450 $1.8000 $1.9750 $1.5600 $0.6600
November 10 (+½) (+8½) (+1) (-1) (NC)

THURSDAY $1.5500 $1.8100 $1.9575 $1.5600 $0.6600
November 11 (+½) (+1) (-1¾) (NC) (NC)

FRIDAY $1.4975 $1.7500 $1.9500 $1.5500 $0.6700
November 12 (-5¼) (-6) (-¾) (-1) (+1)

Week’s AVG $ $1.5310 $1.7455 $1.9625 $1.5620 $0.6620
Change (-0.0695) (+0.1090) (+0.0145) (-0.0020) (+0.01400)

Last Week’s $1.6005 $1.6365 $1.9480 $1.5640 $0.6480
AVG

2020 AVG $2.0030 $2.1505 $1.4330 $1.0855 $0.4270
Same Week

MARKET OPINION - CHEESE REPORTER

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

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

Cheese Comment: One car of blocks was sold Monday at $1.6525, which raised 
the price. Two cars of blocks were sold Tuesday, the last at $1.7150, which set the 
price. Wednesday’s block market activity was limited to an unfilled bid for 1 car at 
$1.8000, which raised the price. No blocks were sold Thursday; the price increased 
on an unfilled bid for 1 car at $1.8100. On Friday, 1 car of blocks was sold at $1.8100; 
an uncovered offer of 1 car at $1.7500 then reduced the price. The barrel price 
rose Monday on a sale at $1.5225, increased Tuesday on a sale at $1.5400, rose 
Wednesday on a sale at $1.5450, climbed Thursday on an unfilled bid at $1.5500, 
then dropped Friday on an uncovered offer at $1.4975. 40 carloads of barrels were 
traded this week at the CME.

Butter Comment: The price increased Monday on a sale at $1.9650, rose Wednes-
day on a sale at $1.9750, declined Thursday on an uncovered offer at $1.9575, and 
fell Friday on a sale at $1.9500.

Nonfat Dry Milk Comment: The price declined Wednesday on an uncovered offer 
at $1.5600, and fell Friday on an uncovered offer at $1.5500.

Dry Whey Comment: The price increased Friday on a sale at 67.0 cents.

WHEY MARKETS - NOVEMBER 8 - 12, 2021
RELEASE DATE - NOVEMBER 10, 2021

Animal Feed Whey—Central: Milk Replacer:  .4600 (NC) – .5000 (NC) 

Buttermilk Powder:
 Central & East:   1.3300 (+5) – 1.3850 (NC)  West: 1.3000 (NC) – 1.3700 (+1)
 Mostly:   1.3200 (NC) – 1.3500 (NC)

Casein: Rennet:   4.7200 (NC) – 4.9300 (NC)   Acid: 4.9000 (NC) – 5.6700 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .4500 (NC) – .6400 (+1½)     Mostly: .5900 (+1½) – .6200 (+½)

Dry Whey–West (Edible):
Nonhygroscopic: .5575 (+¼) – .6600 (+3)  Mostly: .5700 (+1) – .6200 (+¼)

Dry Whey—NorthEast:  .5700 (+2) – .6350 (+½) 

Lactose—Central and West:
 Edible:   .3300 (NC) – .5500 (NC)    Mostly:  .3600 (NC) – .4700 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.5100 (+1) – 1.6000 (-1)  Mostly: 1.5250 (+½) – 1.5450 (NC)
 High Heat:  1.6500 (+1) – 1.7500 (NC) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.5000 (+¾)  – 1.6000 (+½)   Mostly: 1.5400 (+1) – 1.5800 (+1)
 High Heat:  1.6525 (+2)  – 1.7275 (+2)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   1.1200 (NC) – 1.3500 (NC)  Mostly: 1.1500 (+2) – 1.2400 (+3)

Whole Milk—National:  1.8000 (NC) – 1.9400 (NC)

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

For more information, visit www.loosmachine.com
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Washington—The US Depart-
ment of Agriculture (USDA), in 
its monthly supply-demand projec-
tions released Tuesday, reduced its 
2021 and 2022 milk production 
forecasts and raised most of its 
dairy product and milk price fore-
casts for both years.

The milk production forecasts 
for 2021 and 2022 are reduced from 
last month on lower expected dairy 
cow numbers and slower growth 
in milk per cow. USDA now 
expects 2021 milk production to 
total a record 226.4 billion pounds, 
down 600 million pounds from last 
month’s forecast; and 2022 milk 
production to total 228.1 billion 
pounds, down 1.6 billion pounds 
from last month’s forecast.

Fat basis dairy import forecasts 
for 2021 and 2022 are reduced on 
lower expected imports of but-
terfat products, while fat basis 
export forecasts for both years are 
raised on higher expected exports 
of cheese and butterfat products. 
The skim-solids basis import fore-
cast for 2021 is raised while 2022 
imports are unchanged from last 
month. The 2021 and 2022 skim-
solids basis export forecasts are 
unchanged from last month.

Butter, nonfat dry milk and dry 
whey price forecasts for 2021 are 
raised from last month, to $1.7200, 

$1.2700 and 57.0 cents per pound, 
respectively, on demand strength 
and lower expected production. 
The 2021 cheese price forecast is 
reduced to $1.6700 per pound on 
current prices and continued large 
supplies.

The 2021 Class III price fore-
cast is reduced from last month, to 
$16.95 per hundredweight, as the 
lower forecast cheese price more 
than offsets the higher dry whey 
price. The Class IV price forecast 
for 2021 is raised, to $16.00 per 
hundred, on higher NDM and 
butter prices. The 2021 all milk 
price forecast is raised to $18.50 
per hundred.

For 2022, cheese, butter, nonfat 
dry milk, and dry whey price fore-
casts are all raised on strength in 
demand and lower expected milk 
supplies. Those new price forecasts 
are as follows: cheese, $1.7650 per 
pound; butter, $1.9100 per pound; 
nonfat dry milk, $1.4850 per 
pound; and dry whey, 53.0 cents 
per pound.

The 2022 Class III and Class IV 
price forecasts are raised, to $17.75 
and $18.70 per hundred, respec-
tively, on higher forecast dairy 
product prices. 

The all milk price forecast for 
2022 is raised to $20.25 per hun-
dredweight.

USDA Reduces Milk Production 
Forecasts, Raises Most Price Forecasts




