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USDA Proposed Rule Restores 
School Milk, Sodium Flexibilities
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Court Ruling Vacated Rule; Proposed Rule Will 
Allow Flavored, Lowfat Milk, More Time On Salt

Alliance Of Food, Ag Groups Unveils 
Climate Policy Recommendations

trict of Maryland found a proce-
dural error with the promulgation 
of the 2018 final rule and, there-
fore, vacated the regulation.

The final rule published Tues-
day by USDA was effective Nov. 
24, 2020. However, the court order 
had legal effect immediately upon 
its filing on Apr. 13, 2020.

Under current rules, schools 
must offer students a variety (at 
least two different options) of fluid 
milk. 

All milk must be fat-free (skim) 
or lowfat (1 percent fat or less). 
Milk with higher fat content is 
not allowed. Fat-free milk may be 
flavored or unflavored, and lowfat 
fluid milk must be unflavored.

Also under current rules, school 
lunches offered to each age/grade 
group must meet, on average over 
the school week, levels of sodium 
specified in the rule within estab-
lished deadlines.

In response to the vacatur and 
remand of the 2018 final rule, the 
proposed rule published Wednes-
day by USDA seeks to continue 
the flavored milk flexibility, which 
has been available in some form 

• See School Flexibilities, p. 4
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Washington—An alliance of 
organizations representing farm-
ers, the food sector, forest owners, 
state governments and envi-
ronmental advocates last week 
unveiled a set of recommenda-
tions to guide the development 
of federal climate policy.

The Food and Agriculture 
Climate Alliance (FACA) was 
formed in February 2020 by four 
organizations that now co-chair 
the alliance: American Farm 
Bureau Federation (AFBF), 
National Farmers Union (NFU), 
National Council of Farmer 
Cooperatives (NCFC) and Envi-
ronmental Defense Fund (EDF).

The Alliance has since 
expanded to include FMI-The 
Food Industry Association, 
National Association of State 
Departments of Agriculture 
(NASDA), National Alliance of 

Forest Owners, and The Nature 
Conservancy.

The alliance has developed 
a set of policy recommenda-
tions for federal lawmakers in 
six areas: livestock and dairy, soil 
health, forests and wood prod-
ucts, energy, research, and food 
loss and waste. 

The objective of the livestock 
and dairy policy recommenda-
tions is to provide economic and 
environmental benefits for the 
animal agriculture sector through 
incentive-based approaches 
focused on manure management, 
feed, nutrition and genetics, and 
pasture/grazing management 
practices.

In the manure management 
area, specific recommendations 
include: provide adequate tech-

• See Climate Policy, p. 8

Washington—The US Depart-
ment of Agriculture (USDA) on 
Tuesday removed from the Code of 
Federal Regulations (CFR) a final 
rule that provided flexibilities in 
child nutrition programs for milk, 
whole grains and sodium require-
ments, and one day later released a 
proposed rule to restore those flex-
ibilities.

Tuesday’s action removing the 
final rule from the CFR was in 
response to a decision of the US 
District Court for the District 
of Maryland that vacated the 
rule, which had been finalized in 
December 2018.

That 2018 final rule codified 
three menu planning flexibilities. 
First, it broadened the milk options 
in the National School Lunch 
Program and School Breakfast 
Program by allowing local opera-
tors to permanently offer flavored, 
lowfat milk. For consistency across 
nutrition programs, it also allowed 
flavored, lowfat milk in the Special 
Milk Program (SMP) for Children 
and in the Child and Adult Care 

Food Program (CACFP) for par-
ticipants ages six and older.

Second, the 2018 final rule 
allowed for half of the weekly grains 
in the school lunch and breakfast 
menus to be whole grain-rich, thus 
ending the need for an exemption 
process to serve enriched grains.

Third, the final rule provided 
schools in the lunch and break-
fast programs more time for grad-
ual sodium reduction by retaining 
Sodium Target 1 through the end 
of school year 2023-24, continuing 
to Target 2 in school year 2024-25, 
and eliminating the Final Target 
that would have gone into effect 
in school year 2022-23.

By codifying these flexibilities, 
USDA said it was acknowledg-
ing the persistent menu planning 
challenges experienced by some 
schools, and affirmed its commit-
ment to giving schools more con-
trol over food service decisions and 
greater ability to offer appealing 
meals that reflect local preferences.

In an Apr. 13, 2020, decision, 
the US District Court for the Dis-

Transition To Biden 
Administration 
Officially Begins; 
Peterson Urges 
Collaboration
Washington—Emily W. Murphy, 
administrator of the US General 
Services Administration (GSA), 
on Monday notified President-
elect Joe Biden that she was mak-
ing GSA’s post-election resources 
and services available to him to 
assist in the presidential transition.

Biden on Monday announced 
new members of his White House 
senior staff, and also announced 
key members of his foreign policy 
and national security team.

Additional cabinet members are 
expected to be named in the com-
ing days and weeks. Names being 
floated for the new US secretary of 
agriculture include, among others, 
former US Sen. Heidi Heitkamp 
(D-ND), who served on the Sen-
ate Agriculture Committee; US 
Rep. Marcia Fudge (D-OH), who 
currently chairs the House Agri-
culture subcommittee on nutri-
tion, oversight, and department 
operations; and US Reps. Cheri 
Bustos (D-IL) and Chellie Pingree 
(D-ME), both members of the 
House Agriculture Committee.

Meanwhile, citing impacts to 
farmers, ranchers and consum-
ers from delays in the transition 
process, US Rep. Collin Peterson 
(D-MN), chairman of the House 
Ag Cmmittee, wrote to GSA 
Administrator Murphy Monday 

• See Biden Transition, p. 6

Restaurant, Retail, 
Other Groups Back 
Proposal To Create 
Insurance Backstop 
For Pandemic Risk
Washington—The Business Con-
tinuity Coalition (BCC), which 
represents a broad range of business 
insurance policyholders, late last 
week submitted an outline of what 
an optimal insurance backstop for 
pandemic risk should include to 
the House Financial Services sub-
committee on housing, community 
development and insurance.

BCC members include, among 
others, the National Restaurant 
Association, National Retail 
Federation, American Hotel and 
Lodging Association, Interna-
tional Franchise Association, and 
National Association of Home 
Builders. They submitted their

• See Insurance Backstop, p. 7
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...while Pfizer ended its 
involvement in the dairy industry 
more than 24 years ago, its work 
on a COVID-19 vaccine prom-
ises to have a pretty significant 
impact on the dairy industry in 
the next year or two.
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Pfizer’s Vaccine Breakthrough, And Its Dairy History
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EDITORIAL COMMENT

Earlier this month, Pfizer and 
BioNTech announced that their 
vaccine candidate against COVID-
19 has an efficacy rate above 90 
percent at seven days after the sec-
ond dose. 

Last Friday, the companies sub-
mitted a request to the US Food 
and Drug Administration for Emer-
gency Use Authorization of that 
vaccine candidate, which they said 
would potentially enable use of the 
vaccine in high-risk populations 
before the end of 2020.

That is certainly great news 
for the entire world, as it looks 
like FDA’s approval of the Pfizer-
BioNTech and other vaccines will 
bring about some sort of normalcy, 
or maybe a “new normal,” to the 
world in general and the food and 
agriculture industry specifically 
maybe by the middle of 2021. 

The Pfizer-BioNTech announce-
ments also brought back some 
memories of Pfizer’s long involve-
ment in the dairy business, and its 
breakthrough on chymosin more 
than 30 years ago. What follows 
is a brief look at Pfizer’s dairy and 
food industry history.

What was originally known as 
Charles Pfizer & Company was 
founded way back in 1849 in 
Brooklyn, NY. From the timeline 
provided on the company’s website, 
we can’t tell exactly when Pfizer 
got involved in the food industry, 
although, in 1919, the company 
pioneered the mass production of 
citric acid from sugar through mold 
fermentation.

Also from that company time-
line, it’s unclear when Pfizer 
became involved in the dairy busi-
ness. We do recall that it was back 
in the early 1960s when Pfizer 
acquired the old Paul-Lewis Labo-
ratories, which was based in Mil-
waukee, WI. 

One part of Pfizer’s cheese indus-
try legacy also dates back to the 
1960s. It was in 1963 that Chas. 
Pfizer & Co., Inc., published the 
first of its “Cheese Monograph” 
series. That first book, Italian 
Cheese Varieties, was written by Dr. 

George W. Reinbold of Iowa State 
University. 

Subsequent books in the Pfizer 
Monograph series dealt with 
American cheese varieties, Swiss 
cheese varieties, Blue-veined 
cheeses, ripened semi-soft cheeses, 
cottage cheese and other cultured 
milk products, and lactic starter 
culture technology.

Arguably Pfizer’s biggest con-
tribution (biggest because it’s still 
contributing today) to the cheese 
industry occurred in the 1980s and 
early 1990s. Back in late 1987, 
Pfizer announced that the first food 
additive petition involving a fer-
mentation process using a geneti-
cally engineered microorganism 
had been accepted by FDA. 

The petition submitted by Pfizer 
covered chymosin, the active com-
ponent of calf rennet. The new fer-
mentation process would provide 
the chymosin enzyme economi-
cally in a consistent, stable and 
highly pure form, Pfizer reported 
at the time.

Then, in March of 1990, FDA 
affirmed that the use of chymosin 
derived by fermentation is gener-
ally recognized as safe (GRAS). 
CHY-MAX was Pfizer’s trademark 
for chymosin produced by this new 
process, and the product was to be 
marketed worldwide by Pfizer Spe-
cialty Chemicals Group through 
its dairy products unit headquar-
tered in Milwaukee. 

About two and a half years later, 
Pfizer cut the ribbon officially 
opening its renovated dairy ingre-
dients division headquarters in 
Milwaukee and said further major 
capital investments were going to 
be made to strengthen its role as a 
leading supplier to the cheese and 
dairy industries. The additional 
funds were used to expand produc-
tion of CHY-MAX.

Less than four years later, in 
early 1996, Pfizer’s involvement 
in the food industry largely ended, 
when it sold its Food Science 
Group to Finnish company Cultor 
Ltd. However, Pfizer’s CHY-MAX 
business was not part of that dives-

titure; that business was retained 
by Pfizer.

Later in 1996, two other related 
announcements were made. First, 
Chr. Hansen acquired Pfizer’s CHY-
MAX business, which brought an 
end to Pfizer’s long-time involve-
ment in the dairy industry. Chr. 
Hansen, meanwhile, continues to 
produce and market a variety of 
CHY-MAX products.

A short time after that, the Cul-
tor dairy ingredients business was 
acquired by Gist-brocades of the 
Netherlands. Gist-brocades was 
then acquired, about 20 years ago, 
by DSM.

From this brief, and admittedly 
incomplete, history, we can reach 
at least a couple of conclusions. 
First, the dairy ingredient business 
has undergone a heck of a lot of 
change over the years, so much 
change that some of the names 
of the companies involved, such 
as Paul-Lewis Laboratories and 
Cultor, have been pretty much 
lost except in company (and the 
Cheese Reporter’s) archives.

Second, while Pfizer ended its 
involvement in the dairy industry 
more than 24 years ago, its work on 
a COVID-19 vaccine promises to 
have a pretty significant impact on 
the dairy industry in the next year 
or two. This is particularly good 
news right now, as COVID-19 
cases worldwide continue to rise, 
and partial shutdowns also con-
tinue to spread from coast to coast 
and around the world, impacting 
supply chains for dairy and other 
food products.

On its website, Pfizer describes 
its “Focus Areas” as internal medi-
cine, inflammation and immu-
nology, oncology, rare disease, 
vaccines, and anti-infectives. 
There’s no mention of the food or 
dairy industries.

But it’s safe to say that Pfizer’s 
ongoing vaccine efforts, along 
with the efforts of numerous other 
companies, will be felt by the dairy 
and food industries in the months 
ahead as things slowly but surely 
return to normal.
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FDA Issues Final Guidance On Lists Of 
Retail Consignees Of Recalled Foods
Silver Spring, MD—The US Food 
and Drug Administration (FDA) 
this week released a final guidance 
for industry and FDA that provides 
information on how and when the 
agency intends to publicize the 
identities of retail consignees that 
may have received recalled foods.

Currently, FDA makes certain 
recall information public by pro-
viding information gathered from 
press releases and other public 
notices about recalls of FDA-reg-
ulated products. FDA generally 
provides labeling information, 
product descriptions, lot numbers, 
and photographs, as well as some 
geographic or retail-related distri-
bution information, if such infor-
mation is available to FDA. 

In addition, all recalls of FDA-
regulated products are included in 
FDA’s Enforcement Report.

With respect to public warning 
and notification of recalls, FDA 
evaluates the particular circum-
stances of each individual recall 
in determining whether a public 
warning is needed as part of the 
recall strategy. FDA may issue a 
public warning or notification 
before formally classifying a recall.

Due to the level of hazard asso-
ciated with Class I recalls, FDA 
has generally issued, and/or sought 
issuance of, public warnings in 
Class I recalls unless specific cir-
cumstances indicate that one 
would not be beneficial to the pub-
lic, FDA noted. 

While public warnings may be 
issued by either the recalling firm 
or by FDA, the agency generally 
gives the recalling firm the first 
opportunity to prepare and issue 
a public warning concerning its 
recall. FDA’s staff regularly works 
with the recalling firm to prepare 
public warnings to ensure that they 
contain adequate information.

For this guidance, FDA is using 
the term “retail consignee” to refer 
to retail establishments that, based 
on information available to FDA, 
have received or otherwise possess 
recalled food and that sell food 
products directly to consumers, tra-
ditionally meant to be consumed 
away from the establishment. This 
includes retail establishments that 
sell to consumers physically pres-
ent in the store (e.g., grocery stores 
and convenience stores) and retail 
establishments that receive orders 
through any means (e.g., phone, 
mail, internet order, catalog) and 
deliver the food products directly, 
or through a third-party delivery 
service, to the consumer.

Most restaurants and similar 
entities are not considered retail 
consignees under this policy 
because identifying them would 
not enable consumers to recognize 
recalled food in their possession, 
the guidance explained.

In some recalls, identifying 
“retail consignees” may reveal 
confidential business relationships 
between suppliers and customers 
which may be confidential com-
mercial information (CCI), the 
disclosure of which is restricted 
by law and FDA regulation. FDA 
has the authority to disclose CCI 
about recalled products that is rel-
evant, whether a recall is volun-
tarily initiated or ordered by FDA.

Information otherwise exempt 
from public disclosure, such as 
CCI, is nevertheless available for 
public disclosure to the extent 
necessary to effectuate a recall. 
Therefore, when relying on this 
authority to make public informa-

tion that could be CCI, FDA will 
first make a determination that 
there is a “recall,” but may not 
have determined its classification.

FDA believes that publicizing 
retail consignee lists for the recalls 
described in this guidance will help 
consumers identify recalled food 
(including recalled food associ-
ated with foodborne illness) and 
determine whether that food is in 
their possession as effectively and 
quickly as possible, and therefore is 
necessary to effectuate such recalls.

FDA’s practice has been to assess 
each individual recall in determin-
ing what information is helpful to 
the public and consumers. This 
guidance describes specific food 
recall situations and the criteria 
FDA will consider when deciding 
to make retail consignee informa-
tion publicly available.

While FDA intends to focus 
on recalls where there is a reason-
able probability that the use of, or 
exposure to, the violative product 
will cause serious adverse health 
consequences or death to humans 
or animals (i.e., Class I recalls), the 
agency may also publicize retail 
consignee lists for some Class II 
food recalls, particularly where a 
public warning has been issued or 
where there is an association with 
an outbreak of a foodborne illness. 

There is typically no single 
source that FDA can access to 
readily obtain a list of retail con-
signees of a recalled food product. 
Instead, identifying the retail con-
signees often involves obtaining 
information from multiple entities 
throughout a supply chain, includ-
ing the recalling firm and interme-
diate distributors. 
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from our 
archives

50 YEARS AGO
Nov. 27, 1970: New York—
British pubs have been putting 
cheese, beer and pickles together 
for generations. Now, a British 
Food Export Council Mission 
will travel to the US, trying to 
sell Americans on the idea. 

Washington—It would “lead 
directly to disaster” for the US 
to assume sufficient food could 
be obtained to meet the nation’s 
need “at current world market 
trading prices,” said WCMA 
representative Robert Lewis. The 
law to restrict imports of farm 
commodities should be enforced 
“strictly and literally” in order to 
permit farm price support poli-
cies to operate efficiently.

25 YEARS AGO
Nov. 24, 1995: New Orleans, 
LA—Retailers are beginning to 
take notice and look at category 
management of one of the fast-
est-growing segments in the food 
industry – specialty foods. Super-
markets are driving specialty food 
sales by merchandising products 
on special racks adjacent to the 
“mainstream” food items.

Madison—Following months 
of what it calls “misleading and 
unfair” tactics by the National 
Milk Producers Federation in the 
current debate over future dairy 
policy, the Wisconsin Federa-
tion of Cooperatives this week 
announced withdrawal of its 
associate membership of NMPF.

10 YEARS AGO
Nov. 26, 2010: Denver, CO—
In the wake of several recent 
cheese recalls, the American 
Cheese Society issued separate 
statements on safe cheesemak-
ing and on the importance of 
artisan, farmstead and specialty 
cheese. ACS noted that cheese 
is “routinely produced safely 
from raw milk and from pasteur-
ized milk.” ACS supports FDA’s 
efforts to protect consumers and 
ensure safe food manufacturing 
processes through random audits 
and inspections that “do not 
focus on any specific segment of 
cheese makers.”

Washington—US Sen. Deb-
bie Stabenow (D-MI) has been 
named the next chairperson of 
the US Senate Ag Committee. 
Stabenow will succeed US Sen. 
Blanche Lincoln (D-AR), who 
was defeated in her re-election 
bid earlier this month. 

School Flexibilities
(Continued from p. 1)

since SY 2017-2018. The pro-
posed rule would provide schools 
the option to offer flavored, lowfat 
milk in reimbursable school meals, 
and maintain the requirement that 
unflavored milk be offered at each 
meal service. 

For consistency, the flavored, low-
fat milk option would be extended 
to beverages for sale during the 
school day, and would also apply in 
the SMP and CACFP for partici-
pants ages six and older. USDA said 
it recognizes that regulatory con-
sistency across programs facilitates 
administration and operation at the 
state and local levels and responds 
to stakeholder concerns. 

In addition, USDA is proposing 
a technical correction to clarify in 
CACFP regulations that lactose-
free and reduced-lactose fluid milk 
meet the CACFP meal pattern 
requirements for fluid milk. Cur-
rent NSLP and SBP regulations 
allow schools to serve lactose-free 
and reduced-lactose milk to meet 
the fluid milk requirements for 
reimbursable meals.

Through this proposal, USDA 
said it is seeking to maintain 
operational regulatory flexibilities 
that schools have come to rely 
on, and that the agency believes 
may enhance milk consumption 
among children. Aligning the 
meal patterns across child nutri-
tion programs when appropriate 
provides consistency and stability 
for schools, institutions, and facili-
ties operating multiple child nutri-
tion programs. 

USDA said its intent to expand 
milk options is also based on con-
cerns over decreasing milk con-
sumption in the US population.

As a result of the varieties of 
milk that can be offered to kids 

in school having been reduced in 
recent years, “we’re losing a gener-
ation of milk drinkers and pushing 
kids toward less healthy options 
including soft drinks, juices and/
or caffeinated beverages,” said 
Michael Dykes, president and 
CEO of the International Dairy 
Foods Association (IDFA).

“None of these replacements 
compare to the nutritional advan-
tages of milk. That’s why IDFA 
is pleased to see USDA propose 
changes to bring lowfat flavored 
milk back to school nutrition pro-
grams,” Dykes continued.

“It has been proven time and 
again in schools across the country 
that when schools offer flavored 
milks, kids not only drink more 
milk, they are more likely to partic-
ipate in the school meal programs 
and waste less food, acquiring more 
vitamins and nutrients,” Dykes  
added. 

The proposed rule seeks to 
maintain sodium Target 1 require-
ments through school year 2023-
2024 (June 30, 2024); delay 
required compliance with Target 2 
requirements to school year 2024-
2025 (July 1, 2024); and remove 
the Final Target. This change to 
the sodium requirements is consis-
tent with previous congressional 
actions directing USDA to main-
tain Sodium Target 1, USDA said.

While USDA said it recognizes 
the importance of reducing the 
sodium content of school meals, 
the proposed rule reflects a recog-
nition that reaching this objective 
requires a more gradual process, 
extended beyond the planned 10 
years. 

A 2019 study by USDA’s Food 
and Nutrition Service (FNS) on 
sodium found that many chal-
lenges to meeting stricter standards 
remain. Food manufacturers noted 
the difficulty of decreasing sodium 

in processed food products, includ-
ing bakery items, when sodium 
serves a functional purpose (e.g., 
salt to strengthen gluten, baking 
soda to help baked goods rise).  

In particular, manufacturers 
were concerned that the Final Tar-
get could affect the ability to pro-
duce these products and that the 
shelf life for food products would 
be shorter without enough salt to 
act as a preservative. 

Also, schools were concerned 
that foods reformulated to meet 
Target 2 standards did not taste 
good and were not accepted by 
students, which contributed to 
lower school meal participation 
and cost implications, USDA said. 
Procuring lower sodium products is 
an especially important factor for 
those schools that are not equipped 
for scratch cooking.  Extending the 
sodium reduction timeline allows 
more time for product reformula-
tion, school menu adjustments, 
food service changes, personnel 
training, and adapting student 
preferences.

Comments on the proposed 
rule must be received by Dec. 28, 
2020. Comments may be filed 
electronically, at www.regulations.
gov; the docket number is FNS-
2020-0038.

Colin Schwartz, deputy direc-
tor, federal affairs, Center for Sci-
ence in the Public Interest (CSPI), 
noted that, given the imminent 
release of the Dietary Guidelines 
for Americans early next year, 
“which are fully expected to affirm 
the need for even further sodium 
reduction in the diets of children,” 
the proposed rule is “untimely.” 

CSPI will request a six-month 
extension of the comment period 
so that the standards for school 
meals are consistent with the latest 
Dietary Guidelines recommenda-
tions, Schwartz said. 
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Reducing Food Waste: Report Backs 
Federal Standard For Food Date Labels
Washington—Promising strate-
gies for reducing food waste in the 
US include federal standardiza-
tion of food date labeling, changes 
to retailer marketing and food 
service practices, and a national 
campaign to change consumer 
behavior, according to a recent 
report from the National Acad-
emies of Sciences, Engineering, 
and Medicine.

Approximately 30 percent of 
the edible food produced in the 
US is wasted and a “significant 
portion” of this waste occurs at 
the consumer level, the report 
noted. Many factors contribute to 
this waste; consumer behaviors are 
shaped not only by individual and 
interpersonal factors but also by 
influences within the food system, 
such as policies, food marketing 
and the media.

At the consumer level, there 
are 11 categories of drivers of food 
waste, the report noted, including, 
among others: consumers’ knowl-
edge, skills, and tools; consumers’ 
capacity to assess risks associated 
with food waste; consumers’ psy-
chological distance from food 
production and disposal; hetero-
geneity of consumers’ food prefer-
ences and diets; the convenience 
or inconvenience of reducing food 
waste as part of daily activities; 
marketing practices and tactics 
that shape consumers’ food behav-
iors; factors in the built environ-
ment and the food supply chain; 
and policies and regulations at all 
levels of government.

The report identifies the fol-
lowing three primary pathways to 
changing consumer behavior:
 Changing the US food envi-

ronment to discourage waste by 
consumers. Among the recom-
mendations in this area: food 
industry trade associations, con-
sumer groups and other nonprofit 
organizations should coordinate 
and advocate for the passage of 
federal legislation to harmonize 
the language and standards for use 
of date labels for packaged food 
sold in the US. 

They should also coordinate 
efforts to educate the public about 
the information provided on date 
labels and how they can use that 
information to ensure that they 
neither consume unsafe food nor 
waste safe food.

Also, with guidance from their 
food trade associations, manufac-
turers, retailers, and food service 
venues should develop promotions 
and other in-store cues that pri-
oritize acquisition of the optimal 
amount and variety (including per-
ishable, frozen, and shelf-stable) of 
products rather than prompting 
overacquisition; and implement 
and evaluate strategies that help 
reduce consumer food waste by 

Food Retailers, 
Providers Engage 
Almost Suppliers    
To Cut Food Loss  
And Waste In Half
Washington—A group of the 
world’s largest food retailers and 
providers recently announced that 
almost 200 of their major suppliers 
have committed to root out food 
loss and waste from the supply 
chain.

The 10-plus retailers and pro-
viders lead the “10x20x30” initia-
tive, with each having engaged at 
least 20 suppliers to halve food loss 
and waste by 2030.

The food retailers and provid-
ers behind 10x20x30 are AEON, 
Ahold Delhaize, Carrefour, IKEA 
Food, Kroger, METRO Ag, 
Migros (Turkey), Pick ‘n Pay, The 
Savola Group, Sodexo, Tesco and 
Walmart. Combined, participants 
operate in more than 80 countries.

The nearly 200 suppliers have 
each committed to a 50 percent 
reduction target within their own 
operations, to measuring and pub-
lishing their food loss and waste 
inventories, and to take action 
to reduce their waste. This “Tar-
get-Measure-Act” approach was 
pioneered by Champions 12.3, a 
voluntary coalition of executives 
dedicated to achieving the UN’s 
Sustainable Development Goal 
Target 12.3, which calls for a 50 
percent reduction in food loss and 
waste worldwide by 2030.

Suppliers participating in the 
initiative include, among others, 
Arla Foods, Bel Group, Chobani, 
Danone Global and Danone North 
America, General Mills, Hor-
mel Foods, Kerry Foods Ltd UK 
& Ireland, Mars, McCain, Mori-
naga Milk Industry, Muller Milk 
& Ingredients, Nestle Global, 
Ornua Cooperative Limited, Par-
malat, Rich Products Corporation, 
Schreiber Foods, Inc., Tillamook 
County Creamery Association, 
and Unilever.

“Food loss and waste is unseen, 
under-valued and a disturbing loss 
of human, environmental and 
economic capital,” said Alan Jope, 
Unilever’s CEO. “Unilever is fully 
committed to halving food loss and 
waste by 2030 and we look forward 
to working with our supplier and 
retail partners to deliver this.”

“Cutting food loss and waste in 
half, from farm to fork, by 2030 
will require ambitious, collective 
action,” said Jane Ewing, senior 
vice president of sustainability for 
Walmart Inc.

“The 10x20x30 initiative is 
accelerating progress by aligning 
and training stakeholders across 
the industry on how to dramati-
cally reduce food waste,” Ewing 
added.

For more information, visit 
www.Champions123.org.

combining elements that increase 
consumers’ motivation, opportu-
nity, and ability to alter wasteful 
behaviors.

Another recommendation in 
this area is for state and local gov-
ernments to institute policies that 
reduce the discarding of wasted 
food. Such policies include, but are 
not limited to, fees for the removal 
of municipal solid waste per unit 
of waste and mandatory organic 
recycling practices, such as com-
posting.

Also, the Environmental Pro-
tection Agency (EPA) and non-
governmental entities should 
support local jurisdictions and 
states in developing and institut-
ing policies that discourage the 
discarding of edible food.
 Strengthening consumers’ 

motivation, opportunity, and abil-
ity to reduce food waste. Among 
the recommendations in this area: 
as part of the federal Winning on 
Reducing Food Waste Initiative, 
the US Department of Agriculture, 
Environmental Protection Agency 
and Food and Drug Administration 
should lead the development of a 
centralized platform for a behavior 
change campaign.

This campaign should be 
designed both to inform the pub-
lic about the environmental, 
economic, and social benefits of 

reducing food waste and tools and 
strategies for reducing their own 
waste, and to address nonconscious 
drivers of food waste, as well as 
consumers’ ability and opportunity 
to change wasteful behavior.

The platform should incorporate 
a number of elements, including, 
among others: providing resources 
and easy, everyday tips for reducing 
food waste; making use of a variety 
of traditional and new tools and 
tactics; and providing multiple 
cues at the food acquisition, con-
sumption, and disposal stages.
 Applying research findings 

and technology to support con-
sumers in food waste reduction.

The overarching goal of the pro-
posed strategy is to create and sus-
tain a broad societal commitment 
to reducing food waste. Leadership 
and financial support from the fed-
eral level will be necessary to stim-
ulate and coordinate the efforts of 
the multiple stakeholders involved 
and to support the transition from 
a society in which attitudes and 
habits facilitate the wasting of food 
to one in which the consumption 
and management of food consis-
tently reflect its value and impor-
tance.

The report recommends that 
USDA, EPA and FDA expand 
the Winning on  Food Waste Ini-
tiative by coordinating with key 
stakeholders at multiple levels and 
across societal sectors, including 
food producers, in efforts to reduce 
food waste at the consumer level.

For more information, visit www.loosmachine.com
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Caputo’s Market Triumphs In Utah 
Cheese Awards With Mesa Tome Entry
Salt Lake City, UT— Mesa Tome, 
a seasonal goat’s milk cheese from  
Caputo’s Food Market & Deli here, 
earned Best of Show at the recent 
2020 Utah Cheese Awards.

Mesa Tome is a joint effort 
between Mesa Farm, a small goat 
dairy in Cainesville, UT, and 
Caputo’s Cheese Cave program. 

It was first introduced in 2017 
– the same year as the inaugural 
Utah Cheese Awards. The com-
petition was created to recognize 
local cheese makers and food 
processors, and to promote Utah-
made products to consumers across 
the state and points beyond.

In August, a panel of three or 
more judges rated each entry on a 
scale of one to 10. 

The contest’s Cheese Division 
features eight separate categories, 
while the “Rest of the Plate” Divi-
sion includes cheese accompani-
ments. 

Medal winners in the Cheese 
Division include:

Swiss
Gold medal: Gossner Foods, 
Logan, UT, Old World Swiss  
Silver medal: Gossner Foods, Swiss 

Cheddar
Gold: Aggie Creamery, Logan, UT, 
White Pine Vintage Cheddar 
Silver medal: Gossner Foods, 
White Aged Cheddar  
Bronze medal: Caputo’s Food Mar-
ket & Deli,  House Cheddar 

Hard Cheese
Gold: Aggie Creamery, Aggiano  

Interior Adjuncts
Gold medal: Heber Valley Arti-
san Cheese, Midway, UT, Wasatch 
Back Jack 
Silver: Heber Valley Artisan 
Cheese,  Cracked Pepper & Chive 

Silver medal: Hollow Farms, 
Caldwell, ID, Cowboy Cheddar 
Silver medal: Beehive Cheese 
Company, Unitah, UT, Red Butte 
Hatch Chile 
Bronze medal: Hollow Farms, Pep-
per Cheddar, Jalapeno Cheddar 

Exterior Adjuncts
Gold medal: Beehive Cheese, 
Barely Buzzed 
Silver medal: Beehive Cheese, 
Truffle Hive
Silver medal: Heber Valley Cheese, 
Cinnamon Honey Cheddar 
Bronze medal: Beehive Cheese, 
Seahive and Teahive 

Curd
Gold: Hollow Farms, Southwest 
Fiesta Curd and Hickory Garlic
Gold medal: Beehive Cheese,  
Squeaky Bee Curd
Silver: Hollow Farms, Green Chili 
Curd and Honey Smoked Curd 
Bronze medal: Hollow Farms, 
Hoppin’ Jalapeno Curd 

Mozzarella
Gold medal: Caputo’s, Burrata  

Soft Cheese
Gold medal: Mesa Farm, Torrey, 
UT, Crottin  
Silver: Park City Creamery, Heber 
City, UT, Brie and Truffle Brie 
Bronze medal: Gossner Foods, 
Swiss and Onion Spread –

Goat/Sheep Milk Cheese
Gold medal: Caputo’s Market, 
Mesa Tome 
Silver medal: Caputo’s Market, 
Barely Legal  
Bronze medal: Park City Cream-
ery, Silver Queen Aged Goat 

For a list of winners, contest 
information and links to purchase 
winning products, visit www.utah-
cheeseawards.wordpress.com.

For more information, visit www.kuselequipment.com

TRUSTED SOLUTIONS
Since the 1800s, Kusel has been manufacturing high quality cheese  
making equipment that’s built to last. �at’s why large-scale industry 
leaders and smaller artisanal makers trust us time and again. With an 
established line of equipment, and our experienced team at your  
service, you can count on Kusel.

920.261.4112
Sales@KuselEquipment.comKuselEquipment.com

For more information, visit www.FlairPackaging.com

Biden Transition
(Continued from p. 1)

urging the agency to proceed with 
a collaborative transition with the 
incoming Biden administration.

The inability of Biden’s transi-
tion team to access briefings and 
other resources to be brought up 
to speed by career, civil service 
experts “may directly impact food 
costs and consumers’ options on 
grocery store shelves,” Peterson 
wrote. “And, it jeopardizes our food 
supply and the economic wellbeing 
of American farmers and ranchers, 
and by extension, rural communi-
ties where they live and work.”

As coronavirus cases continue 
to spike, Biden’s transition team 
must be briefed on the US Depart-
ment of Agriculture’s (USDA) 
work in meat and poultry plants 
under President Trump’s Defense 
Production Act Executive Order 
and USDA’s coordination with 
other federal, state, and local agen-
cies, Peterson’s letter continued.

“As we saw earlier this year, out-
breaks can go from bad to worse in 
a short period of time,” the letter 
noted. “Without thorough brief-
ings on this subject, we risk worker 
health and safety, the security of 
our food supply, and farmers’ liveli-
hoods.”

In addition to potential animal 
disease issues such as African Swine 
Fever (ASF) and High Pathogenic 

Avian Influenza), there are several 
high priority trade issues being 
actively negotiated with US trade 
partners, the letter noted. With-
out appropriate access to briefings 
during the transition period, the 
incoming administration “will be 
behind our international competi-
tors going into continued nego-
tiations — an avoidable situation 
with potentially harmful economic 
consequences to American farmers 
and ranchers and the rural commu-
nities they live in.”

The meat and poultry sectors 
are also facing another “potential 
disaster” as the US has a continued 
shortage of carbon dioxide pro-
duction, resulting in part from the 
downturn in ethanol production, 
the letter stated. Carbon dioxide is 
used in multiple forms and a variety 
of stages in meat and poultry pro-
cessing, and a shortage may put the 
industry in competition with other 
uses, including medical uses like a 
coronavirus vaccine program.

Carbon dioxide and dry ice are 
also utilized in other aspects of the 
food supply beyond the meat sec-
tor, the letter added.

Dedicated civil service staff in 
the USDA Office of Homeland 
Security and throughout USDA 
are monitoring these and other 
crucial situations, “but it will take 
high level leadership and the abil-
ity to muster funding to address 
them,” the letter continued. 
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How fit is your cheesemaking equipment?

Engineering   |   Fabrication   |   Controls   |   Installation

www.APT-INC.com |  An Employee Owned Company

.

ADVANCED PROCESS TECHNOLOGIES, INC.

|
Together, let’s do this!

Your plant process goals.
Our award-winning team.
We design it.
We build it.
YOU get results.

 For two decades, we have successfully completed projects while 
adapting and delivering solutions to our valued customers.  And 

while we have competitors who offer similar services and 
equipment, nobody in the industry cares as much about their 
customers as we do here, at Advanced Process Technologies. 

APT has the capabilities to work with customers from conception 
to completion. We have the talent, size and experience to provide 
our customers with customized solutions.  For milk, cheese, whey 
and specialized dairy products we offer local innovation based on 

our knowledge of North American regulatory requirements.

For more information, visit www.APT-Inc.com

Maple Leaf Cheese 
Co-op Launches Go 
Fund Me Campaign 
To Keep Plant Safe
Monroe, WI—The Maple Leaf 
Cheese Cooperative has launched 
a Go Fund Me campaign, at www.
gofundme.com/f/save-the-maple-
leaf-cheese-coop, to help keep the 
factory heated over the winter, 
according to Jeremy Mayer, the 
co-op’s president.

Several weeks ago, the 25 
member-owners of the Maple Leaf 
Cheese Co-op were told by their 
long-term cheesemaking partner, 
Maple Leaf Cheesemakers, Inc., 
that the company would stop 
making cheese at the cooperative-
owned plant in Monroe on Dec. 7.

“The 25 hardworking farm fami-
lies who own Maple Leaf Cheese 
Cooperative need help paying 
the heating and other bills over 
the winter while we secure new 
cheesemaking partners to reopen 
the farmer-owned factory,” Mayer 
commented.

Maple Leaf Cheese Cooperative 
is working toward reopening the 
cheese plant by the spring. The 
pandemic is adding to the chal-
lenge of finding temporary homes 
for farmers’ milk and engaging 

new cheese company partners to 
rebuild the business.

Just to keep the cheese plant 
safe and secure over the winter, the 
co-op faces the challenge of heat-
ing the plant and paying insurance, 
taxes, and mounting legal and 
other bills, the co-op indicated.

“The co-op has received wide-
spread offers to take milk and 
help with technical assistance,” 
Mayer said. “But, the fact is more 
money than farmers reaching into 
their own pockets is needed to get 
through winter before the cheese 
plant can reopen.”

Maple Leaf Cheese Co-op said it 
is making progress in finding new 
partners, making new cheeses and 
relaunching next spring. 

The co-op has a Facebook 
page to share updates on its plant 
reopening progress, at facebook.
com/MapleLeafCoop.

“The Maple Leaf Cheese Coop-
erative board of directors and 
patrons are thankful for the sup-
port the co-op is getting from the 
Green county community and the 
Wisconsin dairy industry,” Mayer 
said.

Maple Leaf Cheese Coopera-
tive has set up a “war room” with 
its advisor, Will Hughes, so it can 
open all the possible doors with 
buyers and work with every patron 
to find the best option, Mayer said. 

Dairy 
Ingredients

From France
Ripening, Aging 

and Bioprotectant Cultures
The Cheese Connection provides the freshest, quality 

ingredients for all level of cheese makers from the 
artisan and farmstead cheesemaker to 

the larger specialty cheesemakers.

Visit www.cheeseconnection.net or 
call 206.307.7224 or e-mail kallijah@cheeseconnection.net.

For more information, visit www.cheeseconnection.net

Insurance Backstop
(Continued from p. 1)

proposal at a subcommittee hear-
ing on challenges and solutions for 
policyholders and insurers during 
a pandemic.

The magnitude of the pandem-
ic’s financial and social impacts has 
exposed “significant shortcomings 
and vulnerabilities in our country’s 
preparedness for and resilience to 
systemic catastrophic events of 
this scale and nature,” the BCC 
stated. This includes coverage gaps 
in insurance protection for losses 
from business interruption occur-
ring arguably in the absence of 
“physical damage” to the location.

If not remedied, these insur-
ance gaps will hinder any recov-
ery, especially impacting business 
lending, new leasing activity, retail 
and hospitality, housing construc-
tion and development, as well as 
media production, the BCC said. 
Private insurance alone “cannot 
and will not remedy the gaps,” at 
least not in the short term, but pri-
vate insurers “need to be part of 
the solution.”

What is “urgently needed,” the 
BCC said, is a public/private insur-
ance program that, in the event of 
a government-declared pandemic 
health emergency, would enable 
employers to keep payrolls and 
supply chains intact, help limit 
job losses and furloughs, reduce 
stress on the financial system, and 
speed economic recovery when 
government-imposed limtiations 
on operations are lifted.

Equally important, the value 
of a workable insurance program 
is not just the payment of losses 
but the confidence that adequate 
protection gives to businesses and 
their lenders and workers in the 
meantime, before, and whether 
or not there is, a crisis, the BCC 
said.

The BCC policyholder proposal 
seeks not only widespread availabil-
ity and affordability of non-physi-
cal-damage business interruption 
(NDBI) coverage, but also restora-
tion and expansion of pandemic 
coverage in other lines, including 
event cancellation, movie/TV pro-
duction package insurance, general 
liability, employment practices 
liability, and other lines that have 
been hit hard by the pandemic.

The BCC is urging that the 
design of any pandemic risk insur-
ance program adhere to a number 
of principles, including, among 
others, private insurer utilization, 
affordability, availability, the needs 
of businesses of all sizes, rapid 
claims payment/minimum transac-
tion costs, pooling alternative for 
offer of NDBI coverage, stop-loss 
as well as quota-share protection, 
utilization of reinsurance and capi-
tal markets, and continuity.

“For years, restaurants have paid 
into their business interruption 
insurance only to have their claims 
denied when they were forced by 
the states to shut down in the pan-
demic,” said Shannon Meade, vice 
president of public policy and legal 
advocacy for the National Restau-
rant Association. 

“Now, restaurants and many 
other businesses are struggling to 
find insurers willing to offer the 
coverage. For industries across 
the country to eventually begin 
to recover, they will need a web 
of insurance that will indemnify 
them against pandemic risk now 
and in the future,” Meade said.

“Restaurants owners are chas-
ing their American dream. They 
work long, hard hours building a 
business that supports and defines 
their community,” Meade added. 
“The social nature of their business 
is making it impossible for them 
to find the insurance they need to 
protect against pandemic losses. 
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From Cookers
to Curd Pails

Koss has you covered.

kossindustrial.com    |    800-844-6261

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.

Preferred provider of quality 
products, parts, components, 

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

Leading manufacturer of custom 
stainless steel processingstainless steel processing

 for the dairy industry.  for the dairy industry. 
You dream it, we build it!

For more information, visit www.kossindustrial.com For more information, visit www.cbs-global.com

Climate Policy
(Continued from p. 1)

nical assistance and support 
updated conservation practices; 
utilize US Department of Energy 
technical expertise and funding; 
incentivize digesters; and expand 
Rural Energy for America Program 
eligibility to include cooperatives.

In the area of feed, nutrition 
and genetics, specific recommen-
dations include: expedite US Food 
and Drug Administration (FDA) 
feed additive approvals; provide a 
risk- and science-based regulatory 
pathway to streamline the animal 
biotechnology approval process; 
create USDA-Natural Resources 
Conservation Service (NRCS) 
conservation practices focused on 
nutrition management and herd/
genetics management, and provide 
adequate technical assistance; and 
ensure feed, genetics and nutrition 
management are eligible under the 
Conservation Innovation Grant 
On-Farm Trial Program.

In the pasture/grazing area, rec-
ommendations include: NRCS 
should identify regions and prac-
tices with the greatest potential for 
carbon sequestration and methane 
emissions reduction, and should 
support research, development and 
widespread use of decision-support 
tools for climate and land steward-
ship outcomes; and provide man-
datory funding for the National 
Grazing Lands Coalition and add 
elements to the program purpose.

The objective of the alliance’s 
food loss, food waste and consumer 
engagement policy recommenda-
tions is to develop and leverage 
achievable goals and metrics to 
reduce and mitigate food loss and 
waste, and thus, positively impact 
feeding people and addressing cli-
mate change.

In 2015, the US announced a 
national goal to reduce food loss 
and waste by half by the year 
2030. The policies recommended 
by FACA seek to ensure that that 
reduction goal is met or exceeded. 

Recommendations in the food 
loss and food waste area include:
 Federal interagency coordi-

nation: extend the formal inter-
agency collaboration agreement 
between USDA, FDA and the US 
Environmental Protection Agency 
(EPA) to 2030, consistent with the 
national goal commitment results.
 Industry collaboration: pro-

mote public and private efforts to 
increase the amount of food dona-
tions across the supply chain and 
develop instruments for measuring 
increases; and outline specific mea-
surement, verification and report-
ing goals required for participation 
in the USDA and EPA Food Loss 
and Waste 2030 Champions Pro-
gram.
 Consumer education: endorse 

consistent national product date 
labeling standard developed by 
FMI and the Consumer Brands 
Association; develop a public-
private partnership food waste 

education effort; prioritize food 
waste education in existing nutri-
tion education programs; expand 
information about preventing food 
waste in Team Nutrition education 
materials for schools; and include 
additional information about pre-
venting food waste in USDA’s 
Foods in Schools Product Informa-
tion Sheets.

Other FACA policy recommen-
dations include:
 Providing voluntary, incen-

tive-based tools for farmers, ranch-
ers and forest owners to maximize 
the sequestration of carbon and 
the reduction of other greenhouse 
gas (GHG) emissions, as well as 
increase the resilience of the land.
 Supporting the development 

and oversight of private sector 
markets for GHG credits.
 Increasing federal investment 

in agriculture, forestry and food-
related research substantially and 
continuously.

“Much as a farmer co-op gets its 
strength from uniting many pro-
ducers to achieve a single goal, so 
too does FACA,” said Chuck Con-
ner, NCFC president and FACA 
co-chair. “We are proud to have 
broken through historical barri-
ers to form this unique alliance 
focused on climate policy,” said 
Zippy Duvall, AFBF president and 
FACA co-chair. 

“Climate change is adding 
another enormous variable to the 
already unpredictable work of 
farming,” said Rob Larew, NFU 
president and FACA co-chair. 
“There are concrete actions farm-
ers can take to build resilience to 
weather extremes and pull carbon 
out of the atmosphere, but they 
need strong policy behind them. 
The recommendations we’ve com-
piled are a good place to start.”

For more information, visit 
www.agclimatealliance.com.

WCMA Scholarship 
Submissions Due 
Feb. 17, 2021; Five 
Awards Available
Madison—The Wisconsin Cheese 
Makers Association (WCMA) is 
now accepting applications for five 
student scholarships worth a total 
of $15,000.

The submission deadline is 
Feb. 17, 2021. Two students will 
be awarded the WCMA Myron 
P. “Mike” Dean Cheese Industry 
Student Scholarship, worth $3,000 
each. Any employee or child of an 
employee of a WCMA dairy manu-
facturing, processing, or marketing 
member company may apply.

Employees or children of 
employees at WCMA supplier 
member companies may apply for 
the WCMA Cheese Industry Sup-
plier Student Scholarship. Three 
students will receive scholarship 
awards of $3,000 each.

Preference for both scholarship 
awards will be given to candi-
dates pursuing degrees and careers 
connected to the dairy industry. 
Well-qualified candidates will be 
currently attending a college, uni-
versity, or technical school in the 
US, or registered to attend a quali-
fying school.

Applicants must supply tran-
scripts, a letter of recommenda-
tion, and a completed application 
form by Wednesday, February 17, 
2021. Forms are available online at 
www.WisCheeseMakers.org, or can 
be directly requested from WCMA 
office and member service manager 
Sara Schmidt at (608) 217-2181 or 
via email: sschmidt@wischeesemak-
ers.org.

Successful applicants will be 
announced in March 2021, with 
awards made in September.
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A new innovation in anti-cake technology for shredded, cubed 
and crumbled cheeses.
FloAm Dairy® improves the ef�ciency of your cheese production and
increases shelf life of your products with the added bene�ts of:

• Natural, dairy-based, non-GMO, label-friendly ingredients

• Excellent �ow and low-dust characteristics

• Non-browning in oven melt performance

• Flexible application levels tailored to meet unique quality
 needs vs. limits of traditional anti-cake

• Broad functional capabilities – anti-mold, oxygen scavenging
 and customized blends

Keep your label clean and your products fresh with FloAm Dairy®.
Contact your Allied Blending representative today.

  Ensure your

     cheese is 

 label friendly 

   with

  Ensure your

     cheese is 
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   with

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

Level 2 Certified

For more information, visit www.alliedblending.com

Alternative Approaches To Listeria Risk 
Management Outlined In Manuscript
Arlington, VA—A new manu-
script published in Food Control
looks at approaches to the risk 
management of Listeria monocy-
togenes.

The manuscript represents the 
proceedings and recommendations 
of the American Frozen Food Insti-
tute’s (AFFI) Listeria monocyto-
genes International Expert Panel, 
comprised of research in Listeria 
science, epidemiology, risk model-
ing, food microbiology, and regula-
tory and public health policy.

AFFI assembled the expert 
panel in December 2018 as part 
of its efforts to merge available L. 
monocytogenes research and data 
with the most recent scientific 
thinking on regulatory policies 
governing the prevalence of Lis-
teria monocytogenes in foods. The 
panel set out with the objective to 
develop a scientific basis and ratio-
nale for L. monocytogenes regula-
tory policies.

Many countries have estab-
lished microbiological criteria for 
L. monocytogenes of 100 cfu/g for 
low-risk foods that do not support 
the growth of the organism, the 
manuscript noted. By contrast, 
the US currently has a “zero-tol-
erance” approach for all ready-to-
eat (RTE) foods, regardless of their 
risk profile; therefore, all positive 
test results lead to a recall.

A blanket “zero-tolerance” pol-
icy for all RTE foods provides a 
“very strong disincentive” for zone 
1 (product contact surface) testing, 
as well as a “significant disincen-
tive” for finished product test-
ing, the manuscript stated. More 
specifically, the challenge with a 
“zero-tolerance” approach for all 
foods is that all positive test results 
will lead to a recall, therefore 
potentially limiting the willingness 
to frequently sample.

In all the global risk-based 
strategies implemented or consid-
ered, none absolutely assures the 
elimination of listeriosis, the paper 
pointed out. 

Regulatory efforts should pri-
marily be directed at RTE foods 
that support the growth of L. 
monocytogenes.

Further, recommendations for 
regulatory compliance actions such 
as a product recall should not be 
made upon finding low levels (less 
than 100 cfu/g) of the organism in 
a food not supporting L. monocy-
togenes growth or in a not-ready-
to-eat (NRTE) food unless: the 
GMP status of the plant is in ques-
tion; the plant has a prior history 
of violations, recalls, etc.; there is 
evidence of an illness(es) linked 
to the product; there are repeat 
findings of L. monocytogenes in 
the product; and/or the product 
is known to be targeted to at-risk 
individuals.

—A well-designed and executed 
sanitation program that includes 
detailed written procedures (i.e., 
SSOPs), master sanitation sched-
ules, as well as appropriate valida-
tion and verification procedures 
(e.g., environmental monitor-
ing). SSOPs also need to include 
detailed instructions on equipment 
disassembly required as part of san-
itation procedures.

—A comprehensive and well-
designed Listeria spp. environ-
mental monitoring program that 
includes root cause analysis, trend 
analysis and does not treat positive 
results as a failure in the system, 
but rather as a sign that the pro-
gram is running effectively.

—End product verification test-
ing. Strong consideration should 
be given to alternate sampling 
approaches to the current two-
class presence-absence sampling 
plans that are being used in some 
countries for low-risk foods that 
do not support the growth of the 
organism. If the industry were to 

more widely adopt zone 1 testing 
and/or finished product testing 
without being immediately penal-
ized, this would very likely lead to 
better overall control of L. mono-
cytogenes.

—Future efforts in the area of 
risk assessments should include 
using big data to better inform the 
assessments. In addition, risk-ben-
efit assessments should be strongly 
considered as an additional tool to 
help regulators decide when and if 
a recall is warranted. 

—Consumer food handling 
communication approaches that 
place an emphasis on simple label-
ing instructions should be adopted.

—Effective and consistent 
science-based education of all 
health care workers and the pub-
lic in terms of avoidance of high-
risk foods for at-risk populations, 
selecting lower-risk optionss for 
common foods, and ordering 
“smart” when ordering in or eat-
ing out should be developed and 
implemented.

A multi-pronged approach to 
the control of L. monocytogenes 
in RTE foods is needed, the paper 
said. The following are recom-
mendations for best practices in 
the control of L. monocytogenes 
in RTE foods:

—Following good manufac-
turing practices (GMPs) as a key 
foundational piece in terms of L. 
monocytogenes control in RTE 
food facilities.

—Using Hygienic Zoning: 
Designing and managing the flow 
of traffic as it relates to personnel, 
supplies, product and equipment 
can significantly reduce the poten-
tial for L. monocytogenes cross-
contamination.

—Hygienic Design: The 
hygienic design of equipment and 
facilities in food facilities is one of 
the most important L. monocyto-
genes control components.
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Adapting Powder Packaging, Handling 
Systems To Meet Hygienic Demands
Willmar, MN—A new white paper 
from RELCO, now A Koch Sepa-
ration Solutions Company, looks 
at how to adapt powder packaging 
and handling systems to keep up 
with  hygienic demands.

The white paper was written by 
Brent Steinhaus, process engineer 
at RELCO.

Historically, the focus of pow-
der packaging has been directed 
toward the workhorse of the pack-
aging process, most commonly 
the manual or automated 20-25 
kilogram bag packaging system, 
the paper explained. As those 
packaging systems have changed 
over time, food safety has influ-
enced the direction in which the 
machines have evolved.

Today, producers are investing 
in low intervention packaging sys-
tems where the machine operator 
is guarded from gaining access to 
the product prior to the bag being 
sealed, allowing the process to be 
as hands-free as possible, the paper 
noted.

The paper discusses how pack-
aging room design and bulk filling 
practices are two of the main areas 
that are seeing change and what 
can be done to stay in-the-know.

In the past, room finishes have 
been the causation into the con-
sideration of hygienic advances, 
the paper said. Porous construction 
materials, such as concrete block 
walls, can harbor powder which 
becomes a cleaning and potential 
microbial issue. And paint requires 
ongoing maintenance and down-
time to maintain.

Future considerations for room 
finishes include precast concrete, 
which offers several advantages. 
Where concrete block is still used, 

fiberglass impregnated epoxy coat-
ing is an option to seal the porous 
materials. Floors are being coated 
with durable epoxy coatings. 

In the past, in the area of opera-
tor entrance, foot traffic was free to 
walk in and out of the packaging 
spaces without protective means.

Hygiene entrance rooms are now 
becoming common; within these 
rooms, often a physical bench sep-
arates the entrance side from the 
hygiene portion of the room. At 
a minimum, operators are either 
replacing their shoe covers or add-
ing a second set of covers as they 
transition over the bench, often 
referred to as the redline.

Once across the redline, hand-
washing stations are often found 
within the space. Typically, addi-
tional means of protective wear 
is also required to be worn once 
across the redline to include but 
not limited to lab jackets, or entire 
lab suits, gloves, etc.

In the past, in the area of pack-
aging material entrance, empty 
bags for packaging machines were 
freely set into packaging spaces 
and done so through an overhead 
door to a potentially contaminted 
wooden pallet. Also, materials 
were likely delivered by a forklift 
which also commonly services the 
less-hygienic warehouse and non-
hygienic shipping containers.

Packaging material entrance 
rooms are also becoming common. 
Typically, these rooms include two 
overhead doors, one separating the 
warehouse and materials room and 
a second separating the materials 
room and the packaging room. 
Here, an airlock is maintained 
between the warehouse and pack-
aging room.

Regarding packaging room air 
make-up, packaging equipment 
requires a connection to a nui-
sance dust collection source, the 
paper pointed out. In doing so, the 
dust collector will draw a negative 
pressure from inside the packaging 
space. 

Commonly, the negative pres-
sure inside the packaging space 
would then draw air from the less 
hygienic warehouse space.

Dedicated air handling units are 
now being supplied with the sole 
purpose to supply the packaging 
room with air. The units are being 
sized to overcome the dust collec-
tion negative being drawn on the 
packaging equipment. 

By doing so, the packaging 
room maintains a positive pres-
sure, reducing the risk of microbes, 
insects, and forklift emissions from 
entering the hygienic packaging 
room.

Companies should also consider 
limiting plant process lines from 
passing through the hygienic pack-
aging space, the paper suggested. 
And consideration should also be 
given to whether floor drains and 
floor slope are incorporated into 
the packaging space.

Another area that should be 
considered when re-examining 
systems and solutions is the bulk 
filling operation, the paper noted. 

With the advancements in 
low operator intervention, bag 
packaging systems and a general 
food safety initiative to improve 
the hygienic details of packaging 
rooms, RELCO saw the need to 
develop a bulk bag filling system 
that eliminates both the pallet and 
forklift from entering the hygienic 
packaging space. 

For a complete copy of the white 
paper visit www.relco.net/resources/
white-papers/ or visit www.relco.net 
for more information
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CMAB Announces 
Real California Pizza 
Contest Winners
Napa, CA—The California Milk 
Advisory Board (CMAB) recently 
awarded two contestants with 
$25,000 in the 2020 Real Califor-
nia Pizza Contest, an international 
search for the best pizza recipes 
using Real California Cheese.

Grand Prize winner Ricky Web-
ster, former executive chef for 
Sysco Spokane and current owner 
of Rind and Wheat Bakery in Spo-
kane, WA, took home the grand 
prize for his pizza, “The Wharf.” 
Competing in the REAL California 
category, Webster’s clam chowder-
inspired pizza paired a sourdough 
crust and fresh clams with three 
California cheese and dairy prod-
ucts — Mozzarella, creme fraiche 
and heavy cream — to pay homage 
to the iconic San Francisco Fish-
erman’s Wharf landmark. Webster 
received $5,000 for winning the 
category and an additional $10,000 
for the grand prize distinction.

Joining Webster in the winners’ 
circle was Lars Smith, a profes-
sional chef and owner of State of 
Mind Public House and Pizzeria in 
Los Altos, CA. Smith won $10,000 
for entries in both of the remain-
ing two categories for the following 
pizzas: Elotero, an interpreation of 
Mexican street corn that featured 
California Oaxaca, Cotija and 
Requeson cheeses alongside gua-
jillo-braised pork shoulder, topped 
the Cal-Mex category; and Fire on 
the Mountain, which showcased 
California Oaxaca and crema Mex-
icana to balance an assortment of 
produce-centric toppings to win 
the Plant Forward category.

The nine other finalists received 
$500 each for reaching the bake-
off.

“This year’s contest highlighted 
several top trends in food service,” 
said Mike Gallagher, business and 
market development consultant for 
the CMAB. 

The contest, which awarded 
prizes totaling $30,000 for the 
most innovative use of cow’s milk 
cheeses from California and made 
with Real California Milk, was 
open to professional chefs and culi-
nary students across the US. 

The pandemic prompted signifi-
cant adaptation to safely conduct 
the 2020 iteration of the contest. 
To prioritize the health of all par-
ticipants, the finalists’ winning 
recipes were prepared and baked 
by chef instructors from the CIA. 
These adjustments were vital 
to responsibly hold the contest, 
which served as an opportunity for 
the CMAB to stand with the food 
service industry following months 
of hardship from the pandemic.

California in 2019 produced 
2.54 billion pounds of cheese, 61.6 
percent of which (1.57 billion 
pounds) was Mozzarella.
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Ice Cream Featuring Hidden Vegetables 
Wins CA Snackcelerator Competition
Tracy, CA—Peekaboo Organics’ 
ice cream featuring hidden veg-
etables was named the grand prize 
winner last Friday in the Real Cali-
fornia Milk Snackcelerator dairy 
snack innovation competition.

The competition, created by 
the California Milk Advisory 
Board and VentureFuel, will pro-
vide Peekaboo with $200,000 in 
resources and funding to bring a 
snack-sized version of its innova-
tive products to market and expand 
the overall market for its products.

As presented by Jessica Levi-
son, founder and CEO, Peekaboo’s 
mission is to solve the paren-
tal dilemma of getting children 
to consume more vegetables by 
putting them into a format they 
can’t get enough of: ice cream. As 
the owner of an ice cream scoop 
shop in Miami, Levison turned 
her frozen dairy know-how into 
super-premium ice creams hiding a 
nutritious, vegetable secret.

The products are available in 
pints at select retailers but Levi-
son is looking forward to introduc-
ing the single serve snack line and 
expanding distribution with Real 
California Milk at the core. 

Several flavors are available, 
including Vanilla with Hidden 
Zucchini, Strawberry with Hidden 
Carrot, Mint Chip with Hidden 
Spinach, Cotton Candy with Hid-
den Beet, Chocolate with Hidden 
Cauliflower, Unicorn with Hidden 
Zucchini, Cookie Dough with Hid-
den Zucchini, Strawberry Sorbet 
with Hidden Tomato, and Mango 
Sorbet with Hidden Squash.

“Like many of our fellow start-
ups, we confronted what seemed 
like insurmountable challenges 
this year,” Levison said. 

Alongside the other finalists, 
Peekaboo was judged on unique-
ness or innovation, taste, the abil-
ity to scale and the founder team.

Yummy Industries finished in 
second place in the competition 
with its Cheese Bits line of fresh 
and wood-smoked Scamorza and 
Chechil cheeses, conveniently 
shaped and packaged for on-the-
go snacking. 

The company will receive 
$100,000 in support for growth 
and distribution.

“Throughout this process, the 
feedback and mentorship sessions 
have really helped move our busi-
ness forward significantly,” said 
Stefen Choy, Yummy’s co-founder. 
“We have changed our strategic 
plan and even added a broker based 
on this competition. The bonus of 
continued support as a runner-up is 
icing on the cake.”

The other two finalists were 
Petit Pot, a single-service choco-
late mousse dessert; and Sach 
Foods Flavored Paneer, which is 
described as the world’s first fla-
vored and artisanal Paneer in a 
snackable form.

The Real California Milk 
Snackcelerator competition was 
designed to inspire innovation 
and investment in dairy-based 
snack products, packaging and 
capacity within California by con-
necting manufacturers, producers, 
investors, ideas and entrepreneurs 
for high-quality, sustainable prod-
ucts. 

“This was a tough decision; all 
four of these finalists presented 
products that fit the needs of our 
current consumer and each with 
their own unique take on snack-
ing,” said John Talbot, the CMAB’s 

For more information, visit www.bruker.com/dairy
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CEO. Peekaboo just had a slight 
edge because of its unique con-
cept marrying two things that 
normally don’t go together like 
ice cream and vegetables and 
then executing the product per-
fectly in terms of creative flavor 
combinations.

“Not only are we excited to 
grow the dairy snack portfolio 
offered with Real California Milk 
by helping to expand distribution 
for Peekaboo ice creams, we look 
forward to continuing our relation-
ship with all of our finalists and 
semi-finalists to see what they are 
able to achieve,” Talbot added.

“Innovation is the ultimate 
growth accelerator for any business 
or category and this competition 
continues to deliver a flywheel of 
new ideas, new products and new 
ways to think about dairy from a 
consumer perspective,” said Fred 
Schonenberg, CEO and Founder 
of VentureFuel. 

Meanwhile, “CheeseBits was 
the product everyone was snack-
ing on behind the scenes. They 
are making premium cheese easy 
to snack on and introducing new 
styles and flavors that will stand 
out,” Schonenberg added.

All 16 semi-finalists received 
$10,000 worth of support each, to 
develop an edible prototype, while 
receiving a suite of resources from 
global marketing, packaging, and 
distribution experts.

Ireland’s Kerry To 
Acquire Canadian 
Probiotic Company 
Bio-K Plus
Dublin, Ireland—Kerry  said that 
it has reached agreement to acquire 
the Canadian company Bio-K Plus 
International.

Headquartered in Quebec, and 
with a facility in California, Bio-K 
Plus is a probiotic company with 
a range of probiotic beverage and 
supplement applications in the 
North American market and will 
expand Kerry’s capabilities and 
leadership position in the probi-
otics market, the announcement 
stated.

The acquisition will expand 
Kerry’s portfolio of probiotics 
and reflects the growing number 
of consumers who are becoming 
more proactive in their approach 
to managing their health and are 
turning to functional foods, bev-
erages and supplements that are 
made with clinically supported 
functional ingredients, the release 
stated.

Bio-K Plus products are formu-
lated with three proprietary strains 
of probiotics. The first three ingre-
dients in Bio-K Plus Original Fer-
mented Dairy Probiotic are water, 
skim milk powder and whey pro-
tein concentrate.
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Registration Open For 2021 Cornell Hybrid 
Short Courses On Ice Cream, Cheese, Yogurt
Ithaca, NY—Online registra-
tion is open for Cornell Univer-
sity’s spring semester short course 
lineup, including hybrid versions 
of popular classes on cheese, ice 
cream, fluid milk and yogurt.

A partial list of courses available 
in the coming year include:

Introduction to Artisan Ice 
Cream & Frozen Desserts –
Online session opens April 1, 2021 
with a live, instructor-led video 
conference April 29, 2021.

This workshop is designed for 
artisan ice cream manufacturers 
and will focus on types of frozen 
desserts, composition and physical 
properties, equipment, ingredients, 
sensory, food safety, and frozen des-
sert manufacture.

Instructors will identify basic ice 
cream-making equipment required 
to start a small-scale operation, as 
well as industrial equipment. 

Both dairy and plant-based 
ingredients will be reviewed and 
discussed.

Specific topics highlighted also 
include plant design and facility 
layout, types of frozen desserts, 
composition and physical proper-

ties of ice cream, state regulations 
and sensory evaluation.

Students will learn about ice 
cream equipment – freezers, pas-
teurizers, mix manufacturing and 
batching; fruits, flavorings and 
food safety; cleaning and sanita-
tion; and “ice cream for breakfast.”

The registration deadline is 
March 18. Cost to attend is $650 
for New York state residents and 
$725 for out of state students. Fees 
after the deadline are $725 and 
$880, respectively.

Science of Yogurt & Cultured 
Dairy Products: Basic Level – 
The online session opens April 
12, 2021 with a live, instructor-led 
video conference set for May 10. 

This workshop was created to 
provide students with information 
in key areas related to milk qual-
ity and its impact on finished dairy 
products; product evaluation and 
defects; ingredients in cultured 
dairy products; and product pro-
cessing and formulation.

Created for those involved in 
production, quality assurance/ 
quality control and maintenance, 
the workshop is a required part of 

Jan. 19-22, 2021: New Date & 
Format - Specialty Food Live! 
Virtual Show. More information 
available online at www.special-
tyfood.com.

•
Jan. 25-28, 2021: New Virtual 
Format - Dairy Forum, Virtual 
For details, visit www.idfa.org.

•
Feb. 1-5- New Date: PLMA 
Private Label Week Virtual 
Meeting. For more details and 
registration information, visit 
www.plma.com.

•
April 6-8: New Virtual Format 
- CheeseExpo Global Online. 
Registration starts Dec. 1, 2020 
at www.cheeseexpo.org.

•
June 6-8: IDDBA 2021, George 
R. Brown Convention Center, 
Houston, TX.  For registration 
and show information, visit 
www.iddba.org.

•
July 29-31: 38th Annual Ameri-
can Cheese Society Conference 
& Competition, Des Moines, 
IA. For more information, visit 
www.cheesesociety.org.

•
Aug. 12-13: Idaho Milk Proces-
sors Association Annual Meet-
ing, Sun Valley, ID. Visit www.
impa.us.

•
Aug. 15-17: New Date - ADPI/
ABI Joint Annual Conference, 
Hyatt Regency Downtown, Chi-
cago, IL. Visit www.adpi.org.

•
Oct. 25-28: ADPI Dairy Technol-
ogy Week, Peppermill Resort & 
Casino, Reno, NV. For details, 
visit www.adpi.org.

•
Dec. 7-9: Dairy Ingredients 
Seminar, Hilton Beachfront 
Resort, Santa Barbara, CA. Visit 
www.adpi.org for more infor-
mation.

•
March 1-3, 2022: World Cham-
pionship Cheese Contest, 
Monona Terrace Convention 
Center, Madison, WI. Visit www.
worldchampioncheese.org.

PLANNING GUIDECornell’s Dairy Extension Basic 
Yogurt and Fermented Dairy Prod-
ucts Certificate Program.

It can also be taken as a stand-
alone Science of Yogurt and Fer-
mented Dairy products training, 
organizers said.

Students will learn the specifics 
of processing yogurt, buttermilk, 
sour cream and cream cheese; raw 
milk quality and milk chemistry; 
culture microbiology and com-
mon unit operations; fruit prepara-
tions, stabilizers and preservation 
methods; quality and food safety in 
cultured dairy manufacturing; and 
cleaning/sanitation in a cultured 
dairy facility.

The registration deadline is 
Sept. 9. Cost to attend is $650 for 
New York state residents and $725 
for out of state students. Fees after 
the deadline are $725 and $950, 
respectively.

Science of Cheese: Basic Level 
– Online session opens Sept. 23, 
2021 with a live, instructor-led 
video conference Oct. 21, 2021. 

Cornell’s workshop is designed 
for cheese manufacturers or others 
interested in the basic concepts of 
cheesemaking, including pasteur-
izer operators, cheese manufactur-
ers, production and maintenance 
personnel, quality assurance/qual-
ity control, and engineers.

It is a required part of Cornell’s 
Dairy Extension Basic Cheese 
Making Certificate Program, but 
may also be taken as stand-alone 
training in basic cheesemaking.

The course begins with an 
online lecture component cover-
ing the key areas related to basic 
cheesemaking techniques, cheese 
culture basics, milk defects, cheese 
defects, cheese marketing, and 
cheese making activities.

The live Zoom session will focus 
on food safety, basic cheesemaking 
techniques, a virtual cheese make, 
and sensory evaluation. Cheese 
samples for evaluation will be 
shipped to each participant’s loca-
tion.

The registration deadline is 
Sept. 9. Cost to attend is $650 for 
New York state residents and $725 
for out of state students. Fees after 
the deadline are $725 and $880, 
respectively.

To sign up online and for more 
information, including a course 
calendar, visit www.dairyextension.
foodscience.cornell.edu. 
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Quality Stainless
         Machines
                           Custom
                   Fabricating

PhilquipLLC &
5241 Harding Avenue, Plover, WI 54467

TOLL FREE 1-866-841-7704 or 715-295-0220
    Fax 715-295-0226 www.philquip.com
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For more information, visit www.philquip.com

Bonita Springs, FL—The Inter-
national Dairy Food Association 
(IDFA) will hold its annual Yogurt 
& Cultured Innovation Confer-
ence here March 16-17, 2021 at 
the Hyatt Regency Coconut Point 
Resort & Spa.

The two-day meeting will focus 
exclusively on the latest informa-
tion in the yogurt and cultured 
dairy products category. 

Speakers will highlight what’s 
new in the areas of ingredients, 
cultures, processing technology 
and packaging. New ingredients 
and products will also be presented 

during the Innovative Product 
Contest.

The event is targeted for profes-
sionals in the yogurt and cultured 
dairy products field, including 
executives, marketers, plant opera-
tions, research and development, 
and quality assurance staff. Suppli-
ers to the industry are also encour-
aged to attend.

More information on confer-
ence agenda, speakers, sponsor-
ship and logistics information will 
be available in the coming weeks 
at www.idfa.org/events/yogurt-cul-
tured-innovation-conference.

Yogurt & Cultured Innovation Conference  
Set For March 16-17 In Bonita Springs, FL
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1. Equipment for Sale

EQUIPMENT FOR SALE: Cryovac 
Rotary Chamber Vac. Model 8610-14. 
4 chambers with 14” dual seal wire set-
up. Chamber product size is 12”x14” 
or 6”x18”. Machine is 460 volt 3 phase. 
Completely refurbished. Call 608-437-
5598 x 2344 or email: akosharek@
dairyfoodusa.com

FOR SALE: 1500 and 1250 cream 

tanks. Like New. (800) 558-0112. (262) 

473-3530.

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

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.

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

1. Equipment for Sale

SOLD: ALFA-LAVAL SEPARATOR: 

Model MRPX 518 HGV hermetic sepa-

rator. 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.

2. 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

3. Products, Services

FOR SALE: Unique Corrugated Cow 
Print Gift Boxes for the Holidays 
or year-round Regular Cow Print.
Various sizes available from Dairyland 
Packaging. Please e-mail: djensen@
dairylandpackaging.com or call (608) 
798-2247. Check out our website: www.

dairylandpackaging.com.                 
We are your source for all  
packaging needs. 

4. 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. 

5. Cheese Moulds, Hoops

WILSON HOOPS: NEW! 20 and 
40 pound hoops available. Contact  

KUSEL EQUIPMENT at 
(920) 261-4112 or email:             
sales@kuselequipment.com. 

www.kuselequipment.com

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

5. 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.

7. Walls & Ceiling

EXTRUTECH PLASTICS NEW!  Anti-
microbial  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.epi-
plastics.com for more information.

8. Real Estate

DAIRY PLANTS FOR SALE:            
http://dairyassets.webs.com/acqui-
sitions-mergers-other. Contact Jim 
at 608-835-7705; or by email at jim-
cisler7@gmail.com

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

►  Impact provides enough vibration to   
      remove powder deposits

►  Maintains product flow by dislodging            
      blockages

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

Evaporator Dryer Technologies, Inc.  
www.evapdryertech.com

Removes Powder Deposits 

while maintaining the integrity 
of your powder processing 
equipment.

PNEUMATIC HAMMER

9. Promotion & Placement

PROMOTE  YOURSELF - By contact-
ing Tom Sloan & Associates. Job 
enhancement thru results oriented 
professionals. We place cheese mak-
ers, 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.

10. 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.

11. Help Wanted

Have you recently lost your job or 
down-sized from your position? Would 
you like the ability to stay in touch with 
the latest job offerings?  Apply for a 
free 3-month subscription to Cheese 
Reporter by calling 608-316-3792 or 
visit www.cheesereporter.com for all 
the latest listings.

12. Conversion Services

LANCASTER CHEESE SOLUTIONS:
A  Cheese Conversion Company.
Blocks or bars from 5 ounce to 10 
pound. Located in southeast Pennsyl-
vania. Call with your requests. (717) 
351-0046

13. Warehousing

COLD STORAGE SPACE         
AVAILABLE: Sugar River Cold Stor-
age 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.sugar-
rivercoldstorage.com.

NOW HIRING
AMPI PAYNESVILLE, MN DIVISION | 200 RAILROAD ST.

PR
O

DU
C

TIO
N

 S
UP

ER
VI

SO
R

•  Competitive Pay
• Paid Vacation & Holidays
• Opportunity for Career Advancement
•  Health, Dental, Vision & Life Insurance
• Short Term Disability  •  401k

Questions? Call 320-243-3794

AMPI is an EEO employer – All qualified applicants will receive consideration for employment 
without regard to race, color, religion, sex, sexual orientation, gender identity, national origin, 
disability or veteran status.

Apply online: www.ampi.com

General Machinery Corporation

Lower Discharge 
Cheese Portioner

Cuts blocks or any wire-cuttable product 
into uniform pieces prior to further processing.

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

www.genmac.com

General Machinery Corporation

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

TU-WAY
3000LD

     

General Machinery Corporation

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

General Machinery Corporation

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

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

www.genmac.com

General Machinery Corporation

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

Western Repack

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

Handling cheese both as a 
service and on purchase. 

Bring us your special projects

Western Repack, LLC
(801) 388-4861

 We Purchase Fines and Downgraded Cheese
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DAIRY PRODUCT SALES

Week Ending Nov. 21 Nov. 14 Nov. 7 Oct. 31
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 2.5527 2.7373• 2.7651• 2.7253
Sales Volume  Pounds
US 13,493,569 12,946,328• 12,078,020 10,887,534

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

Weighted Price  Dollars/Pound  
US 2.4233 2.6207• 2.5349 2.3849 
Adjusted to 38% Moisture  
US 2.3034 2.4908• 2.4089 2.2702
Sales Volume  Pounds
US 12,329,707 12,781,908• 11,642,557 12,291,538 
Weighted Moisture Content Percent
US 34.77 34.77• 34.76 34.87

AA Butter
Weighted Price  Dollars/Pound
US 1.4987 1.4917 1.4573 1.4962
Sales Volume                                     Pounds
US 1,695,475 2,054,558 2,574,616 2,402,426

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.3973 0.3803• 0.3684 0.3634
Sales Volume
US  5,968,703 5,355,981 5,201,897

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.0794 1.0836 1.0990 1.0919
Sales Volume  Pounds
US 18,063,939 16,722,395• 12,185,145• 12,326,501 
     
     

November 25, 2020—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.   

             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 Product Stocks in Cold Storage
TOTAL STOCKS AS REPORTED BY USDA    (in thousands of pounds unless indicated)
   Public 
 Stocks in All  October 31, 2020 Warehouse
 Warehouses as a % of Stocks 
  

Oct Sept Oct Oct Sept Oct
 2019 2020 2020 2019 2020 2020

Butter  234,507 343,948 3000,269 128 87 291,171

Cheese
 American  743,621 772,362 753,928 101 98 
 Swiss 26,144 20,762 20,213 77 97 
 Other  571,930 562,675 564,361 99 100 

Total 1,341,695 1,355,799 1,338,502 100 99 960,374
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40-Pound 
Block Avg

CME vs AMS

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

11-20 Nov 20 23.14 13.34 38.600 108.275 2.562 2.4320 146.000
11-23 Nov 20 23.14 13.34 38.500 108.275 2.562 2.4320 146.000
11-24 Nov 20 23.14 13.34 38.500 108.275 2.562 2.4320 145.875
11-25 Nov 20 23.11 13.34 38.725 108.450 2.559 2.4290 146.350
11-26 Nov 20 — — — — — — —

11-20 Dec 20 15.98 13.23 40.300 107.775 1.762 1.6760 145.500
11-23 Dec 20 15.66 13.23 40.350 108.500 1.757 1.6390 144.525
11-24 Dec 20 15.63 13.23 41.250 109.500 1.711 1.6350 141.250
11-25 Dec 20 15.33 13.30 41.750 108.525 1.710 1.6020 140.500
11-26 Dec 20 — — — — — — —

11-20 Jan 21 16.64 13.60 40.250 109.750 1.780 1.7410 148.025
11-23 Jan 21 16.43 13.60 40.350 110.000 1.780 1.7200 148.000
11-24 Jan 21 16.30 13.60 40.750 111.025 1.770 1.7130 145.500
11-25 Jan 21 16.02 13.60 40.825 111.400 1.760 1.6810 146.475
11-26 Jan 21 — — — — — — —

11-20 Feb 21 16.70 13.88 40.000 111.500 1.786 1.7490 150.425
11-23 Feb 21 16.50 13.88 40.000 111.000 1.786 1.7340 152.000
11-24 Feb 21 16.40 13.85 40.700 112.000 1.786 1.7180 149.600 
11-25 Feb 21 16.28 13.85 40.700 112.175 1.786 1.7100 150.025
11-26 Feb 21 — — — — — — —

11-20 Mar 21 16.55 14.36 39.750 112.250 1.785 1.7380 159.450
11-23 Mar 21 16.45 14.33 39.525 112.050 1.785 1.7250 160.150
11-24 Mar 21 16.40 14.29 40.250 113.000 1.785 1.7210 157.050
11-25 Mar 21 16.39 14.29 40.500 113.250 1.785 1.7160 157.300
11-26 Mar 21 — — — — — — —

11-20 Apr 21 16.41 14.65 39.000 114.000 1.785 1.7400 165.100 
11-23 Apr 21 16.45 14.59 38.925 114.000 1.785 1.7370 166.100
11-24 Apr 21 16.52 14.59 39.275 114.500 1.785 1.7300 163.250
11-25 Apr 21 16.52 14.59 40.000 114.650 1.785 1.7280 165.175
11-26 Apr 21 — — — — — — —

11-20 May 21 16.68 15.05 38.525 115.500 1.785 1.7490 170.000
11-23 May 21 16.68 14.94 38.525 115.400 1.785 1.7470 171.000
11-24 May 21 16.67 14.93 38.675 116.000 1.785 1.7470 167.700
11-25 May 21 16.67 14.93 39.975 115.975 1.785 1.7490 167.750
11-26 May 21 — — — — — — —

11-20 June 21 16.76 15.29 38.500 117.250 1.790 1.7600 173.000
11-23 June 21 16.74 15.14 38.500 117.000 1.790 1.7550 173.025
11-24 June 21 16.74 15.15 38.500 117.000 1.790 1.7560 171.875
11-25 June 21 16.71 15.15 39.650 117.500 1.790 — 171.875
11-26 June 21 — — — — — — —

11-20 July 21 16.94 15.54 38.075 118.525 1.789 1.7790 177.725
11-23 July 21 16.94 15.54 38.075 118.525 1.789 1.7790 176.475
11-24 July 21 16.94 15.49 38.075 118.525 1.789 1.7800 173.500
11-25 July 21 16.92 15.49 38.600 118.525 1.789 1.7750 175.025
11-26 July 21 — — — — — — —

11-20 Aug 21 16.94 15.67 38.000 119.075 1.794 1.7810 178.400
11-23 Aug 21 16.95 15.67 38.000 119.075 1.794 1.7830 176.475
11-24 Aug 21 16.91 15.60 38.000 119.075 1.794 1.7830 175.000
11-25 Aug 21 16.94 15.60 38.500 119.075 1.794 1.7820 176.000
11-26 Aug 21 — — — — — — —

11-20 Sept 21 17.10 15.91 38.500 120.075 1.795 1.7920 177.000
11-23 Sept 21 17.10 15.75 38.500 120.475 1.795 1.7920 176.750
11-24 Sept 21 17.10 15.75 38.500 120.475 1.795 1.7920 175.000
11-25 Sept 21 17.10 15.75 38.500 120.475 1.797 1.7990 177.500
11-26 Sept 21 — — — — — — —

Interest -          23,634 3,703 3,383 7,051 443 24,218 8,751
Nov. 24
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - NOVEMBER 24
NATIONAL: Butter churning is fairly active 
across the country, depending on cream 
availability. A surge of cream supply is antici-
pated this week as some processing opera-
tions take off for the Thanksgiving holiday. 
Manufacturers continue to pull heavily on 
stored butter to help meet the strong ongo-
ing yearend holiday needs. The narrative 
remains similar regarding sales  late into the 
holiday production season. Foodservice is 
not and is not expected to be where it has 
been in previous, pre-COVID-19, years.

WEST: Industry contacts expect lots of 
cream to be available over the Thanksgiv-
ing holiday due to manufacturing facilities 
closing. As butter makers shift production 
to end-of-year orders, the underlying focus 
is to manage surplus stock levels. Although 
requests for holiday print butter remain 
active, inventories appear to be adequate. 
Manufacturers will acquire a clearer picture 
of customers’ supply needs starting the post-
holiday week as some buyers have adjusted 
purchases around immediate needs. 

CENTRAL: Butter production is mixed. 
Some plants are allotting one day off, while 
some are down from Thursday through the 
weekend. Churning, outside of this week, 
has been busy. There is plenty of cream at 
decreasing multiples, as expected during the 
holiday week. The NASS Cold Storage report 
shows large upticks in supplies compared to 
last year, compared to significant declines 
reported from last month. Demand on the 
retail side has been very busy. Foodservice 
demand continues to struggle in these ques-
tionable times. Butter market tones remain in 
their bearish cycle.

NORTHEAST: Thanksgiving closures by 
Class II cream processors are likely to help 
surplus cream find its way into Northeast 
butter production. As of now, churning is 
fairly steady, but predicted to grow by week’s 
end. Sources in the butter market expect 
the scheduling of 80 percent butter runs to 
meet good export interest. Inventories are 
adequate, as most manufacturers look to 
avoid exceeding production limitations. 

NATIONAL - NOV. 20: Milk availability is growing. Spot milk prices ranged from $2 to 
$5 under Class in the Midwest spot market. Additionally, some contacts report spot offers 
at even lower discounts than the reported prices. Midwestern cheese plant managers con-
tinue to report working through staffing issues as employees are quarantined and/or other 
COVID-19 related absences. Still, cheese production remains steady in most of the country.

NORTHEAST - NOV. 24: Cheese market activities are quieter this shortened holiday 
week. On the CME Group, Cheddar block and barrel weekly prices have dropped. Market 
participants are watching to see where spot prices lead. Northeastern cheese makers are 
running strong production schedules. Some operations will be shut down for the holiday. 
Buyers’ demands for fresh cheese are slowing a bit. The foodservice sector continues to 
be challenged with capacity restrictions and shutdowns. Mozzarella and Provolone cheese 
orders from several restaurants are slower currently. Some market participants note cus-
tomers’ demands for aged specialty cheeses are healthy. Retailers are heavily advertising 
a variety of cheese products this week. As November is nearing the end, cheese markets 
display a weaker undertone.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.1650 - $2.4525 Process 5-lb sliced: $1.5050 - $1.9850
Muenster:  $2.1525 - $2.5025 Swiss Cuts 10-14 lbs: $3.6675 - $3.9900

MIDWEST AREA - NOV. 24: Midwestern cheese producers continue to report COVID-
19 related quarantines affecting staffing from production lines, to office staff, to manage-
ment. Still, with spot milk prices at notably declining prices during the holiday week, cheese 
production is ongoing at steady to reportedly balanced rates. Cheese plant managers say 
they are receiving call after call from milk suppliers, looking to find homes during the holiday 
weekend. Retail demand has picked up a little for some cheese producers. That said, they 
relay this was more of necessity based purchasing, whereas most customers remain on the 
sidelines waiting to see how low prices go before returning to the fray. Cheese market tones 
continue to struggle to  find their footing.

Wholesale prices delivered, dollars per/lb: 
Brick 5# Loaf:  $2.0800 - $2.5050 Cheddar 40# Block: $2.8025 - $2.2025
Monterey Jack 10#: $2.0550 - $2.2600 Mozzarella 5-6#: $1.8800 - $2.8250
 Muenster 5#  $2.0800 - $2.5050 Process 5# Loaf: $1.4900 - $1.8500
Grade A Swiss 6-9#:  $3.1825 - $3.3000 Blue 5# Loaf: $2.3475 - $3.4175
 
WEST - NOV. 24: Western cheese markets have a tone of uncertainty this holiday week. 
Block and barrel cash market prices have fallen to levels comparable to the other 2020 low 
watermarks in August and March. While some contacts suggest this may prompt more buys, 
others are wary and want to let the dust settle first. Demand is mixed. Demand within retail 
and pizza channels has remained solid, but food service demand is weak. Some market 
participants suggest buyers have their pipelines filled and are not looking to add to their 
inventories. Cheese supplies are available to meet most buyer needs. Cheese production is 
active with plenty of holiday milk to contend with.

Wholesale prices delivered, dollars per/lb: Cheddar 10# Cuts: $2.0400 - $2.2400
Cheddar 40# Block: $1.7975 - $2.2825 Monterey Jack 10#: $2.0275 - $2.3025
Process 5# Loaf:  $1.5075 - $1.7625 Swiss 6-9# Cuts: $3.4750 - $3.9050
 
FOREIGN -TYPE CHEESE - NOV. 24:  Foreign cheese manufacturing schedules 
and sales are little changed from last week. Cheese manufacturers in Western Europe 
continue to make as much cheese as seasonally low milk supplies allow. Exports moving 
from Western Europe to US customers continue to move mostly on schedule. Orders from 
retailers for home consumption have been steady. Foodservice demand has slowed, with 
many restaurants operating at lower capacity levels.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.1725 - 3.6600
Gorgonzola:    $3.6900 - 5.7400 $2.6800 - 3.3975
Parmesan (Italy):  0 $3.5600 - 5.6500
Romano (Cows Milk):  0 $3.3625 - 5.5175
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $3.7050 - 4.0275
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - NOVEMBER 24
NDM - CENTRAL: Low/medium heat 
NDM prices shifted lower on the bottom of 
the range and slightly lower on the mostly 
series this week. Nonfat dry milk trading 
was somewhat active early in the holiday 
week, as sellers and buyers prepare for 
limited office hours the next few days. 
Market tones are somewhat mixed. Some 
contacts suggest more nonfat is available, 
but producers are maintaining similar ask-
ing prices for the most part. Production 
has been mostly active, and condensed 
skim is widely available moving into the 
holiday season. 

NDM - WEST: Low/medium heat NDM 
prices are mostly unchanged in the West. 
Spot market activities are steady to slower 
as several buyers purchased supplies 
ahead of the holiday week. Also, some 
buyers are waiting to see where prices 
lead. NDM drying time is fairly steady in 
the region. There are a few manufactur-
ers not offering loads on the market. Low/
medium heat NDM market conditions hold 
a stable tone. High heat NDM prices are 
mixed  this week. Market participants note 
buyers’ demands are healthy. Some oper-
ations are scheduling extra drying time for 

their customers’ immediate needs. The 
market tone is mostly steady.

NDM - EAST: Low/medium heat NDM 
prices are mixed on slower spot trading 
this week. Buyers’ demands are mixed. 
Some are purchasing weekly loads, while 
others are not purchasing on the spot mar-
ket. Low/medium heat NDM production 
schedules are steady to higher. There are 
some operations closed for the holiday. 
NDM market conditions are steady. High 
heat NDM prices are unchanged. Sched-
uled drying time is on the lighter side. 
Market participants note a good balance 
between current supply/demand.

LACTOSE: Manufacturers and end 
users are working to put together forecasts 
for Q1 lactose supply and demand. Some 
manufacturers have sent out Q1 offers and 
are planning for the negotiations ahead. 
Both sides expect downward pressure on 
lactose prices, but the negotiators may not 
agree on how much. Lactose supplies are 
mixed. While more offers are showing up 
in the market, some processors indicate 
they are committed through the end of the 
year. Lactose production is steady.

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

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

11/23/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  51,500 74,980
11/01/20  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  92,491 73,356
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -40,991 1,624
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -44 2

ORGANIC DAIRY - RETAIL OVERVIEW 

The most advertised dairy item is 8-ounce cream cheese. The average advertised price of 
$1.37 is down 25 cents from last week. Organic 8-ounce cream cheese has an average price 
of $2.49, resulting in a $1.12 organic price premium.
 
Ads for conventional 8-ounce block cheese, the most advertised organic or conventional 
cheese size package, have a weighted average advertised price of $2.45, up 26 cents from 
last week. Ads for 8-ounce conventional shred cheese have an average price of $2.49, up 31 
cents from last week.
 
The national average price for Greek yogurt in 4- to 6-ounce containers, the most advertised 
organic or conventional yogurt size container, is $1.02, down 4 cents from last week. The aver-
age price for conventional 4-to 6-ounce yogurt is $0.57, up 1 cent from last week. Milk in half-
gallon containers was the most advertised organic dairy item. The national average advertised
price for organic half-gallons is $4.91. The national average price for conventional half-gallon 
milk is $3.99, resulting in an organic premium of $0.92.

National Weighted Retail Avg Price:  
Butter 1 lb: $5.99
Cheese 8 oz shred: NA
Cheese 8 oz block: NA
Cheese 1 lb block: NA
Cream Cheese 8 oz: $2.49
Cottage Cheese 16 oz: $3.79

Yogurt 32 oz: $3.50
Yogurt 4-6 oz: $1.25
Milk ½ gallon: $4.91
Milk gallon: NA
UHT Milk 8 oz: $2.19
Sour Cream 16 oz: NA
Ice Cream 48-64 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - NOVEMBER 25

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 

3.03 3.15 2.57 1.99 2.15 3.39 4.29 

2.45 2.41 2.63 2.13 2.54 2.60 2.78 

2.99 2.99 NA NA NA NA NA

7.06 9.99 NA NA 5.99 6.99 6.99

2.49 2.49 2.53 2.18 2.54 2.60 2.78 

3.99 3.99 NA NA NA NA NA

1.87 1.99 1.32 NA 1.99 NA NA 

1.37 1.60 1.06 NA 1.33 1.27 1.53

3.08 3.24 2.98 NA 2.98 3.31 2.98 

4.71 4.77 NA NA 4.79 3.88 4.79

2.90 2.79 3.01 2.67 3.28 2.79 3.00 

3.99 3.99 NA NA NA NA NA 

NA NA NA NA NA NA NA 

1.79 1.89 1.58 1.56 1.83 1.99 1.93 

1.02 1.03 1.00 1.00 1.00 NA 1.00

4.55 4.70 4.35 4.99 4.49 3.99 3.98

.57 .55 NA .56 NA NA .60 

1.81 2.19 NA 1.99 NA NA 1.67
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 CME CASH PRICES - NOVEMBER  23 - 27, 2020
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.4000 $1.6600 $1.3175 $1.0825 $0.4375
November 23 (-2¼) (+1½) (-2¾) (-¼) (NC)

TUESDAY $1.4000 $1.6800 $1.3100 $1.0875 $0.4300
November 24 (NC) (+2) (-¾) (+½) (-¾)

WEDNESDAY $1.4225 $1.6800 $1.3600 $1.0950 $0.4300
November 25 (+2¼) (NC) (+5) (+¾) (NC)

THURSDAY No No No No No
November 26 Trading Trading Trading Trading Trading

FRIDAY No No No No No
November 27 Trading Trading Trading Trading Trading

Week’s AVG $ $1.4075 $1.67333 $1.32917 $1.08833 $0.4325
Change (+0.0030) (-0.04117) (-0.03733) (+0.00483) (+0.0065)

Last Week’s $1.4045 $1.7145 $1.3665 $1.0835 $0.4260
AVG

2019 AVG $2.19417 $1.9250 $2.00583 $1.22917 $0.35167
Same Week

MARKET OPINION - CHEESE REPORTER
Cheese Comment: On Monday, 1 car of blocks was sold at $1.6600, which raised 
the price. On car of blocks was sold Tuesday at $1.6800, which raised the price. 
There was no block market activity at all on Wednesday. The barrel price declined 
Monday on a sale at $1.4000, then increased Wednesday on an unfilled bid for 1 
car at $1.4225.

Butter Comment: The price declined Monday on an unfilled bid at $1.3175 (follow-
ing a sale at $1.3150), fell Tuesday on a sale at $1.3100, then increased Wednesday 
on a sale at $1.3600 (73 total carloads were sold this shortened week and a total of 
44 cars of butter were sold Wednesday).

Nonfat Dry Milk Comment: The price declined Monday on a sale at $1.0825, 
increased Tuesday on a sale at $1.0875, and rose Wednesday on a sale at $1.0950. 
52 carloads of nonfat dry milk have been sold over the last two weeks at the CME, 
23 total just this week.

Dry Whey Comment: The price declined Monday on a sale at 43.0 cents.

Cheese Reporter offices are closed Thursday and Friday 
to observe and celebrate the holiday.

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
10 .9271 .9307 .9130 .9102 .9238 .9432 .9444 .9555 .9662 .9845 .9950 .9950
‘11 1.0233 1.0597 1.2404 1.3686 1.5043 1.5570 1.5650 1.5376 1.4900 1.4363 1.4458 1.4600
‘12 1.5239 1.5271 1.5091 1.4195 1.3010 1.1977 1.1401 1.1272 1.1862 1.2283 1.2358 1.2483
‘13 1.2606 1.2472 1.2150 1.2378 1.2786 1.3172 1.3518 1.3670 Govt Shutdown 1.6046 1.6908
‘14 1.7663 1.7799 1.7694 1.7682 1.7530 1.6612 1.6089 1.5549 1.4355 1.3358 1.2751 1.2326
‘15 1.1727 1.0970 1.0031 .9439 .9103 .8620 .7863 .6473 .5610 .5333 .5313 .5300
‘16 .5445 .5750 .5852 .6076 .6239 .6616 .6937 .7151 .7305 .7706 .7961 .8608
‘17 .9318 .9905 .9681 .9425 .9138 .9013 .8919 .8486 .8231 .8063 .7757 .7490
‘18 .7268 .7211 .6960 .7027 .7502 .7949 .8092 .8144 .8437 .8658 .8817 .8851
‘19 .8929 .8995 .9025 .9025 .9074 .9244 .9297 .9444 .9465 .9530 .9597 .9854
‘20 1.0017 1.0140 1.0148 1.0027 .9590 .9356 .8945 .8591 .8500 0.8810 

AVERAGE MONTHLY WPC MOSTLY PRICES: USDA

WHEY MARKETS - NOVEMBER 23 - 27, 2020
RELEASE DATE - NOV. 24, 2020

Animal Feed Whey—Central: Milk Replacer:  .3000 (NC) – .3500 (+2) 

Buttermilk Powder:
 Central & East:   .9600 (NC) – 1.0200 (NC) West: .9700 (NC) – 1.0500 (NC)
 Mostly:   .9800 (NC) – 1.0100 (NC)

Casein: Rennet:   3.4625 (-¼) – 3.4975 (NC) Acid: 3.4500 (-15) – 3.7000 (-5)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .3500 (NC) – .4300 (NC)    Mostly: .3900 (NC) – .4200 (NC)

Dry Whey–West (Edible):
Nonhygroscopic: .3700 (+¼) – .4500 (NC) Mostly: .3900 (NC) – .4300 (NC)

Dry Whey—NorthEast: .3500 (NC) – .4400 (NC) 

Lactose—Central and West:
 Edible:   .3100 (NC) – .6300 (NC)   Mostly:  .3900 (NC) – .5450 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.0300 (-2½) – 1.1100 (NC) Mostly: 1.0550 (-½) – 1.1000 (NC)
 High Heat:  1.1500 (NC) – 1.2500 (NC) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.0200 (NC)  – 1.1275 (+¾)      Mostly: 1.0700 (NC) – 1.1000 (NC)
 High Heat:  1.1275 (-¼)  – 1.2600 (+1)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   .8250 (NC) – 1.0700 (NC) Mostly: .8800 (NC) –  .9500 (NC)

Whole Milk—National:  1.4800 (NC) – 1.6500 (-5)

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

email: sales@relco.net | visit: www.relco.net
Offices in the USA, Brazil, The Netherlands, and New Zealand

A Complete Process Solution.

MORE THAN
EQUIPMENT.

RELCO ® EVAPORATION

For more information, visit www.relco.net

USDA’s Fiscal 
2021 Dairy Export 
Forecast Unchanged; 
Cheese Import 
Forecast Lowered
Washington—The US Depart-
ment of Agriculture (USDA), in 
its quarterly Outlook for US Agri-
cultural Trade report released Mon-
day, left its fiscal year 2021 dairy 
export forecast unchanged from 
August, but lowered its cheese 
import forecast.

Dairy exports for fiscal year 
2020, which began Oct. 1, 2020, 
are projected to total $6.6 billion, 
up from $6.46 billion in fiscal 
2020, $5.66 billion in fiscal 2019, 
$5.6 billion in fiscal 2018 and $5.3 
billion in fiscal 2017.

USDA’s dairy import forecast is 
unchanged from August, at $3.6 
billion. Fiscal 2020 dairy imports 
were valued at $3.64 billion, down 
from $3.69 billion in fiscal 2019 
but up from $3.4 billion in fiscal 
2018 and $3.25 billion in fiscal 
2017.

USDA’s cheese import forecast 
for fiscal year 2021 is reduced by 
$100 million, to $1.2 billion. 

Fiscal year 2020 cheese imports 
were valued at $1.17 billion, down 
from $1.35 billion in fiscal 2019 
and $1.28 billion in fiscal 2018 

but up from $1.17 billion in fiscal 
2017.

US agricultural exports in fiscal 
2021 are projected at $152 billion, 
up $11.5 billion from the August 
forecast, driven by higher soybean 
and corn export values. Fiscal 2020 
ag exports were valued at $135.9 
billion, up from $135.5 billion in 
fiscal 2019 but down from $143.4 
billion in fiscal 2018.

US agricultural imports in fiscal 
2021 are forecast at $137 billion, 
up $1.0 billion from the August 
forecast. Fiscal 2020 ag imports 
were valued at $133.2 billion, up 
from $130.8 billion in fiscal 2019 
and $127.5 billion in fiscal 2018.

The US agricultural trade sur-
plus is now forecast at $15 billion 
for fiscal 2021, up from the August 
forecast of $4.5 billion and also up 
from $2.7 billion in fiscal 2020 and 
$4.6 in fiscal 2019 but down from 
$15.9 billion in fiscal 2018.

The global pandemic has 
already inflicted major setbacks to 
countries’ gross domeatic product 
(GDP) around the world, USDA 
noted. Expectations of real GDP 
numbers have improved from the 
initial lockdown contractions, but 
recovery forecasts are still marked 
by uncertainty and prone to future 
setbacks. Despite upward revi-
sions to 2021, projected real GDP 
remains below pre-pandemic lev-
els, USDA said. 




