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Supply Chain Concerns For Dairy, 
Food Industry Detailed At Hearing
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IDFA Forms Supply Chain Task Force, Seeks 
Congressional Approval Of Key Legislation

Goat’s Milk Cheese From Spain Wins 
Top World Cheese Awards Honors

been cancelled and re-booked for 
a later date at least once, if not 
twice, and in some cases up to 
10 times or more; over 100 book-
ings this year have been cancelled 
and re-booked 17 times; and the 
company has been forced to hold 
loaded containers in carrier yards, 
using equipment already in short 
supply.

“While some believe this issue 
will resolve itself, this export cri-
sis may well result in irreparable 
harm to American agriculture as 
customers around the world are 
questioning the US dairy industry’s 
reliability as a supplier,” Durkin 
commented. “For example, one 
of our biggest nutrition custom-
ers recently informed us they now 
source from Europe due to shipping 
delays.

“These relationships take years 
to develop and will not be quickly 
or easily regained and the US dairy 
industry cannot stay competitive 
with expensive and unreliable 
freight practices in markets where 
we are already fighting for market 
share because of tariff disadvan-
tages,” Durkin added.

• See Supply Chains, p. 15

Cheese Production 
Increased 3.3% In 
Sept., But Fell In 3 Of 
Top 5 States; Butter 
Output Dropped 4.9%
Washington—US cheese produc-
tion totaled 1.14 billion pounds, 
up 3.3 percent from September 
2020, USDA’s National Agricul-
tural Statistics Service reported.

Cheese production during the 
first nine months of 2021 totaled 
10.2 billion pounds, up 3.5 percent 
from the first nine months of 2020 
(which had an extra day due to 
leap year).

Regional cheese production in 
September, with comparisons to 
September 2020, was: Central, 
549.6 million pounds, up 7.1 per-
cent; West, 452.6 million pounds, 
up 0.9 percent; and Atlantic, 139 
million pounds, down 2.4 percent.

September cheese production in 
the states broken out by NASS, 
with comparisons to September 
2020, was: Wisconsin, 289 million 
pounds, up 1.9 percent; California, 
201.9 million pounds, up 4.5 per-
cent; Idaho, 83.3 million pounds, 
down 4.4 percent; New Mexico, 
75.8 million pounds, down 4.7 
percent; New York, 73.3 million 
pounds, down 0.5 percent; Min-
nesota, 63.1 million pounds, up 
8.6 percent; South Dakota, 43.6 
million pounds, up 11.4 percent; 
Pennsylvania, 36.6 million pounds, 
down 6 percent; Iowa, 28.6 million 
pounds, down 6.5 percent; Oregon, 
21.2 million pounds, up 13.1 per

• See Cheese Output Up, p. 6

US Dairy Exports 
Rose 29% In Sept., 
Imports Increased 
32%; Cheese Exports, 
Imports Both Rose
Washington—US dairy exports 
during September were valued 
at $648.6 million, up 29 percent 
from September 2020, according 
to figures released Thursday by 
USDA’s Foreign Agricultural Ser-
vice (FAS).

Dairy exports have now topped 
$600 million in value for seven 
consecutive months.

During the first nine months of 
2021, dairy exports were valued at 
$5.75 billion, up 18 percent from 
the first nine months of 2020.

Leading markets for US dairy 
exports during the January-Sep-
tember period, on a value basis, 
with comparisons to the same

• See Sept. Dairy Trade, p. 16

Oviedo, Spain—A soft goat’s 
milk cheese made by Spanish 
cheese company Quesos y Besos 
(Cheese & Kisses) earned top 
honors here this week at the 
33rd edition of the World Cheese 
Awards.

The winning Olavidia entry 
is aged with Penicillium Candi-
dum, and a layer of olive stone 
ash runs through its center.

“This cheese charmed me 
and stole my heart,” said con-
test judge Jason Hinds of Neal’s 
Yard Dairy. “It’s is unlike any-
thing I’ve seen before. Its 
appearance is so original and it 
didn’t let me down. It’s unctu-
ous, seductive, pillowy, warm 
and comforting.”

Family-owned Quesos y Besos 
was established in 2017 by head 
cheese maker Silvia Peláez and 
her team of six workers.

“We’ve been making cheese 
for less than five years, so we 
never imagined we could win the 
world’s biggest prize in cheese so 
soon,” Peláez said.

“Everything we do is inspired 
by our love for our family, includ-
ing the name of the business 
itself,” she said. 

“We’ve made it our mission 
to encapsulate the essence of our 
family in all of our cheeses, so to 
have such recognition from the 
World Cheese Awards judges is 
an incredible achievement and 
truly overwhelming,” Peláez con-
tinued.

Second place went to the 
Epoisses Berthaut Perrière entry, 
made by Fromagerie Berthaut in 
France and entered by Savencia 
Fromage & Dairy. 

• See World Cheese Awards, p. 10

Washington—Challenges facing 
the US dairy and food supply chain 
were detailed during a House Agri-
culture Commitee hearing here 
Wednesday.

The current supply chain chal-
lenges “are widespread and unprec-
edented,” noted US Rep. David 
Scott (D-GA), the committee’s 
chairman. “They are not limited 
to food and agriculture, and they 
are global in nature.”

While these supply chain dis-
ruptions are “serious and unprece-
dented, it is important to remember 
that we are not facing a scarcity 
of food and agricultural commodi-
ties,” Scott added. “I also do not 
want to understate that these com-
plex disruptions are causing eco-
nomic hardship, delays, limited 
product choices, increased costs 
of production, and most notable 
for much of the American pub-
lic, increased prices for consumer 
goods.”

This is “a ruinous crisis for our 
farmers and ranchers who buy 
retail, sell wholesale, and pay 

shipping each way,” said US Rep. 
Glenn “GT” Thompson, the com-
mittee’s top Republican. “Increased 
input costs are hampering produc-
ers’ abilities to provide an afford-
able food and fiber supply. To add 
insult to injury, transportation and 
shipping delays have serious conse-
quences on their ability to export 
products — a void being filled by 
foreign competitors.”

Mike Durkin, president and 
CEO of Leprino Foods Company, 
testified at the hearing on behalf of 
his company and the dairy indus-
try. 

“The supply chain challenges 
have significantly impacted our 
business, and we don’t expect them 
to ease anytime soon,” Durkin said. 
And the US “cannot ignore the 
impact this crisis is having on US 
exports.” Leprino exports 26 per-
cent of its milk equivalent volume 
to over 55 countries.

According to Durkin, here is 
what Leprino has been facing: 
over 99 percent of the compa-
ny’s 2021 ocean shipments have 
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Historically, there was a roughly 
three-cent spread between blocks 
and barrels, but the annual spread 
was almost nine cents in 2019... 
For what it’s worth, the gap in 
2020, when markets were severely 
impacted by the coronavirus pan-
demic, was almost 29 cents.

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

Narrow Gaps Between Cheese, Butter Prices Are Pretty Rare

D I C K  G R O V E S

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

EDITORIAL COMMENT

In October, the average price for 
500-pound barrel cheese and for 
Grade AA butter on the CME 
cash market was almost exactly 
the same: $1.8008 and $1.8002 per 
pound, respectively. And 40-pound 
Cheddar blocks were pretty close 
to those two averages, at just under 
$1.78 per pound.

This got us wondering how 
often these monthly average prices 
align like this. That is, how rare is 
it that the monthly block and/or 
barrel price average is roughly the 
same as the butter price average? 
And the answer is: pretty rare.

For starters, it’s worth remem-
bering that the spread between 
the two CME cash cheese prices 
has widened in recent years. His-
torically, there was a roughly 
three-cent spread between blocks 
and barrels, but the annual spread 
was almost nine cents in 2019, 
almost 13 cents in 2018, almost 
eight cents in 2017, just over two 
cents in 2016 and about 3.5 cents 
in 2015. 

For what it’s worth, the gap in 
2020, when markets were severely 
impacted by the coronavirus pan-
demic, was almost 29 cents.

To establish sort of a “baseline” 
for these average price compari-
sons, we went all the way back to 
1980, and looked specifically at 
the prices that USDA was paying 
for surplus dairy products under the 
old price support program. 

On Apr. 1, 1980, USDA raised 
the support price for manufacturing 
grade milk containing 3.5 percent 
milkfat from $11.22 to $12.07 per 
hundredweight, and also raised the 
CCC purchase prices for 40-pound 
Cheddar blocks, 500-pound barrels 
and Grade A butter to $1.3250 
per pound, $1.2950 per pound and 
$1.4325 per pound, respectively.

In other words, under the old 
price support program, there was a 
“built-in” difference of more than 
10 cents per pound between the 
butter price and the block price, 
and almost 15 cents per pound 
between the butter price and the 
barrel price.

Over the years, under the price 
support program, those butter-
cheese price relationships changed, 
and when the price support pro-
gram was terminated in the 2014 
farm bill, the CCC purchase prices 
were as follows: butter, $1.05 per 
pound; blocks, $1.13 per pound; 
and barrels, $1.10 per pound.

Those CCC purchase prices 
were actually implemented several 
years earlier; thus, over a roughly 
30-year period, the government’s 
purchase price for butter went from 
being more than 10 cents higher 
than blocks to being eight cents 
lower than blocks.

These CCC purchase prices 
were pretty much irrelevant when 
the price support program was ter-
minated, but they were extremely 
important back in the early 1980s, 
when cash market prices (the CME 
for butter and the National Cheese 
Exchange for blocks and barrels) 
tracked CCC purchase prices 
closely and were far less volatile 
than prices are today (and not just 
because cash market trading took 
place weekly back then and takes 
place daily today).

For example, in 1980, the block 
price at the NCE changed all of 
11 times during the year, and went 
through multiple months with-
out changing at all (for example, 
the block price reached $1.2750 
per pound on Apr. 11, 1980, and 
stayed there until rising to $1.2950 
per pound on Aug. 8, 1980). As 
noted earlier, the CCC purchase 
price for blocks during that period 
was $1.2950 per pound.

So what’s been happening with 
average cheese and butter prices 
since, say, 2010, when the CCC 
was no longer buying surplus dairy 
products? In a majority of years, 
butter prices have averaged quite a 
bit higher than cheese prices have.

Specifically, the only years over 
the 2010-2020 period in which 
cheese prices averaged higher than 
butter prices were 2012, 2013, and 
2020. 

Of course, it’s worth remember-
ing that the CME butter price aver-

aged above $2.00 per pound for six 
straight years (2014-2019) during 
this period, while block and barrel 
prices only averaged above $2.00 
per pound once (2014, although 
blocks were extremely close in 
2020, at $1.9977 per pound). 

That alone guarantees that 
there has been a considerable gap 
between cheese and butter prices 
in recent years. And the monthly 
averages help illustrate this point.

Block, barrel and butter prices all 
averaged above $2.00 per pound in 
October 2014, but after that, block 
and barrel prices never averaged 
above that level until September 
and October of 2019, respectively. 

Butter prices, meanwhile, aver-
aged above $2.00 per pound in 
each of the last five months of 
2015, including a high of $2.8779 
per pound in November; eight 
months in 2016; all 12 months in 
both 2017 and 2018; and the first 
11 months of 2019.

So the gaps between average 
cheese and butter prices were pretty 
spectacular during this period, 
including gaps of more than $1.00 
per pound between monthly aver-
age block and butter prices twice 
in 2015.

These price gap trends finally 
started to change at the beginning 
of 2020 (pre-pandemic), when the 
block price averaged above the but-
ter price in each of the first three 
months of the year. After butter 
prices averaged higher in April 
2020, thanks to pandemic-related 
market chaos, cheese prices aver-
aged considerably higher during 
the rest of the year, including one 
month (October) in which blocks 
averaged an eye-opening $1.2553 
above butter. 

This brings us to 2021, where, 
in October, the price gap between 
blocks, barrels and butter was less 
than three cents. And a month 
earlier, the gap between blocks and 
butter was less than two cents.

Volatility: it’s prevalent in 
cheese and butter prices, and also 
prevalent in the gap between those 
prices.
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Global Dairy Trade Price Index Rises 
4.3%; Only Buttermilk Powder Declines
Auckland, New Zealand—The 
price index on this week’s semi-
monthly Global Dairy Trade 
(GDT) dairy commodity auction 
increased 4.3 percent from the pre-
vious auction, held two weeks ago.

In this week’s trading event, 
which featured 184 participating 
bidders and 113 winning bidders, 
prices were higher for Cheddar 
cheese, skim milk powder, whole 
milk powder, butter, anhydrous 
milkfat and lactose, and lower for 
buttermilk powder. Sweet whey 
powder wasn’t offered on this 
week’s auction.

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

Cheddar cheese: The average 
winning price was $5,058 per met-
ric ton ($2.29 per pound), up 14.1 
percent. Average winning prices 
were: Contract 1 (December), 
$5,017 per ton, up 10.5 percent; 
Contract 2 (January 2022), $5,104 
per ton, up 16.1 percent; Contract 
3 (February), $5,050 per ton, up 
14.2 percent; Contract 4 (March), 
$5,124 per ton, up 16.8 percent; 
Contract 5 (April), $4,925 per 
ton, up 9.7 percent; and Contract 
6 (May), $4,934 per ton, up 9.5 
percent.

Skim milk powder: The aver-
age winning price was $3,627 per 
ton ($1.64 per pound), up 6.6 
percent. Average winning prices 
were: Contract 1, $3,730 per ton, 
up 7.2 percent; Contract 2, $3,633 
per ton, up 6.5 percent; Contract 
3, $3,628 per ton, up 7.3 percent; 
Contract 4, $3,592 per ton, up 6.2 
percent; and Contract 5, $3,585 
per ton, up 5.4 percent.

Whole milk powder: The aver-
age winning price was $3,921 per 
ton ($1.78 per pound), up 2.7 
percent. Average winning prices 
were: Contract 1, $3,921 per ton, 
up 2 percent; Contract 2, $3,924 
per ton, up 3.2 percent; Contract 
3, $3,901 per ton, up 2.6 percent; 
Contract 4, $3,939 per ton, up 1.2 
percent; and Contract 5, $3,974 
per ton, up 3.1 percent.

Butter: The average winning 
price was $5,350 per ton ($2.43 
per pound), up 4.7 percent. Aver-
age winning prices were: Contract 
1, $5,385 per ton, up 3.6 percent; 
Contract 2, $5,280 per ton, up 2.9 
percent; Contract 3, $5,425 per 
ton, up 6.6 percent; Contract 4, 
$5,390 per ton, up 6.1 percent; and 
Contract 5, $5,345 per ton, up 5.

Anhydrous milkfat: The aver-
age winning price was $6,384 per 
ton ($2.90 per pound), up 4.2 
percent. Average winning prices 
were: Contract 1, $6,572 per ton, 
up 6.9 percent; Contract 2, $6,350 
per ton, up 3.7 percent; Contract 
3, $6,341 per ton, up 2.5 percent; 
Contract 4, $6,414 per ton, up 5.2 

It’s “impressive” to see the GDT 
price index still gaining at a time 
when it’s already circa 25 percent 
above the long-run average, ASB 
Bank noted. Demand “is robust.”

The production outlook is 
improving somewhat, ASB Bank 
continued. 

New Zealand spring production 
got off to a slow start, underpinned 
by mixed pasture growing condi-
tions. 

Last week, ASB Bank had con-
firmation that September produc-
tion was down circa 4 percent.

However, the Southern Oscila-
tion Index, a climate measure 
that typically correlates with 
dairy production, suggests that the 
near-term outlook is now looking 
constructive, ASB Bank stated. 
The Pasture Growth Index com-
piled by NZX also suggests that 

production should be positive over 
November and December.

Still, securing product remains 
a focus for buyers, ASB Bank 
pointed out. All whole milk pow-
der contracts gained ground at this 
week’s auction, but the larger gains 
were for the latter-dated contracts, 
indicating buyers are still prepared 
to pay a premium to secure product 
well into the latter part of the sea-
son. And it’s not just the Chinese 
buyers.

The stage is set for record dairy 
sector revenue this season, ASB 
Bank said. Farmers are in a “sweet 
spot” this season, where global 
dairy prices are at seven-year 
highs, but a strong US dollar over 
the past 18 months means Fonterra 
will be hedged at a favorable effec-
tive exchange rate near 0.69 US 
dollar.

percent; contract 5, $6,368 per 
ton, up 4.7 percent; and Contract 
5, $6,387 per ton, up 4.8 percent.

Lactose: The average winning 
price was $1,272 per ton (57.7 
cents per pound), up 1.6 percent. 
That was for Contract 2.

Buttermilk powder: The aver-
age winning price was $3,513 per 
ton ($1.59 per pound), down 3.8 
percent. Average winning prices 
were: Contract 1, $3,585 per ton, 
down 5.4 percent; Contract 2, 
$3,457 per ton, down 0.6 percent; 
Contract 3, $3,600 per ton, down 
2.0 percent; Contract 4, $3,585 per 
ton, down 11.7 percent; and Con-
tract 5, $3,580 per ton, down 11.2 
percent.

Tetra Pak’s membrane filtration test facilities around the world 
and rental pilot plants provide you the flexibility to innovate 
when and where it suits you. 
Combined with decades of expertise, you’ll have countless, 
advanced possibilities to expand your plant based, milk, and 
whey based product portfolio.

Contact us at:
Tetra Pak Filtration Solutions
Phone +1 763 421 2721
E-mail Filtration.info@tetrapak.com

Let’s innovate together
to grow your
product offering.

For more information, visit www.tetrapak.com/en-us
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from our 
archives

50 YEARS AGO
Nov. 5 , 1971: Madison—A 
special conference on the issue of 
rancidity in government storage 
butter will take place next week.  
According to strong complaints 
from USDA, some of the 93 
score butter purchased under the 
support program has gone off in 
quality, and substantial amounts 
of butter are involved.

Washington—New US grade 
standards for bulk American 
cheese for manufacturing have 
been proposed by USDA. Since 
1950, the percentage of cheese 
in barrels and other bulk forms 
has increased substantially. This 
form of cheese is now crucial for 
use in pasteurized process cheese 
and other food products.

25 YEARS AGO
Nov. 1, 1996: Washington—
Citing what they call “severe 
market failures” of the National 
Cheese Exchange (NCE), three 
members of Wisconsin’s con-
gressional delegation have asked 
the Commodity Futures Trading 
Commission to step up regula-
tory oversight of NCE. 

Rosemont, IL—The ADPI 
executive committee this week 
unanimously agreed to proceed 
with the organization of a cheese 
division within ADPI. Those 
in attendance included Lonnie 
Spurgeon of Mid-America Dairy-
men and Jack Prince of Dairy-
men’s Cooperative Creamery.

10 YEARS AGO
Nov. 4, 1996: Norwich, NY—
Chobani announced plans to 
invest over $100 million to build 
a state-of-the-art, high-capac-
ity yogurt production facility 
in Twin Falls, ID. This second 
domestic manufacturing plant is 
part of Chobani’s continued stra-
tegic growth initiative, enabling 
consumers to more easily find 
Chobani products in stores. It 
will also enhance Chobani’s 
product innovation efforts.

Appleton, WI—Dick Baker of 
Baker Cheese and Arnie Van 
Goethem, Krohn Dairy/Trega 
Foods, were honored with life 
memberships by the Eastern Wis-
consin Cheesemakers & Butter-
makers Association. Bill Novak, 
Novak’s Cheese and EWCBA 
president recognized Baker and 
Van Goethem for their life-long 
dedication and service to the 
cheese and dairy industry.

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

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

The Coming Curd Craze

In Wisconsin, it’s a trend too 
plain to see. America’s appetite for 
cheese curds is growing beyond its 
Upper Midwest roots, and a warm-
from-the-vat tradition at least 70 
years old is becoming a sales phe-
nomenon.

It’s a two-pronged attack. Pack-
aged natural curds are growing 
in retail grocery outlets and even 
stronger into foodservice chan-
nels, where breaded and fried curds 
are finding their way onto menus 
across the country and even over-
seas.

Ask an industry insider what 
product is made at the massive 
Ellsworth Cooperative Creamery 
flagship plant in Ellsworth, WI, 
and they’ll tell you barrel cheese. 
Ask Paul Bauer, Ellsworth CEO, 
and he’ll clarify: nearly 50 percent 
of Ellsworth Cooperative Cream-
ery cheese is milled Cheddar for-
mulated and packaged for sale as 
curd. 

After flat growth in 2020, 
reflecting the cooperative’s heavy 
emphasis on chilled curd headed 
to breading operations and restau-
rants, Ellsworth curd sales are up 
37 percent in 2021, Bauer said. 

In the last 12 months, cheese 
sticks and fried cheese curd 
appeared on 50 percent more 
menus as a sandwich side and 36 
percent more menus in a poutine 
appetizer at nationwide restaurant 
chains monitored by Technomic.

But let’s take a step back for the 
uninitiated. 

Cheese curds are the end prod-
uct of every cheese make, and 
cheese makers have been scooping 
milled and salted curd directly from 
the vat or drain table for decades. 
Sid Cook, chairman at Carr Val-
ley Cheese, remembers bagging 
up squeaky curds for farm patrons 
delivering their milk to the factory.

“We sell fresh curd in stores and 
stops all over south central Wis-
consin, but the true aficionados 
come to the factory in La Valle to 
get them salty and warm,” Cook 
said.

Fresh curd, sold in a day or two, 
is a decades-old side hustle for doz-
ens of cheese factories in Wiscon-
sin. But Steve Stettler, president 
at Decatur Dairy in Brodhead, 
WI, and the first Wisconsin Mas-
ter Cheesemaker certified in fresh 
cheese curd, considers high qual-
ity curd a challenge plants should 
embrace.

“I make my curd to be curd, not 
for forming,” Stettler said. “Curd 
will typically have a higher mois-
ture, for the squeak, but not too 
high or you lose the texture. And 
curd will typically have higher 
salt.”

Like many manufacturers, Deca-
tur has ventured into flavors or con-
diments added to the curd, such as 
buffalo, Blue cheese, French onion 
and most recently ghost pepper. 

Decatur makes Muenster curd and 
Cheddar curd and the white curd 
outsells yellow 3:1.

At most factories, curd is a flag-
ship product for an on-site store 
and regional distribution, but low 
in volume sales compared to truck-
load quantities of finished cheeses. 
But LaGrander’s Hillside Dairy, 
like Ellsworth Cooperative, has 
inverted that equation.

“Curds have grown tremendously 
for us,” said Ryan LaGrander, pres-
ident of the Stanley, WI, cheese 
factory. “All our growth – now 
over 25 million pounds annually 
– is cheese curd.” LaGrander’s 
produces formulas of Cheddar – 
milled, salted and separated – for 
freezing in bulk. The end use is 
breaded curd for foodservice and at 
least one QSR chain, Culver’s, has 
highlighted LaGrander’s in their 
advertising.

“Curds are a hot market,” 
LaGrander noted. “We’re growing 
with existing customers and seeing 
8-10 percent growth annually.”

Like LaGrander, Ellsworth’s 
Bauer described the food science of 
matching curds specs to breading 
types to give each restaurant chain 
the consistent cook, melt, stretch 
and flavor they demand. Curd size, 
moisture and salt all come into 
play.

Ellsworth sees its foodservice 
product moving outward from the 
Midwest, with inroads in markets 
as diverse as Florida, Alaska, Can-
ada, China and Australia. Ryan 
LaGrander concurred with Austra-
lia: “People are going nuts for fried 
curds there.”

The next wave for curd is prod-
uct packaged for longer shelf life in 
retail distribution. Vacuum pack-
aged or gas flushed offerings are 
lighting up IRI retail scanner data 
provided by Dairy Farmers of Wis-
consin. 

Retail sales of cheese curd finds 
sales rising from 3.9 million pounds 
in 2016 to 4.5 million pounds in 
2020. Cheddar accounts for 73 per-
cent of sales. Similarly, 72 percent 
of retail sales are unflavored curd 
while flavors, led by garlic, dill, 
herb and Cajun account for the 
remainder.

Bauer points out the cross-mar-
keting potential for curds at retail: 
“In one Midwest chain, we sell 
curd for breading to the in-store 
restaurant, fresh curd for the grab-
and-go area, long shelf-life product 
in the dairy case and breaded curds 
in the frozen section.”

Fresh, breaded or packaged, curd 
is expanding beyond its Midwest 
origins. “The craze isn’t over on 
cheese curd,” Stettler told WCMA. 
“People seek it out. Curd is still the 
love affair we see with people com-
ing to the cheese store – it’s always 
been curds.”

John Umhoefer has served as exec-
utive director of the WCMA since 
1992. This and previous columns can 
be found at www.cheesereporter.com/
WCMA/umhoefer.htm

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

Easy to use, reliable analyzers from Bruker help 
provide peace of mind in the lab and production. Users 
can choose the right analyzer for the job without having 
to compromise on precision 
and accuracy.

Cost-E�ective 
Quality Control 
with FT-NIR Analyzers

To learn more, visit 
our website or 
contact our product 
specialists today!

to compromise on precision to compromise on precision 

For more information, visit www.nelsonjameson.com
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Cheese With the Enchanting Taste

Bipartisan Senate Bill Aims To Protect 
US Ag Interests In Foreign Acquisitions
Washington—Four US senators 
have introduced legislation that 
would give top US agriculture 
and food officials permanent rep-
resentation on the Committee on 
Foreign Investment in the United 
States (CFIUS).

The bipartisan Food Secu-
rity is National Security Act also 
includes new agriculture and food-
related criteria for CFIUS to con-
sider when reviewing transactions 
that could result in control of a US 
business by a foreign company.

The legislation was introduced 
by US Sen. Debbie Stabenow 
(D-MI), chairwoman of the Sen-
ate Agriculture Committee, along 
with US Sens. Chuck Grassley 
(R-IA), Joni Ernst (R-IA) and Jon 
Tester (D-MT). Grassley and Ernst 
are also members of the Senate Ag 
Committee.

CFIUS is an interagency 
committee authorized to review 
certain transactions involving 
foreign investment in the US and 
certain real estate transactions by 
foreign persons, in order to deter-
mine the effect of such transac-
tions on the national security of 
the US. Currently, CFIUS does 
not include permanent represen-
tation from the US Department 
of Agriculture (USDA) or the 
US Department of Health and 
Human Services (HHS), which 
oversees the Food and Drug 
Administration (FDA).

Members of CFIUS include the 
heads of the following departments 
and offices: Department of the 
Treasury (chair); Department of 
Justice; Department of Homeland 
Security; Department of Com-
merce; Department of Defense; 

Department of State; Department 
of Energy; Office of the US Trade 
Representative; and Office of Sci-
ence and Technology Policy.

The Food Security is National 
Security Act recognizes that agri-
cultural and food security is vital 
to national security and the global 
economy. 

To protect US food security, 
the legislation grants permanent 
representation on CFIUS to both 
the secretary of agriculture and the 
secretary of HHS.

The bill also adds new crite-
ria to the CFIUS review process 
to ensure that proposed transac-
tions are reviewed specifically for 
their potential impact on US food 
and agricultural systems, including 
availability of, access to, or safety 
and quality of food.

The legislation is supported by 
both the American Farm Bureau 
Federation (AFBF) and the 
National Farmers Union (NFU).

“The challenges presented by 
the pandemic and world supply 
chain issues have driven home 
agriculture’s ties to national secu-
rity,” said Zippy Duvall, AFBF’s 
president. “Monitoring and eval-
uating mergers and acquisitions, 
as well as who contributes to our 
food production and distribution, 
is critical. 

“The secretary of agriculture 
understands that, and he would 
bring a much-needed perspec-
tive to the Committee on Foreign 
Investment in the United States,” 
Duvall added.

“In the past decade, there 
has been an alarming amount of 
investment from foreign govern-
ments and companies in US agri-

culture,” said Rob Larew, NFU’s 
president. “Amidst rising consoli-
dation in our domestic food and 
agriculture system, these mergers 
and acquisitions pose a height-
ened threat to our food security. 
NFU appreciates the introduction 
of this commonsense legislation 
to bring greater scrutiny to these 
foreign investments, and to help 
safeguard America’s food supply.”

“Our national security depends 
on a food system that is safe, 
secure, and resilient,” Stabenow 
said. “As foreign entities continue 
their acquisitions of US food and 
agriculture companies, American 
farmers and families deserve to 
know these transactions receive 
proper scrutiny. 

“This bill ensures that the US 
has the appropriate tools and peo-
ple in place to safeguard America’s 
food security, food safety, biosecu-
rity, and the highly competitive 
US farm sector as a whole,” Stabe-
now added.

“With foreign investments from 
around the world going to Ameri-
can farmland and agricultural 
companies that are critical to the 
nation’s supply chain it’s important 
that we provide adequate oversight 
into these investments,” Grassley 
said. “Agriculture plays an essen-
tial role in national security. As 
we continue to compete in a global 
economy and our national secu-
rity strategy continues to evolve, 
it’s important to have representa-
tion of agricultural interests on 
CFIUS.”

“This legislation will help ensure 
that foreign investments in Ameri-
can agriculture are thoroughly vet-
ted so we can protect our producers 
and consumers, and it will prevent 
bad actors from calling the shots 
when it comes to our nation’s sup-
ply chain,” Tester said.

WCMA Kicks Off 
Entries For 2022 
World Championship 
Cheese Contest
Madison—The Wisconsin Cheese 
Makers Association (WCMA) 
announced Tuesday the official 
call for entries in the 2022 World 
Championship Cheese Contest. 

Hosted by WCMA since 1957, 
this 34th biennial contest is the 
largest technical dairy products 
evaluation in the world. 

Online entries of cheese, but-
ter, yogurt, and dry dairy ingredi-
ents are being accepted through 
Wednesday, Jan. 26, 2022 at 
WorldChampionCheese.org.

Judging will take place here 
March 1-3 at the Monona Terrace 
Convention Center. The judging 
team will be led by chief judge Jim 
Mueller; chief judge emeritus Bill 
Schlinsog and chief judge emeri-
tus Bob Aschebrock; and assistant 
chief judges Tim Czmowski, Stan 
Dietsche, Sandy Toney, Mariana 
Marques de Almeida, and Josef 
Hubatschek.

In 2020, a record-setting 3,667 
entries were submitted from 26 
countries and 36 US states. 

A Gruyère made in Bern, Swit-
zerland by Michael Spycher of 
Bergkäserei Fritzenhaus for Gour-
mino AG earned the 2020 World 
Champion Cheese title.

“Competing in the World 
Championship Cheese Contest 
isn’t just a way to earn a prestigious 
title – it’s a way for cheese makers 
to show potential customers just 
how outstanding their products 
really are,” said WCMA executive 
director John Umhoefer.

We’re proud to offer a platform 
to recognize excellence in the 
industry, and help connect indus-
try professionals with cheese lovers 
all over the world, Umhoefer said.

The 2022 event will include 
141 classes of dairy products, 
including expanded classifications 
for Washed Rind, Sheep’s Milk, 
Blue, and Cream cheeses, as well 
as Instantized Whey Protein. 

The entry fee is $75 per product 
when submitted online using the 
secure MyEntries system on World-
ChampionCheese.org. The site 
includes online entry, permanent 
storage of each year’s entry data, 
instant product scores and detailed 
score sheets. Paper submissions are 
$85 per product. 

The shipping deadline is set for 
Feb. 16. Entries are sent to WOW 
Logistics Warehouse in Little 
Chute, WI. Shipment details and 
instructions will be sent to entrants 
once entry closes. MyEntries users 
also have auto-filled shipping tags 
with entry product information.

Questions about the 2022 World 
Championship Cheese Contest 
can be directed to WCMA events 
manager Kirsten Strohmenger at 
kstrohmenger@wischeesemakers.org.
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Cheese Output Up
(Continued from p. 1)

cent; Ohio, 20.2 million pounds, 
down 4.8 percent; Vermont, 11.7 
million pounds, down 5.2 percent; 
New Jersey, 5.7 million pounds, up 
3.2 percent; and Illinois, 4.9 mil-
lion pounds, down 3.5 percent.

American-type cheese produc-
tion during September totaled 
454.2 million pounds, up 5.1 
percent from September 2020. 
January-September output of 
American-type cheese totaled 4.2 
billion pounds, up 5.3 percent from 
the same period in 2020.

American-type cheese produc-
tion with comparisons to Septem-
ber 2020, was: Wisconsin, 88.7 
million pounds, up 2.5 percent; 
Minnesota, 51.6 million pounds, 
up 9.5 percent; Idaho, 48.6 mil-
lion pounds, down 5.9 percent; 
California, 46.6 million pounds, 
up 1.3 percent; Oregon, 21.1 mil-
lion pounds, up 13.3 percent; Iowa, 
15.4 million pounds, down 19.4 
percent; and New York, 11.7 mil-
lion pounds, up 7.4 percent.

Cheddar production dur-
ing  totaled 313 million pounds, 
up 3.2 percent from September 
2020. Output during the first nine 
months of this year totaled 2.95 
billion pounds, up 4 percent from 
the first nine months of last year.

Production of other American-
type cheeses during September 
totaled 141.1 million pounds, up 
9.5 percent from September 2020.

Italian & Other Cheeses
September production of Italian-
type cheese totaled 486.2 million 
pounds, up 3.5 percent from Sep-
tember 2020. Italian cheese out-
put during the January-September 
period totaled 4.3 billion pounds, 
up 2.6 percent from a year earlier.

Italian cheese production with 
comparisons to September 2020, 
was: Wisconsin, 138.5 million 

pounds, up 1.3 percent; Califor-
nia, 133.9 million pounds, up 6.8 
percent; Idaho, 30 million pounds, 
down 3.6 percent; New York, 29.8 
million pounds, down 3.1 per-
cent; Pennsylvania, 21.6 million 
pounds, down 4.7 percent; Min-
nesota, 11.2 million pounds, up 4.5 
percent; and New Jersey, 2.8 mil-
lion pounds, down 4 percent.

Mozzarella production during 
September totaled 379.3 million 
pounds, up 2.1 percent from Sep-
tember 2020. Mozz output dur-
ing the first nine months of 2021 
totaled 3.37 billion pounds, up 1 
percent from the first nine months 
of 2020.

Production of other Italian 
cheeses during September, with 
comparisons to September 2020, 
was: Parmesan, 38.1 million 
pounds, up 11.8 percent; Provo-
lone, 33.1 million pounds, up 6.6 
percent; Ricotta, 22.6 million 
pounds, up 1.2 percent; Romano, 
5.5 million pounds, up 38.4 per-
cent; and other Italian cheeses, 7.7 
million pounds, up 11.6 percent.

September production of other 
cheese varieties, with comparisons 
to September 2020, was:

Swiss cheese: 25.6 million 
pounds, down 6.8 percent.

Cream and Neufchatel: 91 mil-
lion pounds, down 1.6 percent.

Brick and Muenster: 14.7 mil-
lion pounds, down 9.3 percent.

Hispanic cheese: 30.2 million 
pounds, up 0.8 percent.

Blue and Gorgonzola: 7.5 mil-
lion pounds, up 13 percent.

Feta: 14.4 million pounds, up 
6.6 percent.

Gouda: 4.2 million pounds, up 
48.6 percent.

All other types of cheese: 13.2 
million pounds, up 0.6 percent.

Whey Products Output
September production of dry 
whey, human, totaled 74.3 million 
pounds, down 1.7 percent from 

September 2020. Manufacturers’ 
stocks of dry whey, human, at the 
end of September totaled 61.1 mil-
lion pounds, down 22.6 percent 
from a year earlier and down 8.3 
percent from a month earlier.

Lactose production, human 
and animal, totaled 100.7 million 
pounds, up 7.8 percent from 2020. 
Manufacturers’ stocks of lactose, 
human and animal, at the end of 
September totaled 144.1 million 
pounds, up 37.2 percent from a 
year earlier and 4.2 percent higher 
than a month earlier.

September production of whey 
protein concentrate, human, 
totaled 43.4 million pounds, up 
7 percent from September 2020. 
Manufacturers’ stocks of WPC, 
human, at the end of September 
totaled 61.3 million pounds, down 
4.2 percent from a year earlier and 
down 0.4 percent from a month 
earlier.

Production of whey protein iso-
lates totaled 10.3 million pounds, up 
14.8 percent from September 2020. 
Manufacturers’ stocks of WPIs at 
the end of September totaled 11.1 
million pounds, down 27.4 percent 
from a year earlier and down 1.7 
percent from a month earlier.

Butter & Dry Milk Products
September butter production 
totaled 143.4 million pounds, 
down 4.9 percent from September 
2020. Butter output during the first 
nine months of 2021 totaled 1.57 
billion pounds, down 2.3 percent 
from the first nine months of 2020.

Regional butter production in 
September, with comparisons to 
September 2020, was: West, 79.7 
million pounds, down 2.5 percent; 
Central, 53.5 million pounds, 
down 5.9 percent; and Atlantic, 
10.2 million pounds, down 15.8 
percent.

Nonfat dry milk production 
during September totaled 122.4 
million pounds, down 3.1 percent 

from September 2020. NDM out-
put during the January-September 
period totaled 1.6 billion pounds, 
up 5.6 percent from a year earlier.

Manufacturers’ shipments of 
nonfat dry milk totaled 160.1 mil-
lion pounds, up 7.8 percent from 
September 2020. Manufacturers’ 
stocks of NDM totaled 244.1 mil-
lion pounds, up 2.2 percent from a 
year earlier but down 14.3 percent 
from a month earlier.

September production of other 
dry milk products, with compari-
sons to September 2020, was: skim 
milk powder, 62.8 million pounds, 
down 22.5 percent; Dry whole 
milk, 10 million pounds, down 4.1 
percent; milk protein concentrate, 
12.7 million pounds, up 3.9 per-
cent; and dry buttermilk, 10.5 mil-
lion pounds, up 33.8 percent.

Yogurt, Other Dairy Products
September production of yogurt, 
plain and flavored, totaled 401.3 
million pounds, up 2.5 percent 
from September 2020. Yogurt out-
put during the January-September 
period totaled 3.6 billion pounds, 
up 4.3 percent from a year earlier.

Sour cream production during 
September totaled 114.9 million 
pounds, down 5 percent from Sep-
tember 2020. Sour cream output 
during the first nine months of 
2021 totaled 1.1 billion pounds, 
up 2.4 percent from the first nine 
months of 2020.

Cream cottage cheese produc-
tion during September totaled 29 
million pounds, down 14.1 percent 
from September 2020. Lowfat cot-
tage cheese output during Septem-
ber was 25.7 million pounds, down 
3.7 percent from a year earlier.

Regular ice cream production 
during September totaled 57.8 
million gallons, down 15.3 percent 
from September 2020. Lowfat ice 
cream output during September 
totaled 36.5 million gallons, down 
12.6 percent from September 2020.
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Madison, WI—AlterAg believes 
it has a different way of feeding the 
world. To do that, the company 
wants to buy your cheese or milk 
processing company.

By acquiring key components of 
the dairy product supply chain and 
then vertically integrating opera-
tions, from crops to branded prod-
uct distribution, AlterAg believes 
it can implement a scalable plan 
to produce high-quality, ethically-
made dairy products that can help 
feed the world and keep farmers 
in business, all on a profitable and 
reproducible basis.

Ron Braatz of AlterAg and 
Todd DeMatteo of Bankers Capital 
International say that the mission 
is to focus each level of production 
at the same ultimate objective(s), 
under a common management 
plan, and to otherwise eliminate 
or avoid the inter-level conflicts 
that are currently inherent in the 
system.  

They add that the world oper-
ates on a net-negative supply of 
fats and proteins, and so there is 
no theoretical reason for US-based 
dairy farms and/or milk processors 
to be anything but productive and 
profitable.  

“The market is looking for what 
we are doing, our industry just 
is not set up to do it. That’s the 
issue,” Braatz said.

The drivers for vertical integra-
tion, as DeMatteo explained, are 
the inefficiencies of today’s mar-
ketplace.

“The current rules of engage-
ment between each layer of the 
supply chain is competitive nego-
tiations – one side wins, one side 
loses, up and down the chain.  This 
practice stresses the flow between 
each layer of production, reduc-
ing efficiencies and concentrat-
ing profit at the layer that has the 
strongest negotiator or bargaining 
power. The economic drivers are 
incorrectly set,” DeMatteo said. 
“Without a common management 
plan and over-all production strat-
egy, the individual layers of pro-
duction work out of sync, resulting 
in inefficiencies of production, 
layer-to-layer.” 

He added, “The key is to know 
which components in the chain to 
integrate and where to integrate 
them.”   

What AlterAg is doing is 
acquiring select pieces in the sup-
ply chain and pointing them in the 
same direction, with a common 
goal, to make the crops, the milk 
and the branded dairy product a 
more saleable product to the world 
marketplace.

“We believe that if we connect 
key component parts of the pro-
duction and distribution chain in 
a single structure, under a common 
plan, we should be able to produce 
more reliable pricing, better bud-

AlterAg To Aggregate Pieces Of Dairy 
Supply Chain, Seeks To Buy Processing Ops

knows where its feed crop is going 
and went it is due; the dairy farmer 
knows the price and reliability of 
its feed supply; the milk processor 
isn’t worried about supply or price 
fluctuation; and, the distribution 
company knows its costs and prod-
uct availability, all under a com-
mon strategic plan.”  

By removing the stress points 
along the chain, and focusing all 
production components on the 
same strategic goals, DeMatteo 
said, AlterAg can better control 
the appeal, consistency, quality, 
and price of its products world-
wide, and be able to more substan-
tially direct standards for animal 
care and environmental health as 
part of the integration platform.  

Feeding the World  
Ron Braatz is the chief executive 
officer and director of AlterAg. He 

has over 30 years of experience in 
food production and distribution, 
and is a large exporter of cheese 
made in the United States to the 
Pacific Rim and other foreign mar-
kets. He also sells milk to some of 
the largest milk processors in Wis-
consin.

“We are so blessed here in 
the US with bountiful natural 
resources and highly productive 
labor” Braatz said.  “Dairy is a pow-
erful and versatile commodity that 
is now driven by multiple demand 
points including global expansion 
of casual food dining, increased 
appreciation for dairy-based eth-
nic foods, and a growing appetite 
for dairy products in Asia. But we 
have hundreds of farms go dark 
every year.”

•  See AlterAg Plans, p. 8

geting/planning, less system stress, 
and less process-decentralization, 
resulting therefore in more predict-
able outcomes with more repro-
ducible profit,” DeMatteo said.   

The structure should also make 
way for a happier life since the cur-
rent system of “zero sum” negotia-
tions is basically eliminated within 
the vertical, DeMatteo continued.

DeMatteo says that supply chain 
integration is nothing new. The 
uniqueness of AlterAg, however, is 
how and where its applies the plan.  

“Imagine,” DeMatteo asked. “A 
system where each layer of produc-
tion blends into the next without 
the need to negotiate price or 
delivery terms: the crop farmer 

Open Invitation: Acquisitions
AlterAg Industries Corporation is seeking to acquire

operating companies in the vertical,
dairy industry supply chain.

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

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

Tillable
Farmland

Dairy 
Farms

Cheese, Butter
Yogurt Producers

Sales & Distribution
Companies

Please contact us in complete confidentiality: 

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

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

www.al terag.com

openopen

supermarket

For more information, visit www.alterag.com
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efficiently,” DeMatteo said. “That 
piece forms the pricing objective 
against which all of the other com-
ponents in the chain work. If we 
start with the proposition that ulti-
mate revenue and product specifi-
cation drives the process, then we 
can back into the output and pric-
ing requirements for each level of 
production.”   

For Sale? 
A lot of the integration platforms 
AlterAg is talking about have yet 
to be fully integrated.

The company has a number of 
tillable farms which it is looking 
to add to. It also has the front end 
distribution network needed to 
achieve its sales  plans. 

What it doesn’t have yet is a 
milk processing plant.

“What I would like to do is to 
first acquire existing, indepen-
dently-owned, cheese processors,” 
Braatz said. 

Braatz said that there are rumors 
of numerous operations that may 
be for sale currently.

“We hear the talk like every-
body, and we are now actively 
opening up discussions. Our pref-
erence is for a private operation, 
most likely family-owned, where 
some or all of the owners want to 
retire and the next generation can-
not or does not want to take over,” 
Braatz said. “We see this scenario 
most often with long established, 
generationally-owned companies, 
with an aging ownership.” 

We provide a succession plan not 
only for the owners who want to 
retire, but also for the family mem-
bers or employees who want to stay.

“And since we retain the com-
pany’s name in the community, we 
provide seamless succession not 
only for the owners but for the 
business itself,” DeMatteo said. 
“The business and its legacy con-
tinue. The employees continue. 

ing local milk on local silage, creat-
ing cheese or butter that now can 
be shipped worldwide.”

DeMatteo said the strategy is a 
series of local vertical integrations. 

Building processing capacity 
proximate to a good supply of milk 
and feed is not a new idea. 

“We have to stop 
making dairy farms 

compete against 
themselves.  Instead, 
they should focus on 

procuring high-quality, 
animal-friendly milk for 

the vertical chain...”

—Ron Braatz, AlterAg

Co-ops have been doing that 
for years, DeMatteo agreed. There 
is only so much milk you can get 
out of the area before you say I 
have to move the plant. But he 
said, AlterAg is approaching it 
from a local vertical integration 
model that differentiates it from 
others. 

“It all hangs on the general 
notion that successful integration 
between each layer of production 
has to be seamless, with defined 
expectations, not subject to nego-
tiation, and tied to distribution,” 
DeMatteo said. 

In his world of investment bank-
ing, DeMatteo said the deal always 
tells you something.

“In the US, numerous dairy 
farms continue to go out of busi-
ness, but the world is suffering from 
a net deficient of fat and protein. 
Something isn’t right. Where is 
the disconnect? That’s where we 
think AlterAg comes in,” DeMat-
teo continued.

He thinks that by realigning and 
refocusing the pieces of production, 
AlterAg can keep those farms pro-
ducing milk and processors provid-
ing product that satisfies demand. 

“In connection with demand, 
consumers are much more selec-
tive and knowledgeable about 
what they want to consume these 
days. Products have to be prop-
erly priced, wholesome, traceable, 
ethically produced, and satisfying,” 
DeMatteo said.

Therefore producers have to 
be particularly tuned into trends, 
have the ability to discern long- 
and short-term demand, and be 
able to reconstitute production 
accordingly, he said.  

“We picked a road that we think 
is better and much more produc-
tive,” DeMatteo said. “We think 
we can be much more nimble as 
consumer demands change. And 
of course, being able to provide the 
consumer what they want, when 
they want it, at an appropriate 
price point is the holy grail of every 
business.”  

AlterAg Plans
Continued from p. 7

“There is no reason for dairy 
farms and processing companies 
to go out of business when the 
world is net-negative for human 
consumption of fat and protein,” 
Braatz said.

The system has to be re-geared 
to match supply and demand, and 
to accommodate a product that, in 
its natural form, has limited shelf 
life, Braatz said. And, we have to 
better match the dairy product 
with demand preferences.

“The ‘street’ determines what 
you have to deliver,” Braatz said. 
“If my customers in South Korea 
want a cheese with low salt, then 
that’s what I need to deliver, and 
that is how we can allow our 
farmers’ milk to travel interna-
tionally.” 

The problem, he said, is indepen-
dently-owned cheese manufactur-
ers here in the US don’t necessarily 
want, or know how to tailor their 
cheese to target market preferences, 
despite waiting demand.

We have farmers who are com-
peting with each other and at times 
dumping unsold milk, Braatz said.  

“That practice has to stop.  We 
have to stop making dairy farms 
compete against themselves.  
Instead, they should focus on 
procuring high-quality, animal-
friendly milk for the vertical chain 
in which they are a part,” he said. 
“We have the ability, from farm to 
plate, to supply whatever the world 
wants. Provided we listen.” 

The key here, DeMatteo said, 
is integration tied to distribution 
relationships with wholesalers and 
resellers around the world which 
Braatz has established over the past 
30 years.

“Without that relationship 
piece, the model doesn’t work as 

The community continues to grow 
with the business. We smooth the 
supply chain integration, and pro-
vide the connections to suppli-
ers on one side and buyers on the 
other that many of these businesses 
cannot secure on their own.”

The two believe mid-size cheese 
manufacturers should heed the 
headlines of recent investments in 
new facilities, large manufactur-
ing plants expanding, and multi-
national companies buying US 
operations.

“The domestic market will be 
a battle. I don’t envy companies 
fighting to retain their share of the 
domestic market. They’re fight-
ing against larger, more efficient 
cheese companies, fighting with 
their patrons on milk price, and are 
pricing their cheese on the CME,” 
Braatz said. “It’s rough.”

“The challenge for us is to 
acquire the right components, 
properly scale the vertical and to 
be able to connect it to national 
and international sales,” DeMat-
teo said. “Sometimes the current 
output of the cheese plant or the 
current number of cows in the tank 
is less important than the location 
of the cheese plant and the num-
ber of cows for which the farm is 
permitted.”  

Buying cows is not hard. The 
success or failure is in the “where 
and what” plan of integration, 
DeMatteo said. 

“We look at the strategic fit and 
growth possibilities more than cur-
rent production criteria,” he said.

Where And What To Integrate
DeMatteo, by way of example, 
described a theoretical situation 
where milk from Ohio is shipped 
to Wisconsin for processing.

“That plan is too expensive,” 
DeMatteo said. “You can do local 
vertical integration in each of 
those areas so that you are produc-

ALPMA USA | 3015 W Vera Ave | Milwaukee, WI 53209 | phone: 414-351-4253 | email: USAsales@alpma.com | www.alpma.com

F R O M  M I L K  T O  C H E E S E
ALPMA-SULBANA brining systems

 For all cheese sizes

 Fully automated - minimal manual labor

 Automatic rack transport with no overhead crane

 Cheese is mechanically guided and pushed in & out of the system

 Hygienic and sturdy design

 Brine racks easily removable for 
cleaning and inspection

 Fully passivated before delivery

Technology for Processing | Cheese-Making | Cutting | Packaging

For more information, visit www.alpma.com
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FDA Issues New Industry Guidance On 
Temporary Marketing Permit Process
College Park, MD—The FDA has  
issued new guidance to the food 
industry on the Temporary Mar-
keting Permit (TMP) process.

The purpose of the guidance 
is to clarify, for the food industry, 
aspects of the application pro-
cess for TMPs. The guidance also 
describes a change that simpli-
fies the label review process. It is 
intended to help the food industry 
better understand and utilize the 
TMP application process.

Temporary Marketing Permits 
allow food manufacturers to test 
market products that deviate from 
standards of identity. TMPs enable 
manufacturers to conduct research 
and obtain data that can be used 
to support a petition to amend a 
standard of identity.

FDA is publishing this level 
2 guidance in response to com-
ments received during a public 
meeting in 2019 titled “Horizon-
tal Approaches to Food Standards of 
Identity Modernization” and after 
the agency reopened the comment 
period in 2020 on a 2005 proposed 
rule to establish a set of principles 
to use when considering whether 
to establish, revise, or eliminate a 
food standard.

In both forums, comments 
asserted that the current TMP 

application process is inefficient, 
and that the standards of identity 
process disincentivizes the use of 
technology and innovative ingre-
dients. Comments suggested ways 
in which FDA could increase flex-
ibility and promote innovation 
through the TMP process. FDA 
considered the comments and 
developed the new guidance to 
clarify and improve efficiency of 
the TMP application process.

FDA permits multiple standard-
ized foods to be included in a single 
TMP application, so multiple stan-
dards of identity can be listed on 
the application. 

For example, last December, 
FDA announced that a temporary 
permit had been issued to Bongards’ 
Creameries to market several pas-
teurized standardized cheeses that 
deviate from the US standards of 
identity for cheese products. 

For the purpose of the permit, 
natamycin, which is not permit-
ted under the standards of identity 
for these cheese products, would 
be added as a mold inhibitor in the 
standardized cheeses. The inhibi-
tor would be incorporated into 
blended and processed cheese just 
prior to pasteurization and further 
cast into slices (or packaging into 
loaves or other final forms as in the 

case of pasteurized process cheese 
spread).

Natamycin, which is stable 
under typical thermal processing 
conditions for pasteurized cheeses, 
would be added directly to cheese 
blends just prior to pasteurization, 
as is done with other mold inhibi-
tors such as sorbic acid, sodium 
propionate, and their approved 
variants, FDA explained. The final 
concentration of natamycin would 
not exceed 20 parts per million 
and would be effective at produc-
ing process and blended slices with 
a shelf life of up to 150 days before 
seeing mold growth.

The purpose of the tempo-
rary permit is to allow Bongards’ 
Creameries to market test the 
products throughout the US, FDA 
said. The permit will allow Bon-
gards’ Creameries to evaluate com-
mercial viability of the products 
and to collect data on consumer 
acceptance of the products.

The permit issued to Bongards’ 
Creameries provides for the tem-
porary marketing of a maximum of 
100 million pounds of the test prod-
ucts, which will be manufactured 
at the company’s facilities located 
in Bongards, MN, and Humboldt, 
TN. The permit is effective for 15 
months, beginning on the date the 
company introduces or causes the 
introduction of the test products 
into interstate commerce, but not 
later than Mar. 11, 2021.

FDA’s new guidance noted that 
multiple companies may jointly 
submit a TMP application, pro-
vided the requested deviation(s) 
are the same. Similarly, a trade 
association, law firm or other rep-
resentative can apply on behalf of 
multiple companies for the same 
initial TMP. 

FDA’s regulation specifies that 
the test period for a TMP is nor-
mally 15 months, but the regulation 
also states that the agency may pro-
vide for a longer test market period 
if the applicant shows good cause. 
Also, an applicant is required to 
include a detailed explanation of 
why a 15-month period is inade-
quate, if they request a test period 
of longer than 15 months.

A TMP application can include 
a single representative label instead 
of a label for every stock keeping 
unit (SKU) contemplated under 
the TMP, according to the guid-
ance. FDA’s regulations require an 
applicant to submit the proposed 
label or an accurate draft for the 
food to be market tested. Some 
applicants interpret this to include 
labels for all affected SKUs.

FDA is clarifying that an appli-
cant can submit one proposed label 
for the food to be market tested.
If there are multiple standardized 
foods listed on the TMP applica-
tion, one proposed label should be  
submitted for each food to be mar-
keted tested.

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

Engineering Services
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Process Design and Engineering 

P&ID’s and Electrical Design

Full documentation packages

Plant Layout          Process          Mechanical          Electrical          Software

Throughout our working relationship, our goal is total 

customer satisfaction. It is a philosophy that de�nes how 

our 30+ member engineering team approaches building 

custom equipment.

APT was started over 20 years ago with a hands-on approach to successfully completing 
projects and to this day, as our company continues to grow, we still believe in the hands-on 
approach.  Our engineers and installers develop good relationships with our customers 
which creates a sense of personal responsibility, resulting in a successful outcome. 

 ~Jared Brandt, Vice President of Operations

Employee Owned and Operated with facilities in Minnesota, Idaho & California.       More at APT-INC.com
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World Dairy Awards
(Continued from p. 1)

Van der Heiden Kaas in the Neth-
erlands earned third place with 
Eminence Grise – Tomme Chèvre 
Grise au Bleu.

Beehive Cheese Company of 
Unitah, ID, earned the title of Best 
American Cow’s Milk Cheese for 
its Queen Bee Porcini entry.

The top 16 contest entries also 
included cheeses from Austria, 
Hungary, Italy, Japan, Sweden and 
the UK.

Judging took place Wednes-
day at Palacio de Exposiciones y 
Congresos as part of the Astur-
ias Paraíso Natural International 
Cheese Festival 2021.

This year’s event featured a 
record 4,000-plus entries. Com-
peting cheeses represented 45 dif-
ferent countries, including recent 
additions such as India, Japan and 
Colombia, along with well-known 
cheesemaking nations such as 
France, Italy, Spain, Switzerland, 
the US and the UK.

US Super Gold, Gold,  Silver 
and Bronze medal winners are as 
follows:

Hoard’s Dairyman
Farm Creamery, 

Fort Atkinston, WI
Bronze medal: St Saviour

Emmi Roth, Fitchburg, WI
Silver medal: Gorgonzola Wheel
Silver: Grand Cru Reserve Block
Bronze: Grand Cru Original 
Wheel
Bronze medal: Aged Gouda Wheel
Bronze: Buttermilk Blue Cheese 
Wheel
Bronze: Grand Cru Original Block

Schnabeltier, Rochester, IN
Bronze medal: Rochester Raclette-
style cheese
Bronze medal: Bliss

Sartori Company
Plymouth, WI

Silver: Sartori Heritage Cheddar
Silver medal: Sartori Reserve Ten-
nessee Whiskey BellaVitano
Silver medal: Sartori Reserve 
Rosemary SarTiago
Silver medal: Sartori Reserve Mer-
lot BellaVitano
Silver medal: Sartori Reserve Gar-
lic & Herb BellaVitano
Silver: Sartori Farmhouse Cheddar
Silver medal: Sartori Reserve 
Rosemary SarTiago
Silver medal: Parmesan
Bronze: Sartori MontAmore 
Cheddar
Bronze medal: Sartori Reserve 
Chardonnay BellaVitano
Bronze medal: Sartori Reserve 
SarVecchio
Bronze: Sartori Old World Ched-
dar
Bronze medal: Sartori Reserve 
Balsamic BellaVitano
Bronze medal: Sartori Reserve 
Espresso BellaVitano

BelGioioso Cheese
Green Bay, WI

Gold medal: Burrata
Silver medal: Ricotta con Latte - 
Whole Milk
Bronze medal: Romano
Bronze: Crema di Mascarpone

The Grey Barn and Farm, 
Chilmark, MA

Gold medal: Prufrock
Bronze medal: Bluebird Reserve

Rogue Creamery, 
Central Point, OR

Gold: Crater Lake Blue Cheese
Bronze: Bluehorn Blue Cheese
Bronze medal: Oregon Blue 
Cheese
Bronze medal: Mt. Mazama Ched-
dar Cheese
Bronze medal: Rogue’s Mary 
Cheddar Cheese
Bronze medal: Touvelle Cheese

Mozzarella Company
Dallas, TX

Bronze medal: Bierveza

Blackberry Farm, Walland, TN
Bronze medal: Hawkins Haze
Bronze medal: Fresh Brebis

Ponderosa Dairy Products 
Kewaunee, WI

Bronze medal: Ron’s Mozzarella 
Whips
Bronze medal: Ponderosa Farm-
stead Snow Cheddar

Sweet Grass Dairy
Thomasville, GA

Gold medal: Griffin
Bronze: Thomasville Tomme

Dairy Farmers of America,       
Kansas City, KS

Bronze medal: Grand Cru Origi-
nal Block Colby Jack

Meadow Creek Dairy
Galax, VA

Silver medal: Appalachian
Beehive Cheese Company
Super Gold medal: Queen Bee 
Porcini
Silver medal: Promontory

Firefly Farms, Accident, MD
Gold medal: Moo & Blue
Silver medal: Spruce Reserve
Silver medal: Mountain Top

Beehive Cheese Company, 
Unitah, UT

Super Gold medal: Queen Bee 
Porcini
Gold: Red Butte Hatch Chile
Gold medal: Trillium
Silver medal: Seahive
Silver medal: Teahive
Bronze medal: Barely Buzzed
Bronze medal: Pour Me A Slice

Tulip Tree Creamery,
Indianapolis, IN

Gold medal: Queen Anne’s Lace
Gold medal: Trillium
Silver medal: Chicory
Silver medal: Nightshade

Beecher’s Handmade Cheese, 
Seattle, WA

Gold medal: Marco Polo Reserve

Major Trophy Winners
The major trophy winners at the  
World Cheese Awards from around  
the world were also announced 
Thursday. Those include:
Best British Cheese: Gorwydd 
Caerphilly, Trethowan’s Dairy Ltd., 
UK
Best Welsh Cheese: Trefaldwyn 
Blue, Trefaldwyn Cheese
Best French Cheese: Epoisses Ber-
thaut Perrière, Savencia Fromage 
& Dairy
Best Latin American Cheese:
Kabry, Sierra Encantada, Mexico
Best American Cow’s Milk:
Queen Bee Porcini, Beehive 
Cheese Company, Unitah, UT
Best Australian: Oak Blue Berrys 
Creek Gourmet Cheese, Australia
Best Italian Cheese: Gorgonzola 
Dolce DOP Caseificio, Brusati, 
Caseificio Brusati

Best Spanish Cheese: Olavidia, 
Quesos y Besos, Spain
Best Artisan Cheese: Baracska 
Semi-Hard Cheese, Csíz Sajt-
muhely Kft, Hungary
Best New Cheese: Postel Reserve, 
NV Fromunion-Kaasmakerij, Pas-
sendale, Belgium
Best Le Gruyere Cheese: Le Gru-
yère AOP Premier Cru, Cremo SA 
- von Muehlenen, Switzerland
Best Unpasteurized:  Vorarlberger 
Bergkäse über 10 Monate, Dorf-
sennerei Schlins-Röns und Umge-
bung eGen, Austria
Best Smoked Cheese: Queso Puro 
de Oveja Al Pimenton, Ahumado 
con Toque Picante, De La Huz 
Grimaldos Industrias Lacteas S.L, 
Spain
Best Norwegian: Dovre Ysteri 
Norsk Camembert, TINE SA
Best Scottish Cheese: Arran Brie, 
The Island Cheese Company, Isle 
of Arran, Scotland
Best Japanese Cheese: Hisui, 
Cheese Professional Association
Best South African Cheese:
Mature Gruberg, Klein River 
Cheese, South Africa
Best Female Cheesemaker: Olav-
idia, Quesos y Besos, Spain
Exceptional Contribution To 
Cheese 2021-22: Monika Linton,
Brindisa

All entries were judged in a 
single day, as 250 experts from 38 
different countries considered their 
appearance, texture, aroma and 
flavor. Bronze, Silver, Gold and 
Super Gold awards were decided 
during the morning session, before 
the Super Golds were judged a 
second time to select this year’s 
Top 16. The International Super 
Jury evaluated the final 16 entries 
in front of a live audience, before 
crowning this year’s World Cham-
pion Cheese.

The competition was founded 
over 30 years ago to showcase 
small, artisan cheese makers across 
the globe, said  John Farrand, man-
aging director of the Guild of Fine 
Food, contest host.

“It gives me immense pleasure to 
see a tiny family-run cheesemaking 
business taking top honours once 
again,” Farrand said. 

“It’s an incredible feat to stand 
out in a field of over 4,000 cheeses 
from every corner of the world, but 
Quesos y Besos’ Olavidia clearly 
had everything – delivering an 
exceptional appearance, aroma, 
texture and flavor, along with bags 
of originality,” he continued.

Following a period of such chal-
lenges, uncertainty, resilience and 
innovation, it was wonderful to 
stage the World Cheese Awards 
once again – giving the global 
cheese community a day of well-
earned celebration, Farrand con-
tinued.

For a complete list of winners in 
the 2021 World Cheese Awards, 
visit the Guild of Fine Food web-
site: www.gff.co.uk/awards/world-
cheese-awards.
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OSHA Issues Final Rule On Vaccine, 
Testing Mandates For Large Companies
Washington—The Occupational 
Safety and Health Administra-
tion (OSHA) on Thursday issued 
an emergency temporary standard 
(ETS) under which large employ-
ers (100 or more employees) must 
develop, implement, and enforce 
a mandatory COVID-19 vacci-
nation policy, with an exception 
for employers that instead adopt 
a policy requiring employees to 
either get vaccinated or elect to 
undergo regular COVID-19 testing 
and wear a face covering at work in 
lieu of vaccination.

The interim final rule was pub-
lished in today’s Federal Register,
and it is effective today. To comply, 
employers must ensure provisions 
are addressed in the workplace by 
the following dates:

30 days after publication: All 
requirements other than testing 
for employees who have not com-
pleted their entire primary vacci-
nation dose(s).

60 days after publication: Test-
ing for employees who have not 
received all doses required for a 
primary vaccination.

OSHA said it intends the ETS to 
address comprehensively the occu-
pational safety and health issues of 
vaccination, wearing face cover-
ings, and testing for COVID-19. 
Thus, the standard is intended to 
preempt states, and political subdi-
visions of states, from adopting and 
enforcing workplace requirements 
relating to these issues, except 
under the authority of a federally 
approved state plan.

OSHA said it will continue 
to monitor trends in COVID-19 
infections and deaths as more of 
the workforce and the general pop-
ulation become fully vaccinated 
against COVID-19 and as the pan-
demic continues to evolve. Where 
OSHA finds a grave danger from 
the virus no longer exists, or new 
information indicates a change in 
measures necessary to address the 
grave danger, OSHA may update 
this ETS, as appropriate.

“At a time when our economy 
is facing a constrained labor sup-
ply, supply chain disruptions and 
high consumer demand, we are 
very concerned with the impact 
on the food supply chain posed by 
the ETS, particularly for workers 
in no-contact or low-contact posi-
tions,” said Jennifer Hatcher, chief 
public policy officer and senior 
vice president, government and 
public affairs, at FMI — The Food 
Industry Association.

“As written, the ETS does not 
balance key issues like a lack of 
testing availability for employers 
and the likelihood of significant 
workforce attrition due to the 
mandate, particularly among truck 
drivers,” Hatcher continued. “FMI 
believes the ETS will exacerbate 
an already existing shortage of 

“Federal vaccine requirements 
should be flexible enough to ensure 
we can achieve those goals, and we 
appreciate OSHA taking many of 
our inputs into consideration. 

“We are still reviewing the rule, 
but we will continue to share man-
ufacturers’ perspectives and expe-
riences with the administration 
to make sure our members aren’t 
faced with undue cost burdens and 
other potential disruptions,” Tim-
mons added.

At a House Agriculture Com-
mittee hearing on food supply chain 
challenges, Jon Samson, execu-
tive director, Agriculture & Food 
Transporters Conference, Ameri-
can Trucking Associations (ATA), 
said ATA “respectfully requests 
consideration of the negative con-
sequences that an employer-based 
federal vaccine mandate will have 
on the resilience and sustainability 
of the supply chain.”

There are currently labor short-
ages causing inefficiencies at ports, 
inland warehouses, and distribu-
tion facilities, Samson noted. 
“Setting an arbitrary threshold for 
vaccine mandates based on com-
pany size puts the companies above 
that threshold at a disadvantage 
where their drivers and workers 
can simply leave for jobs at compa-
nies where they will not be subject 
to a mandate.”

transport and supply chain capac-
ity, further slowing delivery times 
and driving up costs for consum-
ers, retailers and manufacturers 
— especially given the 30-day win-
dow to comply with the majority of 
the mandate’s requirements as we 
approach the busy holiday season.    

“While we are encouraged that 
OSHA allows for enforcement 
discretion in the event of testing 
unavailability if employers can 
demonstrate good faith efforts to 
comply with the ETS, additional 
clarity is needed on what specifi-
cally the agency considers good 
faith,” Hatcher said. “FMI is also 
disappointed that exemptions for 
low-contact- or no-contact work-
ers that are vital to our food supply 
chain and are not a threat to pub-
lic health were not allowed by the 
ETS (such as truckers and workers 
in food manufacturing, warehous-
ing and distribution facilities with 
limited public interaction).”  

“Manufacturers continue to be 
committed to promoting vaccina-
tion and keeping our teams, cus-
tomers and communities safe and 
healthy,” said Jay Timmons, presi-
dent and CEO of the National 
Association of Manufacturers. 

CSPI Launches 
Campaign To End 
Ubiquitous Placing 
Of Soda Throughout 
Grocery Stores
Washington—The Center for Sci-
ence in the Public Interest (CSPI) 
this week launched the “Keep Soda 
in the Soda Aisle” campaign urg-
ing the top 20 US grocery chains 
and major soda companies to stop 
tempting customers with sugary 
drinks at every turn.

In a letter sent to the retailers 
and drink manufacturers, CSPI 
asked the businesses to remove 
soda and other sugary drinks, like 
sports drinks, punches and lem-
onades, from the ends of aisles, 
checkout lanes, and displays out-
side of the soda aisle.

The engine of the “Keep Soda 
in the Soda Aisle” campaign is a 
grassroots petition for communi-
ties to send a message to the busi-
nesses demanding that they put 
public health before profits.

A recent pilot study conducted 
by CSPI investigated the place-
ment and promotion of sugary 
drinks across 16 grocery stores in 
the DC metro area. Across all 16 
stores, sugar-sweetened beverages 
appeared in an average of 30 loca-
tions and had nine price promo-
tions within each grocery store.

Sugary drinks most often 
appeared on endcaps (27.6 percent 
of sugary drink displays), followed 
by center aisles (24.0 percent), 
checkout aisles (19.4 percent), and 
other freestanding displays (17.5 
percent).

“During the past year and a 
half, we’ve seen how critical gro-
cery stores and other food retailers 
are to the health and wellness of 
communities,” Dr. Peter G. Lurie, 
CSPI’s president, wrote in the let-
ter. “However, food retailers and 
soda manufacturers undermine 
this vital role with the ubiquitous 
placement of sodas throughout 
grocery stores.”

“Big Soda sends grocery chains 
massive payouts to maximize expo-
sure of unhealthy drinks through-
out the stores,” CSPI stated in a 
press release. 

On the other hand, a recent poll 
conducted by CSPI found that 82 
percent of consumers believe gro-
cery stores should promote health-
ier items, and 77 percent of parents 
say they would switch to a store 
that keeps soda only in the soda 
aisle.

“We encourage businesses to lis-
ten to the voices of their customers 
and create the healthier shopping 
environment they demand,” said 
Sara John, CSPI’s senior policy sci-
entist. “CSPI stands ready to work 
with them to limit soda to the soda 
aisle and replace sugary drinks with 
healthier alternatives throughout 
the stores.”
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PERSONNEL

After a lifelong career in Wis-
consin’s dairy industry, BOB 
BRANDL announced this week 
plans to retire Oct. 1. Brandl 
spent the bulk of his career – 29 
years –with All Star, LLC, most 
recently serving as company vice 
president. He also led operations 
as All Star president from 1991 
to 2020, providing clients with 
his product knowledge,  appli-
cation experience and industry 
contacts. From 2009 to 2014, he 
also served as director of Serv-
Fresh Foods. For the balance of 
the year, Brandle will be avail-
able to All Star partners on a 
limited basis.  

KANSAS DAIRY INGREDI-
ENTS (KDI) of Hugoton, KS, 
was selected by the Environmen-
tal Protection Agency (EPA) for 
its EPA Region 7 2021 Pollu-
tion Prevention Award.  The 
award will be presented dur-
ing ceremonies at the Midwest 
Environmental Compliance 
Conference in Kansas City.  Pol-
lution prevention is any prac-
tice that reduces, eliminates, or 
prevents pollution at its source. 
Also a 2018 and 2019 awardee, 
KDI is being recognized for com-
pleting the second phase of its 
plant effluent treatment project 
by constructing an irrigation 
pond to hold the treated water 
previously discharged to the city 
of Hugoton. This pond was then 
used for crop irrigation, which 
has saved over 48 million gal-
lons of well water over the past 
two growing seasons. In late 
2021, KDI will commission a 
90,000-square-foot cheese and 
butter manufacturing facility.

RECOGNITION

Rick Smith To Retire 
As DFA’s President, 
CEO At End Of 2022; 
Dennis Rodenbaugh 
Named Successor
Kansas City, KS—The board 
of directors of Dairy Farmers of 
America (DFA) on Wednesday 
announced the appointment of 
Dennis Rodenbaugh to the role 
of president and chief executive 
officer, effective at the end of 
2022.

Rodenbaugh will succeed Rick 
Smith, who plans to retire after 
leading DFA for the past 16 years.

Rodenbaugh, who has a back-
ground in dairy farm management 
and ownership as well as bank-
ing and finance, currently serves 
as executive vice president and 
president, council operations and 
Ingredients Solutions for DFA. 
Rodenbaugh has led numerous 
business units since joining the 
cooperative in 2007, including 
DFA’s milk marketing, member 
services and global ingredient 
divisions.

BRUCE SMITH has joined 
RELCO as the company’s new 
vice president of operations. 
Smith brings with him over 36 
years of experience in food and 
dairy business management, and 
will play an integral role in over-
seeing tactical business develop-
ment in these markets. 

HEATHER COOPER will serve 
as the new events coordinator at 
the Wisconsin Center for Dairy 
Research (CDR), responsible for 
supporting training and education 
programs, meetings and special 
events. Cooper previously worked 
for the University of Wisconsin-
Madison’s College of  Agriculture 
& Life Sciences (CALS) Confer-
ence Services for more than 20 
years, where she helped manage 
CDR short course registration. 

Edge Dairy Farmer Cooperative 
has hired TRAVIS SENN as a 
senior communications special-
ist, responsible for promoting the 
organization’s members, services 
and federal government policy 
work on digital, print and social 
media platforms. Senn previously 
led marketing and communica-
tions efforts for Southeast Milk. 

Former H-E-B and Target execu-
tive RACHAEL VEGAS has 
joined BJ’s Wholesale Club as 
executive vice president and 
chief merchandising officer, effec-
tive immediately. In her new role, 
Vegas will oversee BJ’s merchan-
dising and assortment planning 
and allocation functions.  Most 

recently, Vegas served as senior 
vice president of e-commerce 
merchandising at H-E-B. Before 
that, Vegas spent more than three 
years as chief merchant at Brand-
less and over 13 years at Target. 
The warehouse club chain also 
announced the promotions of 
TIM MORNINGSTAR to exec-
utive vice president and chief 
membership officer, and MON-
ICA SCHWARTZ to executive 
vice president and chief digital 
officer.

Jollity Farm Wins 
$10,000 Jennifer 
Bice Grant Award
Garden Valley, CA—Charley 
Cornell, owner of Jollity Farm 
Goat Dairy here, has been cho-
sen by the California Artisan 
Cheese Guild (CACG) as this 
year’s recipient of its annual Jen-
nifer Bice Artisan Dairy/Cheese-
maker Grant Award.   

Jollity Farm is currently the 
only licensed goat dairy in El 
Dorado County and home to 43 
milking does.  Cornell and his 
wife Mary Lisa produce fresh 
goat cheese, Feta, and other raw 
milk styles in their compact, 760 
square-foot creamery.

This is the fifth annual grant 
award of $10,000 that Jennifer 
Bice, founder of Redwood Hill 
Farm & Creamery in Sebastopol, 
has offered as a means to support 
and mentor newer cheese makers 
and dairy farmers in California. 

Bice helped establish CACG 
in 2006 and served as a founding 
board member. The grant award 
stipulates that the recipient be a 
CACG member; funds must be 
used for creamery or farm infra-
structure, or for education that 
relates to improving farming or 
business practices. 

Cornell will use grant funds 
to assist with the construction 
of a new hay storage barn. With 
added storage space, the farm 
will be able to purchase alfalfa 
in bulk.

It will also improve animal 
welfare for the current herd and 
future herd development, and 
will contribute to the ag-tourism 
element of the business. Visit 
www.cacheeseguild.org.

Ray Neveau, long-time employee 
at Cryovac, died Oct. 31, 2021 
at Aurora Hospital in Oshkosh, 
WI. Neveau was 80 years old.

Paul Miller, 65, died Oct. 21, at 
his home in Manawa, WI. Miller 
worked as an engineer at several 
Wisconsin-based dairy processing 
facilities, eventually retiring from 
Grande Cheese in 2015. 

PERSONNEL

OBITUARIES

AWARDS

Eastern WI Cheesemakers & Buttermakers 
Group Honors Stan Dietsche

Stan Dietsche of Oshkosh Cold Storage was surrounded by his coworkers this week as 
he received the Eastern Wisconsin Cheesemakers & Buttermakers Association’s Lifetime 
Membership Award. In the photo with Dietsche are fellow Oshkosh Cold Storage employees 
(left to right) Diane Fores, Carl Doemel, Dietsche, Kory Hyvonen and Gary Vidlock (retired).

Menasha, WI—The Eastern 
Wisconsin Cheesemakers & 
Buttermakers Association, at 
its 27th Annual Convention 
here this week, honored Stan 
Dietsche of Oshkosh Cold Stor-
age.

Dietsche spent most of his 
career at Oshkosh Cold Stor-
age where he helped pioneer 
the company’s buying and aging 
program, the Eastern Wisconsin 
association noted.

Dietsche also plays an integral 
role as assistant chief judge in 
the Wisconsin Cheese Makers 
Association’s World and United 
States Championship Cheese 
Contests.

Dietsche, who was a director 
of the Eastern association for 
many years, received the lifetime 
member award in recognition of 
a lifelong dedication and unself-
ish service to the cheese and 
dairy industry. 

For more information, visit www.flairpackaging.com
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Canadian Dairy Commission To Hike 
Milk Price By 8.4%, Butter By 12.4%
Ottawa, Ontario—As a result 
of a review and consultations of 
Canadian farmgate milk prices and 
various other costs used in admin-
istering Canada’s supply manage-
ment system, the Canadian Dairy 
Commission (CDC) announced 
that it intends to implement sev-
eral changes on Feb. 1, 2022.

First, the farmgate milk price 
will increase by $6.31 per hecto-
liter (or $0.06 per liter). This will 
increase by an average of 8.4 per-
cent the cost of milk used to make 
dairy products for the retail and 
restaurant sectors.

The increase in producers’ rev-
enues will partially offset increased 
production costs due to the coro-
navirus pandemic which caused 
revenues to remain below the cost 
of production, the CDC explained. 
Feed, energy, and fertilizer costs 
have been particularly impacted.

The farm milk prices will become 
official once they are approved 
by provincial authorities in early 
December, the CDC noted.

The CDC’s butter storage fees 
will be reduced from $0.0206 to 
$0.0137 per kilogram of butter, a 
33 percent reduction. The CDC 
stores a certain quantity of butter 
to guarantee an adequate supply 
throughout the year, and to pre-
vent shortages.

Also, the CDC recognizes a 5.0 
percent increase in milk process-
ing costs such as packaging, labor, 
and transportation. This applies to 
butter sold by manufacturers to the 
CDC in the context of its storage 
programs.

In order to reflect these changes, 
the support price for butter used 
by the CDC in its storage pro-
grams will increase from $8.7149 
to $9.7923 per kilogram on Feb. 1, 
2022, an increase of 12.4 percent.

The impact of these adjustments 
on retail prices will depend on 
many factors, including manufac-
turing, transportation, distribution, 
and packaging costs throughout 
the supply, the CDC noted.

The Dairy Processors Associa-
tion of Canada (DPAC) has advo-
cated for the CDC to consider the 
environment in which processors 
operate when making decisions on 
pricing, according to Mathieu Fri-
gon, DPAC’s president and CEO. 

As is the case with most busi-
nesses, dairy processors’ operating 
costs have significantly increased 
over the past year, “so we certainly 
were relieved to see that, within 
the 12.4 percent increase in butter 
support price, CDC has recognized 
a 5 percent increase in milk pro-
cessing costs,” Frigon said.

“DPAC firmly believes that the 
needs of everyone in the system, 
from farm to consumer, must be 
considered and balanced when 
making decisions on farmgate 
pricing,” Frigon continued. “These 
decisions have ripple effects, so it’s 
important that the rationale is 
shared and understood.”

The Canadian Dairy Commis-
sion was established in 1966. Its 
mandate is to provide efficient 
producers in the dairy industry 
with the opportunity of obtain-
ing a fair return for their labor 
and investment and, at the same 
time, to provide consumers with a 
continuous and adequate supply of 
high-quality dairy products.

Canada’s dairy industry oper-
ates under a supply management 
system involving the federal and 
provincial governments. 

The system has three elements: 
planning national production, set-
ting milk prices, and controlling 
imports.

TRUSTED SOLUTIONS
Whether you’re conducting R&D for a pilot plant or 
releasing a limited batch of gorgonzola for your artisanal 
cheese operation, Kusel’s 4MX Vat will meet your exacting 
standards. With a complete line of cheese-making equipment 
for large and small operations, count on Kusel to always have 
a trusted solution that gets the job done right.

920.261.4112
Sales@KuselEquipment.comKuselEquipment.com

standards. With a complete line of cheese-making equipment 
for large and small operations, count on Kusel to always have 

4MX Vat

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

WAITING IS OVER
TANGO. ANALYSIS TO GO.

Instant Results with FT-NIR Spectroscopy

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

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

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

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

Innovation with Integrity
A pplied Spec t roscopy

WAITING IS OVER
TANGO. ANALYSIS TO GO.

Instant Results with FT-NIR Spectroscopy

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

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

Stonyfield Organic 
To Have 100% 
Renewable 
Electricity At Plant 
By End Of 2022
Londonderry, NH—Stonyfield 
Organic, an organic yogurt maker, 
announced a commitment to use 
100 percent renewable electricity 
at its Londonderry, NH, manufac-
turing facility by the end of 2022, 
through its purchase of renewable 
energy credits (RECs) and by sup-
porting the construction of seven 
new solar projects in New Hamp-
shire, Minnesota, and Wisconsin.

Stonyfield Organic announced 
new sustainability goals, includ-
ing a commitment to 100 percent 
renewable electricity supply for its 
Londonderry manufacturing facil-
ity by 2025, 100 percent renewable 
electricity for its dairy supply chain 
by 2025 and a carbon positive dairy 
supply chain by 2030.

Stonyfield said it has made sig-
nificant headway in the last three 
months and has focused efforts 
on its carbon emission reduction 
work, allowing the company to 
meet its goal for the Londonderrry 
plant early by three years. To 
achieve this, Stonyfield is support-
ing the construction of seven new 
solar projects, which will replace 
non-renewable sources of electric-

ity, enabling the utilities to sell 
renewable electricity and allowing 
Stonyfield to purchase the RECs 
created by three of the solar facili-
ties.

“Transitioning our manufactur-
ing facility in Londonderry, NH, 
and the family farms we source 
from to renewable energy sources 
is a key part of how we get to our 
science-based target to reduce our 
emissions 30 percent by 2030,” 
said Britt Lundgren, director of 
sustainable an dorganic agriculture 
at Stonyfield. 

“We’re excited to take this first 
step towards 100 percent renew-
able energy for our Londonderry, 
NH, manufacturing facility ahead 
of schedule, so we can turn our 
focus to supporting the farms from 
which we source our milk directly 
in making this transition next,” 
Lundgren added.

In New Hampshire, Stonyfield 
has teamed up with Aligned Cli-
mate Capital, the project owner, 
and GSSG Solar, LLC, the proj-
ect developer, to help bring four 
of these solar projects to life. The 
projects are under construction 
and are currently expected to be 
operational by January 2022.

In the Midwest, Stonyfield 
has teamed up with OneEnergy 
Renewables, a solar energy devel-
oper, to support three projects that 
will sell electricity to local rural 
electric cooperatives.
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I V A R S O N I N C . C O M

W I S C O N S I N  P R O U D .  Q U E S T I O N S  O R  I N Q U I R I E S . . .  G I V E  U S  A  C A L L !  4 1 4 - 3 5 1 - 0 7 0 0

The IVARSON 640 BLOCK CUTTING SYSTEM is a 
proven workhorse in the cheese conversion & 
packaging industry. Designed specifically for 
feeding todays highest output chunk and slice 
lines, the 640 BCS is engineered with simplicity 
and sanitation in mind. IVARSON’s reputation for 
quality assures you that the equipment is 
constructed with quality materials that stand up 
to the harshest environment, and the equipment 
is back by the best service and guarantee in
the business.

The IVARSON 640 BCS will deliver loaves and bars 
to your slice and chunk lines with consistent 
dimensions and NO TRIM! This means higher 
efficiency, better yield and increased throughput 
for your downstream lines.

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

Process a 640 pound block in less than 4 
minutes, controlled for minimum giveaway

Fully automated block reduction

Capable of cutting slabs from 1.4 to 7 inches, 
accurate to 1/32”

Quick changes cutting harps allow for multiple 
formats on the same production run

Additional downstream cutting technology 
available

For more information, visit www.ivarsoninc.com

Good Food Awards 
Pick Cheese & Dairy 
Finalists For 2022
San Francisco, CA—Artisan 
cheese and dairy producers selected 
as top finalists  in the 2022 Good 
Food Awards were announced this 
week.

After a blind tasting in Septem-
ber, 351 top finishers were selected 
from more than 2,000 entries in 
17 categories. Finalists are the five 
highest-scoring entrants in each 
category from five regions of the 
US – North, South, East, West and 
Central. Of these, three in each 
region will be judged as winners 
and lauded here Jan. 14, 2022 in a 
gala awards ceremony.

In conjunction with this 
announcement, the Good Food 
Awards Finalists Pop Up Shop will 
go live online for the first time.

From now until Nov. 16, the 
Finalists Pop Up Shop will feature 
over 200 food and drink products, 
with revenues from each purchase 
going directly to the manufactur-
ers.

Finalists in the Cheese cate-
gory include:  Bellwether Farms, 
Petaluma, CA, Whole Milk Bas-
ket Ricotta; Berle Farm, Hoo-
sick Falls, NY, BerleBerg; Bivalve 
Dairy, Point Reyes Station, CA, 
Seahaven; Blackberry Farm, 
Walland, TN, Herbed Tomme 
and Brebis; Blakesville Cream-
ery, Port Washington, WI, Sunny 
Ridge;  Briar Rose Creamery, 
Dundee, OR, Brebis and Sheep 
Milk Feta;  Capriole, Greenville, 
IN, O’Banon and Piper’s Pyra-
mide; Cascadia Creamery, Trout 
Lake, WA, Glacier Blue; Cellars 
at Jasper Hill Farm, Greensboro, 
VT, Highlander; Daniel’s Arti-
san, Bonneville, WA, Fuego and 
Reserve; Jacobs & Brichford 
Farmstead Cheese, Connersville, 
IN, Ameribella; Laura Chenel, 
Sonoma, CA, Thyme & Rosemary 
Marinated Goat Cheese; Nettle 
Meadow Farm, Warrensburg, NY, 
Kunik; Pennyroyal Farm, Boon-
ville, CA, Vintage Boont Corners; 
Point Reyes Farmstead Cheese 
Company, Point Reyes, CA, 
TomaRashi;  Redhead Creamery, 
Brooten, MN, Clothbound Garlic 
Cheddar; Rogue Creamery, Cen-
tral Point, OR, Caveman Blue 
and Jefferson Two Year Cheddar; 
Sweet Grass Dairy, Thomasville, 
GA, Green Hill and Griffin; The 
Grey Barn & Farm, Chilmark, 
MA, Prufrock; Tulip Tree Cream-
ery, Indianapolis, IN, Nightshade; 
Uplands Cheese, Dodgeville, WI, 
Pleasant Ridge Reserve; Vermont 
Creamery, Websterville, VT, Bijou 
and Cremont; von Trapp Farm-
stead, Waitsfield, VT, Mad River 
Blue; and Working Cows Dairy, 
Slocomb, AL, Slocomb Tomato & 
Garlic Cheese.

For the full list of finalists, visit 
www.goodfoodfdn.org.

Interagency Report Looks At Foodborne 
Illness Sources For Four Pathogens
Washington—A new report from 
the Interagency Food Safety Ana-
lytics Collaboration (IFSAC) 
details specific foods and food 
categories that are responsible for 
foodborne illnesses in the US.

The IFSAC is a tri-agency group 
created by the US Food and Drug 
Administration (FDA), USDA’s 
Food Safety and Inspection Service 
(FSIS), and Centers for Disease 
Control and Prevention (CDC). 

Interagency Food Safety Ana-
lytics Collaboration developed a 
method to estimate the percent-
ages of foodborne illness attributed 
to certain sources using outbreak 
data from 1998 through the most 
recent year for four priority patho-
gens: Salmonella, Escherichia coli 
0157, Listeria monocytogenes and 
Campylobacter. 

These are considered priority 
pathogens because of the frequency 
(estimated 1.9 million illnesses 
each year combined) and severity 
of illness they cause, and because 
targeted interventions can signifi-
cantly reduce these illnesses.

Interagency Food Safety Ana-
lytics Collaboration developed a 
method for analyzing outbreak data 
to estimate which foods are respon-
sible for illnesses related to the four 
priority pathogens, using a scheme 
IFSAC created to classify foods 
into 17 categories that closely align 
with the US food regulatory agen-
cies’ classification needs.

For this report, IFSAC analyzed 
data extracted on Mar. 4, 2021, 
from CDC’s Foodborne Disease 
Outbreak Surveillance System 
(FDOSS) on finalized reports of 
outbreaks confirmed or suspected 
to be caused by the four priority 
pathogens in which the first illness 
onset occurred from 1998 through 
2019.

Each outbreak was assigned 
to a single food category using 
the IFSAC food categorization 
scheme based on confirmed or 
suspected implicated foods and 
ingredients. IFSAC excluded out-
breaks that could not be assigned 
to a single food category, usually 
because the food was complex 
(i.e., composed of ingredients 
belonging to more than one cat-
egory) and the contaminated 
ingredient in the complex food 
could not be identified.

Interagency Food Safety Ana-
lytics Collaboration’s dataset for 
this report included 1,532 out-
breaks in which the confirmed or 
suspected implicated food or foods 
could be assigned to a single food 
category: 943 caused or suspected 
to be caused by Salmonella, 269 by 
E. coli 0157, 51 by Listeria and 269 
by Campylobacter.

Some 75.9 percent of Salmo-
nella illnesses were attributed to 
seven food categories: chicken, 
fruits, pork, seeded vegetables 
(such as tomatoes), other produce 
(such as fungi, herbs, nuts and 
root vegetables), turkey, and eggs. 
Some 3.8 percent of Salmonella 
illnesses were attributed to dairy 
products.

Some 79.3 percent of E. coli 
0157 illnesses were attributed to 
vegetable row crops, such as leafy 
greens, and beef. Some 4.7 percent 
of E. coli 0157 illnesses were attrib-
uted to dairy products.

For Listeria monocytogenes, 
over 90 percent of illnesses were 
attributed to non-meat food cat-
egories. Some 32.5 percent of ill-
nesses were attributed to dairy 
products, while 25.5 percent of 
illnesses were attributed to fruits, 
15.8 percent to vegetable row crops 
and 14.8 percent to other produce.

Nearly two-thirds (64.7 percent) 
of non-dairy Campylobacter ill-
nesses were attributed to chicken, 
significantly higher than any other 
food category. 

Dairy outbreaks were not 
included in this analysis because 
most of the reported Campylo-
bacter dairy outbreaks were asso-
ciated with unpasteurized (raw) 
milk (139/155, or 90 percent), 
which is not widely consumed by 
the general population, the report 
explained.

Moreover, an analysis of 38 case-
control studies of sporadic campy-
lobacteriosis found a much smaller 
percentage of illnesses attribut-
able to consumption of raw milk 
than chicken, the study stated. For 
example, a US FoodNet case-con-
trol study attributed 1.5 percent of 
campylobacteriosis cases to con-
sumption of unpasteurized milk, 
compared with 24 percent to con-
sumption of chicken prepared in a 
restaurant.

Structured expert judgment stud-
ies estimate about 8 to 10 percent 
of foodborne campylobacteriosis to 
be attributable to dairy products 
(principally raw milk), compared 
with 33 to 72 percent to chicken. 
Thus, Campylobacter outbreaks in 
the dairy food category appear to 
over-represent dairy as a source of 
Campylobacter illness. 

After removing the dairy out-
breaks, the chicken attribution 
increased to 64.7 percent, which 
is consistent with published litera-
ture.

Interagency Food Safety Analyt-
ics Collaboration said its analysis is 
subject to several uncertainties and 
biases. 

Also, IFSAC said its estimates 
should not be interpreted as sug-
gesting that all foods in a cate-
gory are equally likely to transmit 
pathogens. Caution should also be 
exercised when comparing esti-
mates across years.



CHEESE REPORTERNovember 5, 2021 Page 15

�������������������
������������������

Celebrating 50+ Years

���������������������������������������
�	��������	���������	�	����
����������������������������������	�����������������������������
��������������������������������������������������������������������
	����������������	����������������	���������������

 ������������������������������
 �������
��	������������������
�������������
 �����������������
��������������
�������������
 �������������������������������
�������������������������
 �������
����������������
�������������������
��

Proudly made
in the 
United States

������� ��� ��� ���������
����������� ��  
���������������������
���������������

For more information, visit www.vivolac.com

Supply Chains
(Continued from p. 1)

“These export challenges cascade 
through the supply chain. The loss 
of foreign sales pushes more prod-
uct onto the US market, which 
pressures wholesale product prices 
and ultimately farm milk prices,” 
Durkin continued. He urged all 
committee members to “work 
together to allow US agriculture 
and our exports to thrive.”

The remainder of Durkin’s writ-
ten testimony was prepared by the 
International Dairy Foods Asso-
ciation (IDFA). That testimony 
focused on supply chain challenges 
facing dairy companies, both in 
terms of their domestic operations 
and problems processors are cur-
rently encountering in exporting 
their products overseas.

“While some believe 
this issue will resolve 

itself, this export crisis 
may well result in 
irreparable harm to 

American agriculture as 
customers around the 
world are questioning 

the US dairy industry’s 
reliability as a 

supplier.”

—Mike Durkin,                   
Leprino Foods Company

“All members of our industry 
face similar problems impact-
ing our domestic supply chains, 
including labor shortages, limiting 
production and difficulty moving 
products all the way through to 
the consumer,” along with steadily 
increasing costs for procuring 
inputs for our products, Durkin 
noted in his written testimony. 
“Supply chain pressures have per-
sisted for so many months and at 
so many levels that every aspect of 
the dairy business now is impacted, 
creating a high level of uncertainty 
from farm to table.”

The reality of today’s supply 
chain means that producing dairy 
products in the US “has gone from 
complex to difficult, and already 
thin margins have become razor 
thin,” Durkin continued. 

He cited several examples of 
the “pain points” at every link in 
the domestic dairy supply chain 
impacting all parts of the dairy 
industry:

Equipment and ingredients:
Whether ingredients are imported 
or domestically produced, prices 
have increased, and availability 
has significantly tightened.

Product manufacturing: As 
demand has increased, many dairy 
companies have expanded opera-
tions and invested in new facili-

ties. However, because of these 
growing supply chain issues, com-
panies cannot find enough work-
ers to fully operate even previously 
existing facilities, leading to lost 
shifts or running fewer product 
lines and making fewer products, 
which puts greater strain on the 
entire food system.

Packaging and storage: Pack-
aging and storing dairy products 
has become difficult as the resins 
and glues required to seal packaged 
goods are in short supply and prices 
have significantly increased.

Distribution: The dairy industry 
is facing a “major crisis” in trans-
portation: a major truck driver 
shortage and now the beginning 
of a truck shortage due to a lack of 
computer chips.

Customers: The dairy industry’s 
customers expect the same high 
quality, business reliability, and 
consistency that they’ve always 
known. Dairy companies are work-
ing to solve problems behind the 
scenes to deliver on time, but it’s 
getting increasingly difficult to 
meet those demands, and due to 
the problems encountered in man-
ufacturing, processors have fewer 
products to allocate to customers.

Regarding dairy exports, inter-
national business “has now become 
a significant challenge and liabil-
ity as dairy manufacturers struggle 
to find ways to export products,” 
Durkin noted. “With supply chain 
pressures, the US dairy industry is 
losing its global competitiveness 
as exporters are grasping at any 
opportunities to maintain rela-
tionships with buyers and trading 
partners.”

Supply Chain Task Force Formed
On the same day that the House 
hearing was held, IDFA announced 
the formation of a Supply Chain 

Task Force to develop policy rec-
ommendations to address severe 
supply chain disruptions affecting 
the US dairy industry.

“Right now, the United States is 
unable to fulfill 22 percent of agri-
cultural foreign sales due to a host 
of issues while prices for everything 
from semiconductors to salt con-
tinue to rise,” said Michael Dykes, 
IDFA’s president and CEO. 

“The IDFA Supply Chain Task 
Force will work across our industry 
with partners from other sectors of 
the economy, the federal govern-
ment, think tanks, and others to 
bring actionable solutions to the 
table,” Dykes added.

As a member of the Agricultural 
Transportation Coalition, the Ag 
Transportation Working Group 
and the Safer Hauling and Infra-
structure Protection (SHIP) Coali-
tion, IDFA is: supporting passage 
of the Ocean Shipping Reform 
Act, which would alleviate demur-
rage fees at ports and reinforce the 
authority of the Federal Maritime 
Commission over carrier practices; 
ensuring provisions of the DRIVE-
SAFE Act are included in the 
bipartisan infrastructure bill; and 
advocating for the reconciliation 
bill to increase the federal truck 
gross vehicle weight limit from 
80,000 pounds to 91,000 pounds 
on an additional sixth axel.

Grocery Supply Chain Problems
“Without a doubt, the last 18 
months has been the most chal-
lenging time in grocery retailing 
that anyone in our industry can 
remember,” Greg Ferrara, president 
and CEO of the National Grocers 
Association (NGA), testified.

The global pandemic has 
changed the economy and the 
food supply chain is adjusting to 
deal with the new challenges pre-
sented by the new economic order, 

Ferrara noted.  From the indepen-
dent grocery sector’s perspective, 
he listed three central factors that 
are contributing most significantly 
to the current supply chain crunch:

Labor availability: The food 
industry continues to adapt to a 
shifting marketplace, but the bot-
tom line is that “we must have 
access to a stable workforce in order 
to adequately meet the demands of 
American consumers.”

Freight capacity constraints:
Shortcomings in America’s trans-
portation infrastructure capacity 
is a driving factor behind supply 
bottlenecks and delays. Specifi-
cally, the trucking industry faces an 
“acute shortage” of truck drivers, 
a critical cog in the supply chain 
required to move product along to 
each step in the food production 
cycle.

Buying power and supply chain 
concentration: The pandemic has 
exposed a growing problem in the 
food and agriculture sector: mar-
ket concentration is exacerbating 
product shortages by depriving the 
market of much-needed redundan-
cies and driving unfair distribu-
tions of products in short supply.

As the House Ag Committee 
examines agricultural supply chain 
challenges, Jon Samson, execu-
tive director, Agriculture & Food 
Transporters Conference, Ameri-
can Trucking Associations, asked 
for consideration of five key areas: 
infrastructure investment; work-
force development; potential con-
sequences of an employer-based 
vaccine mandate; the role that 
commercial flexibility played in 
the initial response to pandemic-
related challenges; and challenges 
created by equipment and labor 
shortages at US maritime ports and 
inland storage facilities and distri-
bution centers.



CHEESE REPORTERPage 16 November 5, 2021

For more information, visit www.evapdryertech.com

Powder 
Processing
Solutions
Offering highly specialized 
engineered solutions and
exceptional technical support
for powder processing systems.

  Whey, Whey Permeate

  Lactose

  Whey Protein Concentrate

  Milk Powders

  Infant Formula

  Cheese Powders

  Protein

  Flavors

Whether you need an upgrade
to existing equipment or a new
processing system, EDT is
ready to provide - from concept
to completion - a sanitary,
efficient, system.

www.evapdryertech.com

info@evapdryertech.com
715.796.2313

Evaporator Dryer
Technologies, Inc.

Sept. Dairy Trade
(Continued from p. 1)

period last year, were: Mexico, 
$1.3 billion, up 27 percent; Can-
ada, $623.5 million, up 12 percent; 
China, $558.2 million, up 43 per-
cent; South Korea, $320.6 million, 
up 11 percent; Philippines, $315.1 
million, down 2 percent; Japan, 
$283.6 million, up 13; Indonesia, 
$252.9 million, down 5 percent; 
Vietnam, $211.2 million, up 44 
percent; Malaysia, $132.1 million, 
up 4; Australia, $122.2 million, 
down 12 percent; and Taiwan, 
$104.6 million, up 12 percent.

US dairy imports during Sep-
tember were valued at $339.7 
million, up 32 percent from Sep-
tember 2020 and the third time 
in four months that dairy imports 
have topped $300 million in value.

During the first nine months of 
2021, dairy imports were valued at 
$2.65 billion, up 18 percent from 
the first nine months of 2020.

Leading sources of US dairy 
imports (including cheese imports) 
during the January-September 
period, on a value basis, with com-
parisons to the same period last 
year, were: New Zealand, $393.6 
million, up 9 percent; Italy, $361.4 
million, up 62 percent; Ireland, 
$361.2 million, up 17 percent; 
France, $203.7 million, up 19 per-
cent; Canada, $181.2 million, up 

5 percent; Netherlands, $157.3 
million, up 6 percent; and Mexico, 
$124.3 million, down 25 percent.

Cheese exports during Septem-
ber totaled 75.0 million pounds, up 
20 percent from September 2020. 
The value of those cheese exports, 
$150.8 million, was up 18 percent.

During the first nine months of 
2021, cheese exports totaled 669.9 
million pounds, up 8 percent from 
the first nine months of 2020. The 
value of those exports, $1.35 bil-
lion, was up 10 percent.

Leading markets for US cheese 
exports during the January-Sep-
tember period, on a volume basis, 
with comparisons to last year, were: 
Mexico, 174 million pounds, up 5 
percent; South Korea, 120.1 mil-
lion pounds, down 7; Japan, 72.5 
million pounds, up 15 percent; Aus-
tralia, 39.9 million pounds, down 
12; Chile, 24.6 million pounds, up 
39 percent; Canada, 20.5 million 
pounds, up 31 percent; Guate-
mala, 16.9 million pounds, up 55 
percent; and Panama, 16.2 million 
pounds, up 49 percent.

Nonfat dry milk exports totaled 
154.6 million pounds, up 16 per-
cent from September 2020. NDM 
exports during the first nine 
months of 2021 totaled 1.53 bil-
lion pounds, up 13 percent from 
the first nine months of 2020.

Dry whey exports during Sep-
tember totaled 41.4 million pounds, 

down 0.2 percent from September 
2020. Dry whey exports during the 
January-September period totaled 
383.6 million pounds, up 11 per-
cent from a year earlier.

September exports of whey pro-
tein concentrate totaled 22.6 mil-
lion pounds, down 23 percent from 
September 2020. WPC exports 
during the first nine months of 
2021 totaled 232.9 million pounds, 
up 1 percent from the first nine 
months of 2020.

Lactose exports during Septem-
ber totaled 70 million pounds, up 
6 percent from September 2020. 
Lactose exports during the Janu-
ary-September period totaled 645 
million pounds, up 0.2 percent 
from the same period last year.

Butter exports totaled 6.8 mil-
lion pounds, up 112 percent from 
2020. Butter during the first nine 
months of 2021 totaled 73.6 mil-
lion pounds, up 127 percent from 
the first nine months of 2020.

Ice cream exports totaled 10.9 
million pounds, down 15 percent 
from September 2020. January-
September ice cream exports 
totaled 126.4 million pounds, up 
10 percent from a year earlier.

Yogurt exports during Septem-
ber totaled 3.7 million pounds, up 
52 percent from September 2020. 
Yogurt exports during 2021’s first 
nine months totaled 32.7 million 
pounds, up 43 percent from 2020’s 
first nine months.

Cheese Imports Increase
September cheese imports totaled 
39.1 million pounds, up 16 percent 
from September 2020. The value 
of those cheese imports, $147.3 
million, was up 37 percent.

Cheese imports during the first 
nine months of 2021 totaled 300.2 
million pounds, up 17 percent from 
the first nine months of 2020. The 
value of those imports, $1.07 bil-
lion, was up 28 percent.

Leading sources of US cheese 
imports during the January-Sep-
tember 2021 period, on a volume 
basis, with comparisons to the 
same period in 2020, were:

Italy: 60 million pounds, up 27.
France: 30.3 million pounds, up 

4 percent.
Netherlands: 27.3 million 

pounds, up 11 percent.
Ireland: 16 million pounds, up 

50 percent.

Switzerland: 15.7 million 
pounds, up 6 percent.

Spain: 14.4 million pounds, up 
6 percent.

Nicaragua: 13.7 million 
pounds, up 15 percent.

Germany: 12.2 million pounds, 
up 32 percent.

UK: 11.5 million pounds, up 36.
Greece: 10.9 million pounds, up 

17 percent.
Australia: 10.5 million pounds, 

up 474 percent.
Lithuania: 10 million pounds, 

up 58 percent.
Canada: 9.6 million pounds, up 

19 percent.
Imports of butter and other but-

terfat products (primarily anhy-
drous milkfat) during September 
totaled 11.9 million pounds, down 
16 percent from September 2020. 
Butter imports during September 
totaled 10.6 million pounds, up 9 
percent from a year earlier.

During the first nine months of 
2021, imports of butter and other 
butterfat products totaled 95.3 
million pounds, down 15 percent 
from the first nine months of 2020. 
Butter imports during this period 
totaled 74.4 million pounds, up 8 
percent from a year earlier.

Casein imports totaled 7.7 mil-
lion pounds, up 17 percent from 
September 2020. Casein imports 
during the first nine months of 
2021 totaled 74 million pounds, 
up 16 percent from the first nine 
months of 2020.

Imports of caseinates dur-
ing September totaled 4.4 mil-
lion pounds, up 15 percent from 
September 2020. Imports of 
caseinates during the January-
September period totaled 36.2 
million pounds, up 0.3 percent 
from a year earlier.

Imports of Chapter 4 milk pro-
tein concentrates totaled 7.4 mil-
lion pounds, up 126 percent from 
September 2020.  Chapter 4 MPCs 
during the first nine months of this 
year totaled 70.4 million pounds, 
down 9 percent from the first nine 
months of last year.

Imports of Chapter 35 MPCs 
during September totaled 2.1 mil-
lion pounds, up 94 percent from 
September 2020. Imports of Chap-
ter 35 MPCs during the January-
September period totaled 11.7 
million pounds, up 14 percent 
from the same period last year.
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Marketer Of Carbon 
Neutral Organic Milk, 
Raises $4 Million In 
Seed Financing
Portland, OR—Neutral Foods, 
which markets what it describes 
as carbon neutral dairy products, 
recently announced that it has 
raised $4 million in financing from 
two venture capital firms, bringing 
its total funding to more than $4.8 
million to date.

Breakthrough Energy Ventures 
led the financing round, with Mark 
Cuban Companies participating.

Neutral Foods is expanding 
nationally to debut its carbon neu-
tral organic milk in more than 500 
US Whole Foods Markets stores 
this month after what the com-
pany called an overwhelmingly 

positive response from shoppers in 
Oregon and Washington.

Neutral Foods was founded in 
2019 in Portland, OR, with a mis-
sion to radically reduce the carbon 
footprint of agriculture. Neutral 
Foods works with dairy farmers to 
implement a number of strategies 
to drive down the carbon emis-
sions of its milk, and what can’t be 
reduced is offset through the pur-
chase of carbon credits from US 
dairy farmers who turn cow emis-
sions into renewable energy.

“Neutral’s availability at Whole 
Foods Market is an opportunity for 
consumers to consciously choose 
climate aligned products in their 
daily lives, and we’re proud to sup-
port their mission to reduce the 
carbon footprint of products con-
sumers know and love,” said Car-
michael Roberts, Breakthrough 
Energy Ventures.

“Neutral is a game-changer,” 
said Mark Cuban, owner of the 
NBA’s Dallas Mavericks and judge 
on ABC’s Shark Tank. “Neutral 
works with farmers to deploy on-
farm carbon reduction projects 
focused on compost, manure man-
agement and feed changes. It’s a 
unique solution that can feed us 
while protecting us.”

The capital raised will be used 
to support national distribution, 
driving awareness and trial of the 
brand, and to make direct invest-
ments with farmers on projects to 
reduce carbon emissions.

 “Solutions to reduce agricul-
tural GHG emissions and increase 
sequestration on agricultural lands 
exist, but they’re expensive. We’re 
giving farmers the capital they 
need to adopt low- or no-emitting 
solutions,” said Ann Radil, head of 
carbon reduction at Neutral. 

USDA Seeking To 
Buy Pepper Jack, 
Cheddar, High 
Protein Yogurt, UHT 
Milk For Early 2022 
Delivery
Washington—The US Depart-
ment of Agriculture (USDA) is 
inviting offers to sell Pepper Jack 
cheese, Cheddar cheese, and 
high protein yogurt for use in the 
National School Lunch Program 
and other federal food an dnutri-
tion assistance programs.

Deliveries under this invitation 
are to be made between Jan. 1, 
2022, and Mar. 31, 2022.

USDA is specifically seeking the 
following quantities of dairy prod-
ucts under this invitation: 302,400 
pounds of yellow shredded Ched-
dar, 6/2-pound packages; 112,320 
pounds of yellow 0.75 ounce sliced 
Cheddar cheese, 12-pound pack-
ages; 116,400 pounds of shredded 
Pepper Jack, 4/5-pound; 198,738 
pounds of high protein blueberry 
yogurt, 24/4-ounce cups; 334,530 
pounds of high protein strawberry 
yogurt, 24/4-ounce cups; 122,346 
pounds of high protein vanilla 
yogurt, 24/4-ounce cups; and 
113,784 pounds of high protein 
vanilla yogurt, 6/32-ounce tubs.

Offers under this invitation are 
due by Wednesday, Nov. 10, at 
1:00 p.m. Central time. Purchases 
will be made on an f.o.b. destina-
tion basis to cities listed on the 
solicitation. 

For a new-to-USDA contractor 
and existing contractors who are 
bidding on new products, a proba-
tionary period may be implemented 
in which awards are limited to 10 
truckloads per product. A contrac-
tor must demonstrate successful 
delivery of at least five truckloads 
of product in order to be removed 
from probationary status of future 
solicitations. Successful delivery 
is defined as product delivered on 
time and in acceptable condition 
according to the terms and condi-
tions of the contract.

Offers must be submitted elec-
tronically via the Web-Based Sup-
ply Chain Management System 
(WBSCM). Offerors are cautioned 
to bid quantities they can reason-
ably expect to produce and deliver. 

For more information, contact 
the contracting officers, Jenny 
Babiuch, at Jenny.Babiuch@usda.
gov; or Raquel Clinton, at Raquel.
Clinton@usda.gov. 

USDA is inviting offers to sell 
a total of 5,827,538.88 pounds of 
1 percent UHT milk for delivery 
during the first three months of 
2022. Offers are due on Tuesday, 
Nov. 30, by 9:00 a.m. Central time.

For more information about sell-
ing dairy and other food products 
to USDA, visit www.ams.usda.gov/
selling-food.

http://www.devilledigital.net
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CMAB’s Real California Milk Excelerator 
Product Contest Selects Four Finalists 
Tracy, CA—Functional dairy des-
sert entries secured the four final 
spots here in the Real California 
Milk Excelerator product innova-
tion competition, created by the 
California Milk Advisory Board 
(CMAB) and VentureFuel. 

The four finalists were selected 
from a field of 12 semi-finalist 
competitors during a two-day vir-
tual pitch event judged by a group 
of experts from Hershey’s, Nestle, 
Mars, PepsiCo Ventures Group, 
Amberstone Ventures, Branch 
Venture Group, FoodNavigator.
com, Rosa Brothers Milk Company, 
Health Magazine, SnackRiot, and 
The Save Mart Companies. 

Over 2,000 consumers also were 
able to vote virtually through mar-
ket research company Perksy.

Top selections highlight the 
nutritional and flavor profiles 
of milk and dairy ingredients to 
deliver performance and recovery 
benefits. Finalists include: 

Nightfood – Formulated by 
sleep experts and nutritionists, 
Nightfood ice cream features a 
sleep-friend nutritional profile to 
help promote quality sleep. 

ReThink Ice Cream – A low 
sugar, stomach and diabetic-
friendly ice cream infused with 
fiber and sourced from lactose-free 
A2 dairy.

Sweetkiwi – A whipped Greek 
yogurt that is low in calories and 
high in nutrition, Sweetkiwi pints 
are under 320 calories and formu-
lated with fiber, protein, and probi-
otics for better gut health.

Wonder Monday – A 2020 
RCM Snackcelerator finalist, 
Wonder Monday returns with a 
new protein keto cheesecake snack 

bar with no added sugar and 10 
grams of protein.

Nightfood, ReThink, Sweetkiwi 
and Wonder Monday move on to 
the final, live event Nov. 18, where 
they will compete for $150,000 in 
marketing support to bring their 
visions to market.  

The runner up will receive 
$100,000 towards the same goal. 

The judging panel includes Rus-
sell Barnett, My/Mochi Ice Cream; 
Donna Berry, Daily Dose of Dairy; 
Heather Boyd, Beam Suntory; 
Chad Coester, Albertsons Com-
panies; Julia Bello, Whole Foods 
Market; John Talbot, CMAB; and 
Adriano Torres, Coca-Cola. 

“The four products moving to 
the finals reflect America’s sweet 
tooth and our continuing desire 
for treats that don’t give up taste 
in favor of function,” said Talbot 
said.

These products tackle some of 
consumers’ bigger concerns around 
sugar content and lactose sensitiv-
ity, without sacrificing the taste 
and texture of desserts, Talbot said.

 The 12 semi-finalists in this 
year’s contest each received 
$10,000 to develop an edible pro-
totype, while receiving a suite of 
resources including graphic design, 
lab or kitchen time and mentor-
ship from global marketing, pack-
aging, and distribution experts.

Mentor companies included 
Branchfood, Brandology, Bristol 
Farms, the California Dairy Inno-
vation Center, Diageo, Garrand 
Moehlenkamp, Heywell, High-
light, Ignite2x, Ketchum, LA Dis-
tributing Company, Lemos Jerseys, 
Mondel’z International, Rodeo, 
Vori, and Whole Brain Consult-

ing. The total value of competition 
prizing is over $650,000. 

“We had tremendous diversity 
in our field of semi-finalists this 
year but ultimately, the four prod-
ucts moving to the finals reflect 
America’s sweet tooth and our 
continuing desire for treats that 
don’t give up taste in favor of 
function,” said CMAB’s Talbot.

A poll of 2,000 consumers on 
which of these products they would 
be most interested in buying, sup-
port the judges’ decisions, Talbot 
continued.

“With support and access to 
resources from CMAB, we’re look-
ing forward to securing distribution 
for sleep-friendly Nightfood ice 
cream sandwiches in hotel lobby 
shops across the country,” said 
Nightfood founder and CEO, Sean 
Folkson. 

“We are so excited to make it 
to the finals, it was such a shock 
and means the world to us,” said 
Sweetkiwi founder and CEO 
Ehime Eigbe. 

George Haymaker III, founder 
and CEO of ReThink Ice Cream, 
said he feels ReThink is on the 
right track and has a valuable prod-
uct to offer consumers.

“It fills a need not currently 
being filled by other brands,” Hay-
maker said. “We’re trying to make 
ice cream as healthy as possible, 
without taste and texture being 
negatively affected,” he continued.

Candace Wu, co-founder of 
Wonder Monday, said she’s thrilled 
to be moving on to the finals.

“We loved hearing the reactions 
of the judges when they tried their 
first bite,” she said. 

Registration for the event and 
full contest information is avail-
able online at www.hopin.com/
events/2021-real-california-milk-
excelerator-finals/registration.

Summit 
Refrigeration, All 
Temp Refrigeration 
Announce New 
Partnership
Menomonee Falls, WI—Summit 
Refrigeration Group and All Temp 
Refrigeration this week announced 
a new industrial refrigeration part-
nership.

Headquartered in Menomonee 
Falls, WI, and Cedar Rapids, IA, 
respectively, both companies 
design, build and service industrial 
ammonia refrigeration systems. 
Both companies have companies 
in the food and dairy processing 
industries.

The partnership enables both 
companies to leverage expanded 
infrastructure, capabilities, and 
talent to deliver more for each 
company’s current and prospec-
tive customers, according to the 
announcement.

“While we want to grow organi-
cally, we also want to grow by 
expanding our reach and finding 
like-minded partners,” said Jim 
Kopczynski, All Temp Refrig-
eration’s CEO. “Summit and All 
Temp are like-minded in many 
ways, from our origins to the path 
forward.”

Both Summit Refrigeration 
and All Temp Refrigeration were 
founded by a trio of enterpreneurs 
in the early 2000s. While they 
share midwestern roots, there is no 
customer overlap, only an additive 
customer base and this partnership 
will extend the companies’ ability 
to perform work nationwide, the 
announcement noted.

“Both Summit and All Temp 
have experienced tremendous 
growth in recent years, and from 
food processing and pet food to 
pharmaceuticals and cold stor-
age, there’s no shortage of oppor-
tunity right now for the industrial 
refrigeration industry,” said Rick 
DeGroot, VP of business develop-
ment for Summit. 

“This partnership makes us one 
of the largest industrial refrigera-
tion contractors in the country, 
better positioned to capitalize on 
the opportunity and equipped to 
meet the increased demand for our 
services,” DeGroot added.

Summit and All Temp, which 
will retain their own brands, pro-
vide the following industrial refrig-
eration services: engineering and 
design, prefabrication, construc-
tion and installation, service and 
maintenance, and specialized con-
sulting. 

Specialized consulting includes 
an online Process Safety Manage-
ment (PSM) Compliance Program 
to help customers comply with 
OSHA and EPA regulations.

For more information, visit 
www.summitrefrig.com; and all-
tempcr.com.
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Demographic, Generational, Other 
Factors Reducing Milk Consumption
Washington—Many factors have 
contributed to declining fluid 
milk consumption in recent years, 
including demographic and gen-
erational changes in the US popu-
lation, according to a new study 
by USDA’s Economic Research 
Service (ERS).

US per capita fluid milk con-
sumption has been trending down-
ward since about the mid-1940s, 
and it fell at a faster rate during 
the 2010s than it did during each 
of the prvious six decades, noted 
the study, entitled Examining the 
Decline in US Per Capita Consump-
tion of Fluid Cow’s Milik, 2003-18.
Milk consumption per person fell 
at an average annual rate of 1.0 
percent during the 2000s, then fell 
at an average annual rate of 2.6 
percent during the 2010s.

Previous studies have suggested 
that demographic and generational 
changes in the US population are 
likely responsible for the persistent 
decline in per capita milk con-
sumption. It is plausible that per 
capita milk consumption declined 
because the US is now racially and 
ethnically more diverse and older.

Controlling as much as possible 
for demographic and generational 
change, the ERS model results 
continue to show that people of 
all ages reduced their per capita 
consumption of milk drinks from 
2003-04 to 2017-18. The study’s 
authors estimated a child con-
sumed about 0.21 cup-equivalents 
fewer milk and milk drinks in 
2017-18 than in 2003-04 because 
of factors other than demographic 
and general changes explicitly 
accounted for in the model. 

Sizable consumption decreases 
were also evident among the other 
age groups.

The proportion of consumers 
drinking milk and/or milk drinks 
on a given day was relatively con-
stant from 2003-04 through 2009-
10, fluctuating between 30 and 31 
percent, the study noted. In the 
second half of the study period, the 
proportion declined to 22 percent 
in 2017-18. The average amount 
consumed per day, including indi-
viduals who drank no milk or milk 
drinks, was 0.57 cup-equivalents 
in 2003-04 compared with 0.33 in 
2017-18, which is a “statistically 
significant” decrease.

The goals of the ERS study 
were to understand who in the 
US population is consuming less 
fluid milk, identify how their con-
sumption patterns changed, and 
evaluate alternative explanations 
for why per capita consumption 
fell at a faster rate in the 2010s 
than in the 2000s. Demographic 
and generational changes in the 
US population are gradual and are 
not likely responsible for all of the 
recent faster rate of decline.
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More Alternatives, Less Cereal
Many factors could cause US per 
capita fluid milk consumption to 
fall in addition to demographic 
and generational changes in the 
population, the study noted. These 
include competition between milk 
and alternative beverages through 
product innovations, decreases in 
cereal consumption, changes in 
school lunch and breakfast pro-
grams, and changes in retail prices.

Products known to compete 
with fluid milk include plant-based 
milk alternatives. Sales of these 
beverages do negatively affect pur-
chases of fluid milk but, given that 
the increase in their sales is much 
smaller than the decrease in sales 
of fluid cow’s milk, plant-based 
milk alternatives can only explain 
a small share of overall sales trends, 
the study said. Sales of plant-based 
milk alternatives may be contrib-
uting to, but are not likely to be a 
primary driver of, sales trends for 
fluid cow‘s milk.

Other beverage categories that 
may compete with fluid milk 
include energy drinks, sports 
drinks, and waters with fruit fla-
voring. Although sales of any one 
of these product categories are also 
likely too small to explain much of 
the overall, long-run decline in per 
capita milk consumption, perhaps 
growth in a number of them may 
collectively explain a significant 
portion of why milk consumption 
fell at a quicker rate in the 2010s 
than in the 2000s, the study said.

Declining consumption of 
breakfast cereals is a separate issue 
facing the dairy industry, according 
to the study. Milk and breakfast 
cereals are complements; the two 

are commonly consumed together. 
However, breakfast bars, breakfast 
meals offered by fast-food chains, 
yogurt, and other morning time 
options are substitutes for break-
fast cereal, reducing sales of cereal 
and milk.

Changes have also occurred in 
the types of milk that children can 
receive at school. The Healthy, 
Hunger-Free Kids Act of 2010 
sought to improve child nutrition; 
beginning with the 2012-13 school 
year, USDA requires schools par-
ticipating in its free and subsidized 
lunch and breakfast programs to 
serve children a healthier mix of 
vegetables, more whole grains, and 
lower-fat milks.

If students don’t like the type 
of milk they receive in school 
lunches, they are not required to 
drink it.

Retail prices are yet another 
aspect of the food environment 
that could influence milk con-
sumption patterns. Examining the 
Consumer Price Index (CPI) for 
whole milk and nonalcoholic bev-
erages and beverage materials from 
2003 through 2018 reveals that 
prices for whole milk products are 
more volatile than prices for most 
other types of beverages.

A clear upward or downward 
trend in their relative prices 
couldn’t be determined. 

Relative price changes likely 
caused some fluctuation in milk 
consumption, but existing evi-
dence offers no suggestion that 
relative prices are a primary driver 
of long-run consumption trends, 
the study stated.

“Overall, it appears the down-
ward trend in per capita milk 
consumption may be difficult to 
reverse because of demographic 
and generational changes,” the 
study said. 

Harpak-ULMA 
Introduces Artic 
Side Seal Packaging 
System For Dairy, 
Other Applications
Harpak-ULMA recently intro-
duced its new Artic Side Seal 
packaging system featuring new 
multi-side-seal capabilities for 
dairy, bakery, meat, and medical 
applictions.

The Artic Side Seal packaging 
system can produce multiple side-
seal formats, including both zip-
pered and strip resealable, as well 
as three-sided non-resealable for-
mats, shrink films, and modified 
atmosphere capabilities, according 
to Harpak-ULMA. 

The Artic Side Seal produces 
non-hermetic or hermetically 
sealed packs.

Harpak-ULMA also announced 
the upcoming availability of 
Rockwell Automation (RA) con-
trols for its VTC 840 (VFFS) ver-
tical packaging platforms in 2022. 
The embedded smart, connected 
Rockwell Automation controls 
technologies support numerous 
advanced capabilities, including 
PTC’s Vuforia Augmented Real-
ity (AR) software suite, Harpak-
ULMA noted.  AR technologies 
enable remote maintenance and 
diagnostics, visual work instruc-
tions and training, and advanced 
performance monitoring.

Harpak-ULMA offers top-of-
the-line packaging equipment to 
exceed expectations in modern 
production.

For more information, visit 
www.harpak-ulma.com.



CHEESE REPORTERPage 20 November 5, 2021

www.cheesereporter.com/events.htmSUPPLIER NEWS

COMPANY NEWS

PEOPLE

We look at cheese differently.

...because we don’t just 
see cheese, we see the 
whole picture. 1.866.404.4545   www.devilletechnologies.com

Cheese Reporter Ad.indd   1 2018-01-03   11:52 PM

Starbucks’ Kelly Bengston To Deliver 
Keynote At Sustainable Ag Summit
Las Vegas, NV—Attendees of the 
Sustainable Agriculture Summit 
later this month will hear lessons 
and strategies from one the world’s 
most successful operations in the 
food and beverage sphere – Star-
bucks.

Kelly Bengston, senior vice 
president and chief procurement 
officer for Starbucks, will deliver 
the opening keynote address. She 
will highlight case studies and out-
line how Starbucks’ lessons learned 
can be applied in other ingredient 
sectors.

The hybrid Summit will be held 
Nov. 17-18, and the in-person 
component will take place at Cae-
sars Palace.

This year’s theme is “Regen-
eration and Resilience: US 
Agriculture’s Role in Building a 
Resource-Positive Future.” 

Its aim is to emphasize how 
the global pandemic and its resid-
ual effects have underscored the 
importance of US food and agri-
culture’s ongoing efforts to build 
more resilient and regenerative 
production systems. 

The summit speaker lineup 
also includes Mary Boote, Global 

Farmer Network; Philip Brasher, 
Agri-Pulse; Patricia Carrillo, Agri-
culture and Land-Based Training 
Association; Lloyd Day, Inter-
American Institute for Coop-
eration on Agriculture; Nick 
Gardner, US Dairy Export Coun-
cil (USDEC); Lisa Held, Civil 
Eats; Margaret Henry, PepsiCo; 
Shelby Meyers, American Farm 
Bureau Federation; Alex Peterson, 
National Dairy Research & Pro-
motion Board; and Heather Tan-
sey, Cargill

Registration is available online, 
and cost is $600 per person. Dis-
counts are available for students, 
farmers and those attending vir-
tually. To register online and for 
more information, visit www.sus-
tainableagsummit.org/registration.

Dairy Sustainability Alliance 
Annual Meeting Set For Nov. 19
Following the summit, the Dairy 
Sustainability Alliance fall meet-
ing will take place Nov. 19.

The meeting kicks off with a 
session entitled “Sustainability on 
the Global Stage: Implications of 
the UN FSS and COP26 for US 
Dairy.” It will be led by Barbara 

O’Brien, president and CEO of the 
Innovation Center for US Dairy 
and president of Dairy Manage-
ment, Inc. (DMI).

Panelists include Nick Gardner, 
senior vice president, sustainability 
and multilateral affairs, US Dairy 
Export Council (USDEC); Donald 
Moore, executive director, Global 
Dairy Platform; and Jim Mulhern, 
president and CEO, National Milk 
Producers Federation (NMPF).

Another session on sustain-
ability through the lens of US 
dairy farmers will be led by Sam 
Schwoeppe, owner of Schwoeppe 
Dairy, LLC.

Speakers include Matt Freund, 
Freund’s Farm & CowPots; Tara 
Vander Dussen, Rajen Dairy & 
New Mexico Milkmaid; and Jim 
Werkhoven, Werkhoven Dairy, 
Inc. 

Following breakout sessions, 
the meeting will conclude with a 
keynote address entitled “Charting 
a Path for Dairy Social Responsi-
bility” led by Dan Esty, chairman, 
Esty Group. 

For more information and to 
sign up, visit www.usdairy.com/
events-webinars.

November 15-17: National Milk 
Producers Federation/Dairy 
Management Inc/United Dairy 
Industry Association Joint Annual 
Meeting will be held at The Mirage 
in Las Vegas, NV. Visit www.nmpf.
org for details.

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

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

•
Jan. 30-Feb. 1: PLMA Annual Pri-
vate Label Trade Show, Donald 
E. Stephens Convention Center, 
Chicago, IL. For more information, 
visit www.plma.org.

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

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

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

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

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

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

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

•
Aug. 11-12: IMPA Annual Meet-
ing, Sun Valley, ID. Details avail-
able soon at www.impa.us.

PLANNING GUIDE

USDA Opens Registration For Virtual Ag 
Outlook Forum Scheduled For Feb. 24-25
Washington—Registration is now 
open for the 98th annual Agri-
cultural Outlook Forum (AOF) 
planned for  Feb. 24-25, 2022 in a 
virtual setting.

The first Agricultural Outlook 
Forum began in 1923 to distribute 
and interpret information devel-
oped through economic forecast-
ing to farmers so they had the tools 
to read market signals and avoid 
producing beyond demand. 

Since then, members from the 
US ag sector  and around the 
world gather to discuss current and 
emerging topics and trends. 

More than 4,500 people 
attended the 2021 virtual forum, 
with a theme nodding to the pan-
demic of “Building on Innovation: 
A Pathway to Resilience.”

The 2020 theme was “The Inno-
vation Imperative: Shaping the 
Future of Agriculture.” In 2019, 
the event highlighted “Growing 
Locally, Selling Globally.”

Hosted by the US Department 
of Agriculture (USDA), the two-

day event will feature a keynote 
address by Agriculture Secretary 
Tom Vilsack, a presentation on 
the 2022 agricultural economy 
by USDA’s chief economist Seth 
Meyer, and a panel of distinguished 
guest speakers.

A total of 30 breakout ses-
sions organized by agencies across 
USDA will cover a range of issues 
like commodity and food price 
outlooks; US and global agricul-
tural trade developments; climate 
change; and innovations in ag pro-
duction and sustainability.

The 2022 forum theme and full 
program will be announced soon. 
Registration is free, but required to 
participate. 

Attendees can also look for 
updates and information via social 
media at #AgOutlook on USDA’s 
Twitter, Instagram and Facebook 
pages.

To sign up online and learn 
more about this year’s program, 
visit www.usda.gov/oce/ag-outlook-
forum.

ADPI ‘WOW! I Can’t 
Believe It’s Not 
Powder’ Seminar Set 
For March 14-15
Santa Barbara, CA—The Amer-
ican Dairy Products Institute 
(ADPI) will host a new seminar 
on dairy ingredients – except dry 
milk powders – here March 14-15 
at the Hilton Beachfront Resort.

ADPI invites dairy industry 
“movers and shakers” looking for 
knowledge and networking to 
attend the event. More details con-
cerning the event will be available 
in the coming months. 

ADPI’s virtual Dairy Ingredients 
360 Training Course and Risk Mit-
igation Training Course will begin 
in January 2022 and wrap up in 
October and June, respectively. 

The annual ADPI Winter 
Executive Committee & Board of 
Directors Meeting has been sched-
uled for Feb. 17-18, 2022 in La 
Quinta, CA.

For updates and registration on 
these and other ADPI meetings, 
visit www.adpi.org/Events.
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Equipment for Sale

SILO: Used 55 gallon Silo. Good condi-
tion: New bottom and manway assem-
bly.Cold wall. Painted white. Can be 
loaded on semi anytime. Located in SW 
Wisconsin. Contact: Torrence Thuli at    
DARLINGTON DAIRY SUPPLY CO., 
INC., torryt@ddsco.com or call 1-608-
776-4064.

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

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

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

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

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

Equipment Wanted

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

Products, Services

Replacement Parts

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

Reconditioning

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

Cheese Moulds, Hoops

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

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

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

Real Estate

DAIRY PLANTS FOR SALE: https://
dairyassets.weebly.com/m--a.html. 

Contact Jim at 608-835-
7705; or by email at  jim-
cisler7@gmail.com

Cheese & Dairy Products

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

UNDERGRADE CHEESE WANTED: 
International Ingredient Corporation
is looking to purchase undergrades for 
use in Animal Feed. Competitive prices, 

pick-up as needed; FSMA 
compliant. Contact Jason at 
jhrdlicka@intcos.com or 636-
717-2100 ext. 1239

Co-Packing, Manufacturing

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

Kosher. Call Penn Dairy 
at 570-524-7700 or visit                                      

www.penndairy.com

Help Wanted

Promotion & Placement

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

Testing Services

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

Warehousing & Storage

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

Interleave Paper, Wrapping

SPECIALTY PAPER MANUFACTURER
specializing in cheese interleave paper, 
butter wrap, box liners, and other cus-
tom coated and wax paper products. 

Made in USA. Call Melissa at 
BPM Inc., 715-582-5253 or 
visit www.bpmpaper.com.

Walls & Ceiling

EXTRUTECH PLASTICS NEW!  
Antimicrobial  POLY BOARD-AM
sanitary panels provide non-porous, 
easily cleanable, bright white surfaces, 
perfect for incidental food contact 
applications. CFIA and USDA accepted, 

and Class A for smoke and 
flame. Call Extrutech Plastics
at 888-818-0118 or www.
epiplastics.com.

Consulting Services

GENMAC A Division of 5 Point Fabrication LLC.

1820 Single Direction
Cheese Cutter

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

3005-LD
Tu-Way 

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

www.genmac.com

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

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

       

  

  
IIC can process a wide
range of cheese types:

 Off-Spec  Trim 
 Beginning & End Run
 Natural or Processed 
 Bulk or Packaged
IIC offers real value with
competitive prices

IIC has the ability to run
all logistics

Fully Compliant with all
FSMA Rules & all plants
are Safe Feed Safe Food
Certified

Undergrade
Cheese Wanted

Is your company looking for 
a safe, sustainable solution
for your undergrade cheese?

International Ingredient Corporation
is one of the nation’s largest 
consumers of undergrade and 
off-spec cheese.
  
We offer complete supply chain 
security and the ability to track the 
sustainability benefits of upcycling 
your scrap product into animal feed.

Please Contact:

Jason Hrdlicka
jhrdlicka@intcos.com

636-717-2100 ext. 1239

Undergrade Cheese Wanted

Looking to Purchase Undergrade Cheese
for the use in Animal Feed.
 O�-Spec
  Trim
  Beginning & End Run
  Natural or Processed
  Bulk or Packaged

 •  Will Pay Competitive Prices
•  Pick-up as Needed
•  Fully Compliant with all FSMA Rules & Regulations

Please Contact:

Jason Hrdlicka
at jhrdlicka@intcos.com 
636-717-2100 ext. 1239

Non-GMO project certified, organic, 

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

  Vacation and PTO   Family Friendly atmosphere
  AND MANY MORE BENEFITS!

$2K Hiring Bonus

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

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

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

Weighted Price  Dollars/Pound
US 1.8152 1.8251 1.8077 1.7973 
Sales Volume 
US 13,509,659 12,373,004 14,044,218 12,682,875

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

Weighted Price  Dollars/Pound  
US 1.8893 1.8661 1.8041• 1.7162•
Adjusted to 38% Moisture  
US 1.8070 1.7848 1.7228• 1.6368•
Sales Volume  Pounds
US 11,312,896 12,768,571 12,587,370 13,437,153•
Weighted Moisture Content Percent
US 35.18 35.18 35.07 34.99

AA Butter
Weighted Price  Dollars/Pound
US 1.8405 1.7854• 1.7249• 1.7583
Sales Volume                                     Pounds
US 2,595,136 3,757,347• 2,680,806• 3,190,516

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.5596 0.5562• 0.5412• 0.5361
Sales Volume
US 5,341,645 5,369,399• 5,918,023• 5,352,064

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.4054 1.3836• 1.3540• 1.3434• 
Sales Volume  Pounds
US 18,510,625 19,998,226• 18,133,496• 15,131,773• 
    

November 3, 2021—AMS’ National Dairy 
Products Sales Report. Prices included 
are provided each week by manufactur-
ers. Prices collected are for the (wholesale) 
point of sale for natural, unaged Cheddar; 
boxes of butter meeting USDA standards; 
Extra Grade edible dry whey; and Extra 
Grade and USPH Grade A nonfortified 
NFDM.      •Revised

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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Class III - Cheese Milk Price   2020 2021
PRICE (per hundredweight)  $21.61 $17.83
SKIM PRICE (per hundredweight)  $16.45 $11.44

Class II - Soft Dairy Products   2020 2021
PRICE (per hundredweight)  $13.63 $17.08
BUTTERFAT PRICE (per pound)  $1.6458 $1.9484
SKIM MILK PRICE (per hundredweight) $8.15 $10.63

Class IV - Butter, MP  2020 2021
PRICE (per hundredweight)  $13.47 $17.04
SKIM MILK PRICE (per hundredweight) $8.01 $10.62

BUTTERFAT PRICE (per pound)  $1.6388 $1.9414 
NONFAT SOLIDS PRICE (per pound) $0.8902 $1.1801
PROTEIN PRICE (per pound)  $5.0146 $3.0130
OTHER SOLIDS PRICE (per pound)  $0.1534 $0.3560

SOMATIC CELL Adjust. rate (per 1,000 scc) $0.00115 $0.00088

AMS Survey Product Price Averages   2020 2021

Cheese  $2.2921 $1.7698
  Cheese, US 40-pound blocks   $2.5692 $1.8070
  Cheese, US 500-pound barrels  $1.9640 $1.7011
Butter, CME  $1.5248 $1.7746
Nonfat Dry Milk   $1.0670 $1.3598
Dry Whey  $0.3480 $0.5447

Class Milk & Component Prices
October 2021 with comparisons to October 2020

$9.00

$11.00

$13.00

$15.00

$17.00

$19.00

$21.00

$23.00

$25.00

2001 2005 2010 2015 2020

Class III Milk Price:     October    2001 - 2021

$1.30

$1.50

$1.70

$1.90

$2.10

$2.30

$2.50

$2.70

$2.90

N D J F M M A M J J A S O N

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*

10-29 Nov 21 18.50 18.50 57.600 146.500 1.786 1.8180 191.000
11-1 Nov 21 18.74 18.53 59.225 146.500 1.786 1.8220 192.500
11-2 Nov 21 18.74 18.60 59.250 147.000 1.770 1.7800 193.000
11-3 Nov 21 18.08 18.60 58.550 146.000 1.750 1.7570 193.500
11-4 Nov 21 17.90 18.54 58.550 146.000 1.736 1.7430 193.500

10-29 Dec 21 18.46 18.84 60.525 151.000 1.790 1.7910 190.250
11-1 Dec 21 18.62 19.00 62.000 152.000 1.790 1.7950 192.000
11-2 Dec 21 18.31 19.05 62.250 152.975 1.770 1.7600 193.750
11-3 Dec 21 17.97 19.13 61.100 152.500 1.770 1.7400 193.750
11-4 Dec 21 17.81 19.10 61.100 153.000 1.769 1.7210 194.000

10-29 Jan 22 18.53 18.75 60.750 151.925 1.790 1.7870 186.500
11-1 Jan 22 18.56 18.88 61.000 153.750 1.790 1.7880 187.500
11-2 Jan 22 18.25 19.05 62.000 154.000 1.790 1.7810 187.500
11-3 Jan 22 18.09 19.00 61.000 154.000 1.780 1.7550 190.450
11-4 Jan 22 18.07 19.05 61.000 154.500 1.780 1.7500 189.750

10-29 Feb 22 18.49 18.70 60.750 151.500 1.813 1.7850 187.500
11-1 Feb 22 18.57 18.83 61.750 152.800 1.813 1.7920 187.500
11-2 Feb 22 18.40 18.95 62.000 153.250 1.813 1.7900 188.750
11-3 Feb 22 18.27 18.96 61.000 152.800 1.813 1.7770 191.000
11-4 Feb 22 18.32 19.02 61.000 153.425 1.813 1.7760 189.750

10-29 Mar 21 18.41 18.78 60.175 149.000 1.811 1.7950 192.500 
11-1 Mar 21 18.53 18.92 61.250 150.750 1.815 1.8000 192.500
11-2 Mar 21 18.46 18.97 61.500 151.850 1.815 1.8000 192.750
11-3 Mar 21 18.40 19.00 61.500 151.000 1.815 1.7840 194.000
11-4 Mar 21 18.50 19.02 61.500 151.500 1.815 1.7910 194.200

10-29 April 21 18.46 18.55 60.500 146.950 1.831 1.7950 192.500 
11-1 April 21 18.51 18.70 60.500 148.275 1.831 1.7990 192.000
11-2 April 21 18.51 18.84 61.250 149.500 1.831 1.7970 193.750
11-3 April 21 18.37 18.78 61.250 148.925 1.831 1.7820 193.800
11-4 April 21 18.46 18.90 61.250 149.650 1.831 1.7890 194.500

10-29 May 22 18.43 18.59 59.750 145.700 1.840 1.7910 195.000 
11-1 May 22 18.52 18.65 59.750 147.250 1.840 1.8020 187.500
11-2 May 22 18.44 18.76 60.500 148.950 1.840 1.7950 193.000
11-3 May 22 18.34 18.77 60.500 148.750 1.840 1.7830 193.750
11-4 May 22 18.45 18.83 60.500 149.000 1.840 1.7930 194.500

10-29 June 22 18.38 18.52 58.725 145.500 1.837 1.8030 195.025 
11-1 June 22 18.49 18.70 58.725 147.500 1.837 1.8040 192.250
11-2 June 22 18.44 18.80 59.500 148.925 1.837 1.8050 194.750
11-3 June 22 18.39 18.80 59.500 148.500 1.837 1.7910 193.750
11-4 June 22 18.50 18.90 59.500 149.250 1.837 1.8000 194.500

10-29 July 22 18.45 18.53 56.025 144.700 1.811 1.8110 196.000 
11-1 July 22 18.47 18.65 56.025 147.100 1.813 1.8130 191.275
11-2 July 22 18.43 18.80 56.025 148.000 1.813 1.8130 196.000
11-3 July 22 18.44 18.80 56.025 148.000 1.813 1.8050 196.000
11-4 July 22 18.52 18.87 56.025 144.350 1.814 1.8160 195.525

10-29 Aug 22 18.43 18.53 57.750 143.850 1.818 1.8190 196.000 
11-1 Aug 22 18.50 18.70 57.500 146.250 1.818 1.8200 191.500
11-2 Aug 22 18.51 18.81 57.500 147.600 1.818 1.8200 197.250
11-3 Aug 22 18.51 18.81 57.500 147.950 1.818 1.8160 197.000
11-4 Aug 22 18.50 18.85 57.500 148.250 1.821 1.8210 197.000

10-29 Sept 22 18.46 18.53 57.000 143.850 1.816 1.8200 196.000 
11-1 Sept 22 18.47 18.76 57.000 145.525 1.820 1.8200 196.000
11-2 Sept 22 18.49 18.76 57.000 147.500 1.820 1.8200 197.500
11-3 Sept 22 18.49 18.76 57.000 147.950 1.820 1.8200 197.500
11-4 Sept 22 18.50 18.80 57.000 147.950 1.820 1.8200 197.500

Interest -          23,165 8,225 2,745 7,996 2,855 17,138 6,964 
Nov. 4
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WEST:  Cream is available to meet pro-
duction demand across the West. A shortage 
of truck drivers is causing delays to loads of 
cream in the region. Demand for butter is 
strong in foodservice markets. Retail demand 
for butter is strengthening, as shoppers are 
buying in preparation for the holidays. Retail-
ers are continuing to pull heavily on butter 
inventories to keep coolers stocked. Butter 
demand is currently outpacing production, 
limiting inventories available for spot purchas-
ing. Some contacts report interest for butter 
from purchasers in other regions, who are 
willing to pay increased freight prices to meet 
regional demands. Labor shortages are limit-
ing available production schedules.
  
CENTRAL: Cream tightness continues 
for butter makers as seasonally heightened 
production of dips and whips pulls heavily 
at available cream supplies. Production is 
busy, but some contacts report having to 

work around operation-limiting factors like 
delayed cream deliveries and labor chal-
lenges at plants. With many butter makers 
currently prioritizing the production of holi-
day retail butter, freshbulk stocks are said 
to be somewhat limited. Bulk distribution is 
further hindered by trucking shortages. But-
ter market tones remain bullish and some, 
but not all, stakeholders anticipate this trend 
will be supported in the near-term as healthy 
butter demand continues to chip away at 
decreasing inventories.

NORTHEAST: Butter manufacturers con-
tinue to churn to the tune of constricted milk 
and cream availability, as Class II and Class 
III pull on supplies. Stocks are adequate. 
The market was inspired by the leap in the 
spot butter price last week, and the bulls 
returned as prices have tiptoed even higher 
the first half of this week. Meanwhile, retail 
butter sales are good and certain to pick up.

NATIONAL - OCT. 29:  Although labor issues persist, cheese makers across the US 
relay busy production schedules as many plants operate at, or close to, capacity. Spot milk 
prices are reported to range from flat Class to $1.00 over Class III this week in the Midwest. 
Export interest is steady. Demand is stable to stronger across foodservice and retail sectors, 
although logistics and supply chain issues are still evidenced by delayed deliveries and/or 
partial fulfilment of orders. Block inventories are abundant, but barrels are less available. 

NORTHEAST - NOV. 3:  Cheese markets are holding a stable market undertone. In the 
Northeast, milk volumes are available for Class III productions. Cheddar cheese operations 
are receiving a heavy milk supply for strong production schedules. Additionally, Mozzarella 
and Provolone cheese makers are working on full production for their immediate needs. 
Regional cheese inventory levels are balanced with customers’ demands. Cheese demands 
are fairly healthy in the retail and restaurant sectors. Supply chain/transportation challenges 
continue to impact many dairy products and the industry. Block and barrel cheese prices on 
the CME Group are currently closing around the $1.60s.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.2025 - $2.4900 Process 5-lb sliced: $1.9425 - $2.4225
Muenster:  $2.1900 - $2.5400 Swiss Cuts 10-14 lbs: $3.3050 - $5.6275

MIDWEST AREA - NOV. 3: After several weeks with barrel prices higher than block 
prices on the CME, prices quickly reversed on Tuesday’s cash market trading. A few industry 
contacts report barrels have become a bit harder to move, and that precipitated the drop in 
the cash markets. Some contacts feel this may signal more volatility within cheese markets 
for the next few months. Cheese makers in the Midwest suggest block cheese demand has 
been steady. Manufacturers are trying to stay ahead of the calls from buyers. A few plants 
are short workers and cannot run at full capacity. As a result, some end users are getting 
orders cut back slightly. To fill  the void, buyers are approaching other processors to fill in 
the gaps as they arise and to look for ways to get by with fewer workers. Manufacturers’ 
milk intakes are generally in good balance with their ability to process the milk. After several 
cheese plants had some down time or other logistical challenges last week, a few discounted 
loads of milk became available. However, spot load prices have returned to near flat Class 
III to +$1 above Class this week.

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $2.3875 - $3.4550 Mozzarella 5-6#: $1.9175 - $2.8625
Brick 5# Loaf:  $2.1175 - $2.5425 Muenster 5# Loaf: $2.1175 - $2.5425
Cheddar 40# Block: $1.8400 - $2.2400 Process 5# Loaf: $1.9275 - $2.2875
Monterey Jack 10# $2.0925 - $2.29755  Grade A Swiss 6-9#:  $2.8200 - $2.9375
       
 WEST - NOV. 3: Demand for cheese across foodservice and retail is softening. Contacts 
report that interest for cheese in international markets is strong. Transportation delays 
continue to affect industry stakeholders. A shortage of truck drivers are continuing to cause 
delays in the region, while port congestion is delaying loads intended for export. Contacts 
say that softening demand and cheese inventories being sold at a discount have contributed 
to lowering prices. Spot purchasers are able to find cheese to meet their immediate needs; 
some older inventories of barrels are available at a discount. Cheese production is mixed; 
plant managers are running busy schedules, where available. Some report limited produc-
tion schedules due to decreased milk supplies and staffing shortages.

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#: $2.0650 - $2.3400
Cheddar 10# Cuts : $2.0775 - $2.2775 Process  5# Loaf: $1.9450 - $2.2000
Cheddar 40# Block: $1.8300 - $2.3200 Swiss 6-9# Cuts: $3.1125 - $3.5425
 
FOREIGN -TYPE CHEESE - NOV. 3:  Buying demand for cheese manufactured in 
Western Europe is strong and increasing. The demand comes from internal EU buyers as 
well as globally. However, cheese production is declining, limited by seasonally reduced 
milk output as the anticipated low point looms ahead. Typically, late November is when milk 
production declines slow, then reverse. This year may not be typical because many dairy 
producers are straining to cope with rising feed and transportation costs.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.2100 - 3.6975
Gorgonzola:    $3.6900 - 5.7400 $2.7175 - 3.4350
Parmesan (Italy):  0 $3.5975 - 5.6875
Romano (Cows Milk):  0 $3.4000 - 5.5550
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  0 0
Swiss Cuts Switzerland:  0 $3.3400 - 3.6650
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - NOVEMBER 4
NDM - CENTRAL: Contacts report 
that demand is steady, despite the higher 
current market prices. A shortage of truck 
drivers is hindering the movement of pro-
duction supplies  and finished loads in the 
region. Stakeholders say that condensed 
skim availability has declined in recent 
weeks. Decreased supplies and a short-
age of labor are contributing to reduced 
production of low/medium heat NDM. 
Drying operations are focusing on low/
medium heat NDM, reducing available 
time to produce high heat. High heat prices 
are unchanged on a quiet trading week.

NDM - WEST:  Prices for low/medium 
heat NDM have climbed across both ends 
of the range and the mostly price series, 
in the West. Demand is higher; stakehold-
ers say that some domestic purchasers 
are buying more loads in anticipation of 
higher holiday demand. Low/medium heat 
demand in international markets is strong, 
as buyers in Mexico continue to  be a large 
driver of export purchasing. Loads are fac-
ing delays in the region due to port con-
gestion and a shortage of truck drivers. 
Spot availability for low/medium heat NDM 
is tightening. 

NDM - EAST: Low/medium heat NDM 
prices moved higher in all facets this week. 
Eastern trading was quiet this week; con-
tacts report lighter spot availability. A 
shortage of truck drivers is causing delays 
to freight. These delays are working in 
tandem with decreased availability of 
condensed skim milk and an employee 
shortage to reduce production of both low/
medium heat and high heat NDM region-
ally. High heat NDM prices are steady 
week- to-week, while availability is limited. 
Market tones for NDM are strong.

LACTOSE: Industry contacts report 
domestic demand is a bit tepid. Spot mar-
ket activity is subdued. Aside from the 
shipping challenges, lactose is moving 
satisfactorily through contracts. A few end 
users are working with suppliers to set up 
Q1 contracts early. Lactose inventories 
are heavy. Manufacturers are not overly 
concerned because they feel stocks are 
largely committed and mostly heavy from 
the shipping congestion. A few quick ship 
sales are occurring to help open up some 
warehouse space. A few contacts suggest 
logistics have gotten more challenging 
lately. Lactose production is steady.

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

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

11/01/21  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  48,906 83,293
11/01/21  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  48,906 83,293
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  0 0
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  0 0

ORGANIC DAIRY - RETAIL OVERVIEW 

 The total number of conventional dairy ads decreased 3 percent, while the total organic ad 
numbers increased by 48 percent. Conventional 1-pound butter advertisements are up 145 
percent. The national average advertised price for conventional 1-pound butter is $2.83, 
down 53 cents from last week.  Conventional ice cream in 48- to 64-ounce containers con-
tinues to be the most advertised dairy item reported. The average advertised price for ice 
cream in 48- to 64-ounce containers is $3.10, down 3 cents from last week. 

Conventional cheese ad numbers decreased 15 percent. The average advertised price for 
conventional 8-ounce block cheese is $2.49, down 7 cents. The average price for conven-
tional 8-ounce shred cheese is $2.39, compared to $2.47 last week. 

The national average advertised price for conventional milk gallons is $2.98, compared to 
$2.43 for conventional milk half-gallons. The national average price for organic milk gallons 
is $5.90, compared to $4.32 for organic milk half-gallons. Organic half-gallon milk is the most 
advertised organic item.

National Weighted Retail Avg Price:  
Butter 1 lb: $5.11
Cheese 8 oz shred: NA
Cheese 8 oz block: NA
Cream Cheese 8 oz: $2.50
Cottage Cheese 16 oz: NA 
Yogurt 4-6 oz: $1.00

Yogurt 32 oz: $3.59
Greek Yogurt 4-6 oz: NA
Greek Yogurt 32 oz: $4.49
Milk ½ gallon: $4.42
Milk gallon: $5.90
Sour Cream 16 oz: $2.49
Ice Cream 48-64 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - NOVEMBER 5

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 

2.83 2.99 2.80 2.86 3.02 2.54 2.70 

2.49 2.72 2.41 2.43 2.72 2.33 2.44 

4.22 2.79 5.20 3.50 4.42 NA NA 

6.16 5.99 NA NA 5.99 6.23 5.52

2.39 2.64 2.09 2.38 2.69 2.39 2.33

4.36 4.49 3.77 3.50 NA NA 5.99 

2.37 2.48 1.50 2.42 2.39 NA NA

1.74 1.63 1.94 2.50 1.44 1.62 1.67 

3.13 2.99 NA NA NA NA 3.19

3.53 4.49 NA NA NA NA 2.47 

3.10 2.83 2.96 2.66 5.03 3.34 3.21

2.43 4.98 NA NA 2.35 1.99 .87 

2.98 NA NA NA 3.23 NA 1.99 

1.60 1.78 1.36 1.35 1.90 1.72 1.97 

.98 .96 1.00 .98 .99 .98 1.00 

4.38 4.71 3.80 NA 4.99 4.23 4.03

.54 .54 .52 .59 .53 .53 .46

2.70 2.60 2.99 NA 4.49 1.99 NA 

 

 

WHOLESALE BUTTER MARKETS - NOVEMBER 3
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HISTORICAL MONTHLY AVG BARREL PRICES

 CME CASH PRICES - NOVEMBER 1 - 5, 2021
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.7525 $1.6750 $1.9500 $1.5550 $0.6300
November 1 (-6¾) (NC) (+1) (-¼) (NC)

TUESDAY $1.6600 $1.6750 $1.9800 $1.5650 $0.6450
November 2 (-9¼) (NC) (+3) (+1) (+1½)

WEDNESDAY $1.5700 $1.6425 $1.9400 $1.5650 $0.6500
November 3 (-9) (-3¼) (-4) (NC) (+½)

THURSDAY $1.5175 $1.6050 $1.9350 $1.5650 $0.6550
November 4 (-5¼) (-3¾) (-½) (NC) (+½)

FRIDAY $1.5025 $1.5850 $1.9350 $1.5700 $0.6600
November 5 (-1½) (-2) (NC) (+½) (+½)

Week’s AVG $ $1.6005 $1.6365 $1.9480 $1.5640 $0.6480
Change (-0.2365) (-0.1130) (+0.0250) (+0.0200) (+0.0250)

Last Week’s $1.8370 $1.7495 $1.9230 $1.5440 $0.6230
AVG

2020 AVG $2.4710 $2.5970 $1.4280 $1.0705 $0.4190
Same Week

MARKET OPINION - CHEESE REPORTER

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘08 1.8774 1.9560 1.7980 1.8010 2.0708 2.0562 1.8890 1.6983 1.8517 1.8025 1.6975 1.5295
‘09 1.0832 1.1993 1.2738 1.1506 1.0763 1.0884 1.1349 1.3271 1.3035 1.4499 1.4825 1.4520
‘10 1.4684 1.4182 1.2782 1.3854 1.4195 1.3647 1.5161 1.6006 1.7114 1.7120 1.4520 1.3751
‘11 1.4876 1.8680 1.8049 1.5756 1.6902 2.0483 2.1124 1.9571 1.7010 1.7192 1.8963 1.5839 
‘12 1.5358 1.4823 1.5152 1.4524 1.4701 1.5871 1.6826 1.7889 1.8780 2.0240 1.8388 1.6634 
‘13 1.6388 1.5880 1.5920 1.7124 1.7251 1.7184 1.6919 1.7425 1.7688 1.7714 1.7833 1.8651
‘14 2.1727 2.1757 2.2790 2.1842 1.9985 1.9856 1.9970 2.1961 2.3663 2.0782 1.9326 1.5305
‘15 1.4995 1.4849 1.5290 1.6135 1.6250 1.6690 1.6313 1.6689 1.5840 1.6072 1.5305 1.4628
‘16 1.4842 1.4573 1.4530 1.4231 1.3529 1.5301 1.7363 1.8110 1.5415 1.5295 1.7424 1.6132
‘17 1.5573 1.6230 1.4072 1.4307 1.4806 1.3972 1.4396 1.5993 1.5691 1.6970 1.6656 1.5426
‘18 1.3345 1.4096 1.5071 1.4721 1.5870 1.4145 1.3707 1.5835 1.4503 1.3152 1.3100 1.2829
‘19 1.2379 1.3867 1.4910 1.5925 1.6278 1.6258 1.7343 1.7081 1.7463 2.0224 2.2554 1.8410
‘20 1.5721 1.5470 1.4399 1.0690 1.5980 2.3376 2.4080 1.4937 1.6401 2.2213 1.8437 1.4609
‘21 1.5141 1.4442 1.4811 1.7119 1.6923 1.5639 1.4774 1.4158 1.5319 1.8008 

Cheese Comment: On Monday, 1 car of blocks was sold at $1.6750, which left the 
price unchanged. No blocks were sold Tuesday, and the price was unchanged. No 
blocks were sold Wednesday; the price dropped on an uncovered offer of 1 car at 
$1.6425. Two cars of blocks were sold Thursday, the last at $1.6050, which set the 
price. On Friday, 2 cars of blocks were sold, the last at $1.5850, which set the price. 
The barrel price dropped Monday on an uncovered offer at $1.7525, fell Tuesday on 
a sale at $1.6600, declined Wednesday on a sale at $1.5700, dropped Thursday on 
a sale at $1.5175, and fell Friday on a sale at $1.5025.

Butter Comment: The price rose Monday on a sale at $1.9500, increased Tuesday 
on a sale at $1.9800, fell Wednesday on a sale at $1.9400, and declined Thursday 
on a sale at $1.9350.

Nonfat Dry Milk Comment: The price declined Monday on a sale at $1.5550, rose 
Tuesday on an unfilled bid at $1.5650, and increased Friday on a sale at $1.5700.

Dry Whey Comment: The price increased Monday on a sale at 64.50 cents, rose 
Wednesday on a sale at 65.0 cents, increased Thursday on a sale at 65.50 cents, 
and rose Friday on an unfilled bid at 66.0 cents.

WHEY MARKETS - NOVEMBER 1 - 5, 2021
RELEASE DATE - NOVEMBER 4, 2021

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

Buttermilk Powder:
 Central & East:   1.2800 (NC) – 1.3850 (+3½)  West: 1.3000 (+2) – 1.3600 (+1)
 Mostly:   1.3200 (+2) – 1.3500 (+2)

Casein: Rennet:   4.7200 (+2) – 4.9300 (+3)   Acid: 4.9000 (+10) – 5.6700 (+45¼)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .4500 (NC) – .6250 (+½)     Mostly: .5750 (+½) – .6150 (+½)

Dry Whey–West (Edible):
Nonhygroscopic: .5550 (+1½) – .6300 (+2¼)  Mostly: .5600 (+1½) – .6175 (+1¾)

Dry Whey—NorthEast:  .5500 (NC) – .6300 (+2) 

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

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.5000 (+2) – 1.6100 (+3)  Mostly: 1.5200 (+2) – 1.5450 (+2½)
 High Heat:  1.6400 (NC) – 1.7500 (NC) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.4925 (+1¼)  – 1.5950 (+1)   Mostly: 1.5300 (+2) – 1.5700 (+1)
 High Heat:  1.6325 (+3)  – 1.7075 (NC)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   1.1200 (+2) – 1.3500 (+1¾)  Mostly: 1.1300 (+2) – 1.2100 (NC)

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

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

For more information, visit www.urschel.com
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Auckland, New Zealand—Fon-
terra and VitaKey Inc. announced 
a dairy science collaboration to 
further unlock the benefits of Fon-
terra’s probiotic strains.

VitaKey specializes in precision 
delivery of nutrition, an emerg-
ing area of research that seeks to 
deliver the right nutrients, in the 
right amount, to the right part of 
the body at the right time, Fon-
terra explained. Co-founded by 
Dr. Robert Langer, the VitaKey 
delivery technology platform for 
nutrients is based on technology 
licensed from the Massachusetts 
Institute of Technology (MIT) and 
developed at the Langer Lab.

Utilizing VitaKey’s proprietary 
technology and customized solu-
tions, Fonterra said it is looking to 
design dairy products that incorpo-
rate targeted and time-controlled 
release of specific nutrients, start-
ing with probiotics, in a way that 
locks in the freshness for longer 
and allows the nutrients to be more 
active and beneficial in the body.

Judith Swales, CEO for Fon-
terra’s Asia Pacific region, said the 
collaboration is part of Fonterra’s 
long-term strategy and ambition to 
be a leader in dairy innovation and 
nutrition science.

“Our co-op has a long and proud

heritage of dairy innovation, pio-
neering many world firsts and, 
increasingly, new solutions which 
aim to help people live healthier 
and longer lives,” Swales said. 

“By partnering with VitaKey, 
we aim to ‘make nature better’ 
by combining the goodness of 
our New Zealand milk with Vita-
Key’s technology. In this way, we 
can really drive our Active Living 
business by appealing to the grow-
ing health and wellness consumer 
segment that desire the maximum 
functional benefits from food and 
are motivated by scientific cred-
ibility,” Swales said. “Because the 
nutrients are encapsulated and 
highly targeted, it also means we 
can use less milk in our production, 
making our milk go further while 
reducing food waste.”

Langer’s vision for Fonterra and 
VitaKey working together is “to do 
something that really can change 
the world, rather than something 
incremental.” The coronavirus 
pandemic “has underscored the 
need for solutions to enhance 
health and wellness and boost the 
immunity of men, women and 
children at every stage of life. We 
believe that good nutriitous food 
can help people of all ages lead 
healthier lives.”

Fonterra, VitaKey Team Up To Unlock 
Benefits Of Fonterra’s Probiotic Strains




