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Per Capita Cheese Consumption 
Posts First Decline Since 2008
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Consumption Of Mozz, Other Italian Cheeses 
Fell; Cheddar, Cream, Hispanic Cheeses Rose

Milk Production, Processing To Be 
More Concentrated In Center Of US

Despite setting another record 
last year, 2020 was the 11th straight 
year in which per capita consump-
tion of Italian cheeses topped con-
sumption of American cheeses. 
But last year’s gap between the two 
categories, at just 0.09 pound, was 
the smallest since 2017, when per 
capita Italian cheese consumption 
was 15.12 pounds and American 
cheese consumption was 15.09 
pounds.

Within the American-type 
cheese category, per capita Ched-
dar consumption in 2020 totaled 
11.20 pounds, up from 2019’s 11.16 
pounds but slightly below 2018’s 
record 11.21 pounds. 

Last year was the fourth con-
secutive year in which per capita 
Cheddar consumption topped 11 
pounds.

Meanwhile, per capita consump-
tion of American-type cheeses 
other than Cheddar (this includes 
Colby, Monterey Jack, washed 
curd and stirred curd) totaled 4.36 
pounds in 2020, down slightly 
from 2019’s record high of 4.38 
pounds. That’s the first decline in 
consumption of other 

• See Consumption Falls, p. 6

Washington—Per capita US 
cheese consumption last year 
totaled 38.35 pounds, down 
from 2019’s record 38.58 pounds, 
according to statistics released 
Thursday by USDA’s Economic 
Research Service (ERS).

That’s the first decline in per 
capita cheese consumption since 
2008, when consumption of 32.39 
pounds was down more than half 
a pound from 2007. Per capita 
cheese consumption increased in 
2009 and 2010 but remained below 
the 2007 record of 32.94 pounds, 
then set new records every year 
from 2011 through 2019.

Despite last year’s decline, per 
capita cheese consumption remains 
more than 10 pounds higher than 
in 1998, when it was 27.84 pounds, 
and more than five pounds higher 
than it was in 2011, when it was 
33.24 pounds.

Per capita consumption of Ital-
ian-type cheese in 2020 totaled 
15.64 pounds, down from 2019’s 
record high of 15.87 pounds and 
also down from 2018’s 15.70 

pounds. That was the first decline 
in per capita Italian cheese con-
sumption since 2017.

Last year marked the fifth 
straight year in which per capita 
Italian cheese consumption toped 
15 pounds. Per capita consumption 
of Italian cheeses had first topped 
10 pounds in 1994.

Within the Italian cheese cat-
egory, per capita Mozzarella con-
sumption last year totaled 12.29 
pounds, down from 2019’s record 
high of 12.48 pounds; and per cap-
ita consumption of all other Ital-
ian cheeses totaled 3.35 pounds, 
down from 3.40 pounds in 2019 
and the third straight decline since 
per capita consumption of these 
cheeses reached a record 3.51 
pounds in 2017.

In 2020, per capita consumption 
of American-type cheeses reached 
a record high of 15.55 pounds, up 
from 15.54 pounds in 2019 and 
the eighth straight year in which 
per capita American-type cheese 
consumption reached a new record 
high.

Grand Island, NE—The land-
scape of US milk production and 
processing in the years ahead 
will be more concentrated in the 
country’s center and defined by 
greater coordination between 
producers and processors seeking 
optimal locations to meet evolv-
ing consumer demand, according 
to a new paper written by Ben 
Laine, dairy analyst with Rabo 
AgriFinance.

For many years, milk pro-
duction has been on a path of 
consolidation, the paper noted. 
Recently, a geographical trend 
has emerged: cows, and the milk 
they produce, are increasingly 
moving away from the coasts and 
into the country’s middle.

This shift in geography is 
closely related to the types of 
products consumers are demand-
ing, the paper explained. US 

dairy consumption continues 
to increase, but it is consumed 
mainly in cheese and other prod-
ucts like butter, yogurt, and ice 
cream, rather than as fluid (bev-
erage) milk.

Fluid milk is perishable and 
has historically relied on a net-
work of farms and fluid processing 
plants close to urban population 
centers, the paper noted. Cheese 
production can be much more 
centralized and can be distrib-
uted as a finished product.

In 1975, Americans on aver-
age consumed 8.1 pounds of 
American-type cheese and 6.1 
pounds of other-than-American 
cheese. Since then, American-
type cheese consumption has 
almost doubled, reaching 15.5 
pounds per person, while con-

• See Center Of US, p. 5

USDA Announces    
$3 Billion Investment 
For School Food 
Supply Chain Aid, Ag 
Market Disruptions
Washington—US Secretary 
of Agriculture Tom Vilsack on 
Wednesday announced a set of 
investments to address challenges 
facing US agriculture, including 
market disruptions for agricultural 
commodities and school food sup-
ply chain issues.

Some $500 million is being 
provided for relief from agricul-
tural market disruption, such as 
increased transportation chal-
lenges, availability and cost of cer-
tain materials, and other near-term 
obstacles related to the marketing 
and distribution of certain com-
modities.

“USDA’s announcement on 
market disruption support speaks 
directly to the severe port conges-
tion and export shipping delays 
that have been challenging US 
dairy exporters for the past year,” 
said Krysta Harden, president 
and CEO of the US Dairy Export 
Council (USDEC). 

US dairy farmers appreciate 
USDA’s allocation of funds “to 
alleviate the economic damage 
caused by recent backlogs at US 
ports that are hindering access to 
critical markets overseas,” said Jim 
Mulhern, president and CEO of 
National Milk Producers Federa-
tion (NMPF). 

“Although dairy exports are at a 
record pace, it is coming at a heavy 

• See USDA Funding, p. 10

$0.95

$1.15

$1.35

$1.55

$1.75

$1.95

$2.15

$2.35

Blocks**

Barrels**

Butter**

N
FDM

**

Class 3

Class 4

Sept Avg Prices – 2020 vs 2021
Average CME Prices**         
Class 3 and Class 4 Milk Price x 10

Restaurant Industry 
Recovery Moving In 
Reverse: Operators
Washington—A new National 
Restaurant Association survey of 
restaurant operators indicates that 
deteriorating business conditions 
are impacting operators’ outlook 
in such a way that they believe a 
recovery from the pandemic will 
be prolonged well into 2022.

Overall, a majority of fullservice 
and limited-service operators say 
business conditions are worse now 
than three months ago. And 44 
percent of operators think it will 
be more than a year before business 
conditions return to normal and 19 
percent believe they never will.

These survey findings come on 
the heels of rising food and supply 
costs, a well-documented labor 
shortage, nearly $300 billion in 
lost sales, and debilitating debt-

• See Restaurant Recovery, p. 6
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Over the NDB’s history, changes 
in regions and NDB members have 
been prompted both by changes in 
milk production as well as the leg-
islation
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Shifting Dairy Board Seats Reflect Geographic Shifts In US Dairy
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EDITORIAL COMMENT

USDA’s Agricultural Marketing 
Service is proposing changes in 
two of the 12 US regions of the 
National Dairy Promotion and 
Research Board, and these pro-
posed modifications got us thinking 
about how much the geographic 
footprint of the US dairy industry, 
and the allocation of NDB seats, 
has changed since the National 
Dairy Board was established back 
in the 1980s. And the answer to 
that question is: quite a bit.

As reported in last week’s issue, 
AMS is, at the request of the NDB, 
proposing to increase the number 
of NDB members from two to three 
for Region 8, which is the state of 
Idaho, and reduce the number of 
NDB members from two to one 
for Region 10, which includes 
Alabama, District of Columbia, 
Florida, Georgia, Kentucky, Loui-
siana, Mississippi, North Carolina, 
Puerto Rico, South Carolina, Ten-
nessee and Virginia.

Back in 1984, when it was first 
established, the National Dairy 
Board actually had 13 geographic 
regions; today it has 12 geographic 
regions, plus one member repre-
senting dairy importers. Also back 
in 1984, among other things, Wis-
consin was still the number one 
milk-producing state, followed by, 
in order, California, New York, 
Minnesota, Pennsylvania, Michi-
gan, Ohio, Texas, Iowa and Wash-
ington. 

For what it’s worth, US milk 
production back in 1984 totaled 
135.4 billion pounds, or almost 88 
billion pounds less than US milk 
production totaled in 2020.

So, how did the 13 NDB regions 
back in 1984 compare with the 12 
NDB regions of today? Region 1 
originally consisted of Washing-
ton and Oregon, and now includes 
those two states as well as Alaska. 
Today, Region 1 has two seats on 
the National Dairy Board; it origi-
nally only had one seat.

Region 2 originally included 
just the state of California; today, 
it includes both California and 
Hawaii. Back in 1984, Region 2 

had a total of four seats on the 
National Dairy Board; today, it has 
seven seats.

The original Region 3 consisted 
of seven western states — Ari-
zona, Colorado, Idaho, Montana, 
Nevada, Utah, and Wyoming — 
and had two seats on the NDB. 
Today, Region 3 consists of all 
of those states except for Idaho 
(which, as noted earlier, is now 
Region 8), and still has two seats.

Region 4 today consists of the 
same states as it did back in 1984: 
Texas, New Mexico, Kansas, Okla-
homa and Arkansas. But it now 
has four members on the National 
Dairy Board, compared to two 
members originally.

Region 5 also consists of the 
same states as it did back in 1984: 
Minnesota, South Dakota and 
North Dakota. However, Region 5 
today has just two National Dairy 
Board members, compared to four 
members originally.

Both in 1984 and now, Wis-
consin is the only state in Region 
6. When the NDB was originally 
formed, Wisconsin had six mem-
bers; today, it has five members.

Region 7 consisted of Illinois, 
Iowa, Missouri and Nebraska 
back in 1984, and still consists of 
those four states today. Originally, 
Region 7 had three NDB seats; 
today, it has two seats.

Back in 1984, the original 
Region 8 included the states of 
Alabama, Kentucky, Louisiana, 
Mississippi and Tennessee, and it 
had two NDB members. Today, 
Region 8 includes just the state of 
Idaho, and while it has two NDB 
members right now, it looks like it 
will have three NDB members in 
the not-too-distant future.

Region 9 originally consisted 
of the states of Indiana, Michi-
gan, Ohio and West Virginia, and 
had three members on the NDB. 
Today, Region 9 consists of those 
same four states, and also still has 
three members on the NDB. 

Thus, Region 9 holds the dis-
tinction of being the only NDB 
region that includes the same states 

and the same number of NDB seats 
in 2021 as it did back in 1984.

Region 10 originally included 
the states of Florida, Georgia, North 
Carolina, South Carolina and Vir-
ginia, and had two NDB members. 
Today, Region 10 includes those 
states as well as the states that orig-
inally comprised Region 8, plus the 
District of Columbia and Puerto 
Rico. Region 10 currently has two 
NDB members, but will have just 
one in the not-too-distant future.

Pennsylvania, New Jersey, 
Maryland and Delaware com-
prised the original Region 11, and 
those states still comprise Region 
11. However, the region now has 
two NDB seats, as opposed to three 
seats originally.

Back in 1984, Region 12 con-
sisted of just one state: New York, 
which had three NDB members. 
Today, Region 12 includes not 
only New York but also the New 
England states of Vermont, Maine, 
New Hampshire, Massachusetts, 
Rhode Island and Connecticut. 
Region 12 still has three NDB 
members.

Finally, back in 1984 there was a 
Region 13, which included the six 
New England states that are now 
part of Region 12. Region 13 origi-
nally had one NDB member.

Over the NDB’s history, changes 
in regions and NDB members have 
been prompted both by changes 
in milk production as well as the 
legislation (the 2002 and 2008 
farm bills) that added importers to 
the NDB (that legislation is why 
Alaska, Hawaii, Puerto Rico and 
the District of Columbia are now 
included in various NDB regions).

The National Dairy Board 
is required to review the geo-
graphic distribution of milk pro-
duction at least every five years, 
which prompts the question: what 
changes might be in store for NDB 
seats in the future? 

Given that Texas has more than 
doubled its milk production since 
2006, it seems possible that Texas 
could become its own region, with 
three NDB members, by 2026.
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Perfect Day Launches Animal-Free 
Cream Cheese; Raises $350 Million
Berkeley and Los Angeles, CA—
Perfect Day, Inc., best known 
for creating what is described as 
the world’s first animal-free milk 
protein, on Thursday announced 
a $350 million Series D fund-
ing round intended to fuel the 
company’s expanded focus across 
ingredient innovation, biological 
engineering, and consumer prod-
ucts.

The funding round brings Per-
fect Day’s total funding up to $750 
million.

“When we first started this 
almost eight years ago, we had 
the simple goal of creating a way 
to make dairy without animals,” 
said Ryan Pandya, Perfect Day’s 
co-founder and CEO. “We quickly 
realized that we could maximize our 
positive impact for the planet and 
the global food system by apply-
ing our technology and know-how 
across the supply chain.”

This mindset led, in 2016, to 
the company’s expansion into 
business-to-business (B2B) sup-
ply chain innovation, selling pro-
tein to food companies; and in 
2019, to the founders’ foray into 
consumer products through The 
Urgent Compay (TUC), now a 
full-fledged part of the Perfect Day 
umbrella.

Last year, Perfect Day added 
SBF, Inc., a bioprocess scale-up 
facility located in Logan, UT, to 
the corporate portfolio. Now, in 
addition to ingredient innova-
tion and consumer products, the 
company intends to expand its 
offerings into “enterprise biology,” 
providing technology development 
services for companies looking to 
harness the sustainability and scale 
that Perfect Day said it can deliver.

“We first got into the ingredi-
ent business because food compa-
nies, big and small, were eager to 
work with the ingredients we had 
successfully scaled,” commented 
Perumal Gandhi, Perfect Day 
co-founder. “Today, something 
analogous is happening on the 
technology side.

“There are innovators all over 
the world with ideas and ambitions 
similar to our animal-free milk pro-
tein, but need help getting there,” 
Gandhi continued. “We’re stand-
ing up business models to be able 
to share our demonstrated capa-
bilities in a way that maximizes 
upsides for all, yet ensures that Per-
fect Day remains at the forefront of 
our new industry.”

The Urgent Company’s first 
brand, Brave Robot, is described 
as the leading growth driver in the 
plant-based “ice cream” category, 
and is available in over 5,000 gro-
cery stores.

Building upon this success, Per-
fect Day is further investing in The 
Urgent Company with the launch 
of its next brand, Modern Kitchen, 

whose debut product is an animal-
free “cream cheese.”

Modern Kitchen Cream Cheese 
will be available in three flavors 
this fall: Spring Onion + Chive, 
Strawberry, and Harissa Pepper. 
The first ingredient in each of 
these products is animal-free cream 
(comprised of water, coconut oil, 
and non-animal whey protein). 
The front of each product includes 
the following description: “Ani-
imal-Free Cream Cheese Spread 
Made from plants and flora.”

“I’ve dreamed of an animal-free 
cream cheese for years, and we’ve 
finally unlocked the flavor and tex-
ture that makes traditional cream 
cheese so darn good,” Pandya said. 

“We’re thrilled to bring Modern 
Kitchen to consumers who have 
been eagerly awaiting more prod-
ucts made with Perfect Day.”

“We’re so excited to see our sec-
ond brand, Modern Kitchen, avail-
able to consumers. We’re confident 
they’ll love the taste and texture 
just as much as their favorite cream 
cheese (and they’re probably about 
to have a new favorite),” said Paul 
Kollesoff, co-founder and general 
manager of The Urgent Company.

“By applying science and tech-
nology, we’re able to make better 
versions of the same dairy products 
consumers love,” Kollesoff contin-
ued. “And of course, it’s more sus-
tainable than other options on the 
market because that’s just what we 
do.”

Perfect Day recently conducted 
a comprehensive life cycle assess-

ment (LCA) of its non-animal 
whey protein to better understand 
its environmental impact. 

According to the ISO-certified, 
third party-validated LCA from 
WSP, Perfect Day’s whey protein 
production reduces blue water 
consumption by at least 96 per-
cent and up to 99 percent, and 
non-renewable energy use by at 
least 29 percent and up to 60 per-
cent, compared to conventional 
production methods for whey pro-
tein.

Finally, Perfect Day announced 
this week that it has partnered 
with Villa Dolce to introduce 
gelato and bakery items to the 
foodservice industry, including a 
total of seven gelato flavors and 
four Ready to Bake Desserts that 
incorporate Perfect Day’s animal-
free dairy protein.
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50 YEARS AGO
Oct. 1 , 1971: Waupun, WI—
The Alto Cooperative Creamery 
here and Central Wisconsin Dair-
ies, Westfield, announced plans 
to merge this week. Together, 
both major cooperatives will cre-
ate a unit of 1,200 dairy farm-
ers with combined assets of more 
than $5 million.

San Francisco, CA—Judges 
have been selected for the 50th 
Collegiate Dairy Products Evalu-
ation Contest here next month. 
Cheese judges include Robert 
Johns and Harold Mohr, Kraft 
Foods; and Fred Wegner, Stoelt-
ing Brothers. Judges tapped for 
the butter category include Bert 
Aldrich, Land O’Lakes; and Ray 
Alberts, Potlach Forests, Inc.

25 YEARS AGO
Oct. 4, 1996: Dallas, TX—The 
illustrious 52-year dairy indus-
try career of Dave Nusbaum was 
honored here this week when 
Nusbaum received the NCI Lau-
reate Award. In 1962, Nusbaum 
and 12 other dairy leaders pur-
chased a process cheese company 
in Green Bay called Schreiber 
Cheese Co., Inc.

Dallas, TX—Reduced fat and 
nonfat cheese products are help-
ing to grow the cheese category, 
but they are “clearly not driving 
cheese sales right now,” said Mar-
tin Veeger, assistant director of 
economic and market research 
for the International Dairy Foods 
Association. Full-fat cheese sales 
are still outpacing both reduced 
fat and nonfat cheese sales.

10 YEARS AGO
Sept. 30, 2011: Brookings, 
SD—A dedication ceremony 
for South Dakota State Univer-
sity’s extensively renovated and 
expanded dairy microbiology 
building and dairy manufacturing 
plant will take place here next 
month. The building has been 
renamed Alfred Dairy Science 
Hall in honor of the late Alfred 
Nef and Alfred Gozenbach – two 
Swiss immigrants who founded 
Valley Queen Cheese Factory in 
Milbank, SD.

Crescent City, CA—Rumiano 
Cheese Company announced its 
certification as the first cheese 
operation in the world to receive 
Non-GMO Project Verifica-
tion for its entire line of organic 
cheese, butter and whey protein 
concentrate. 

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

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

Cheese Markets Robust 
in Unsettled Times

Cheese manufacturers are bullish 
on sales even as tight labor con-
ditions challenge the industry’s 
ability to make and deliver dairy 
products at optimal capacity.  
WCMA discovered positive trends 
in recent sales data and in discus-
sions with leading cheese produc-
ers and processors.

Foodservice Sales
Cheese sales into foodservice vary 
by channel, but overall, demand 
is good. 

At the high end of the market, 
sit-down and fine dining restau-
rants have seen customers return 
in recent months, but fewer restau-
rants are open and for many loca-
tions, hours are reduced. The app 
Open Table offers sophisticated 
data on the sit-down dining sector. 
As of September 22, about 84 per-
cent of US restaurants using Open 
Table were accepting reservations, 
and looking at data for recent Sat-
urday evenings, restaurants were 
seating as many patrons as the 
same day in 2019. 

Drilling down, however, the data 
reveals regional trends that cheese 
makers also find in their ordering 
patterns. For example, cheese mak-
ers cite weaker sales to distributors 
in the Northeast US and New 
York state seating through Open 
Table is at 93 percent compared to 
the same days in 2019, and only 70 
percent of restaurants are accept-
ing reservations vs. 2019. 

A loss of restaurant properties, 
reduced hours and even reduced 

days open are affecting Feta sales 
and hard Italian styles, which man-
ufacturers describe as down slightly 
from pre-pandemic levels. These 
makers say the foodservice sector’s 
struggle to find labor is the key 
deterrent to restaurant growth – a 
larger factor than diners’ COVID 
concerns.

Manufacturers uniformly report 
sales to quick service restaurant 
chains are robust, reflecting this 
sector’s adoption of takeout and 
delivery to supplement in-store 
dining. Natural cheese, process 
cheese and butter manufacturers 
all cite solid sales in this sector.

The restaurant arena contin-
ues to innovate, driven as much 
by tightness in the labor market 
as a consumer base now used to 
buying restaurant meals to eat at 
home. In August, Brinker Interna-
tional announced a second virtual 
brand, Maggiano’s Italian Clas-
sics, will be available at an initial 
rollout of 250 of its Chili’s Grill 
& Bar restaurants around the US. 
Virtual brands – food lines targeted 
only for delivery and takeout from 
restaurant sites – are one wave 
of change in channels that use 
both commodity and value-added 
cheese types.

More than one manufacturer 
emphasized that foodservice 
accounts are exploring value-
added, specialty cheeses to differ-
entiate their takeout and delivery 
entrees from competition. Manu-
facturers are hearing that chains 
are locking in carryout and deliv-

ery as long-term trends with menus 
and formulations tailored to opti-
mize the quality of the traveling 
product.

Pizza restaurants, both chain and 
independent, continue to boom, 
according to multiple cheese man-
ufacturers contacted by WCMA. 
These cheese makers describe the 
Mozzarella market as “solid” and 
“hot” at this time, and data from 
the largest chains support their 
observations.

In July, Domino’s reported US 
store sales up 13.4 percent in their 
first quarter (ending March 2021) 
and up 3.5 percent in the second 
quarter – even higher than strong 
second quarter growth a year ear-
lier. Papa John’s announced 5.2 
percent growth for North Ameri-
can stores in the second quarter – 
April through June 2021.

Cheese manufacturers note that 
distributors – key links in the food-
service chain – continue to order 
on a less-than-orderly basis as dif-
ferences in regional foodservice 
markets present challenges in fore-
casting inventories. 

Another WCMA member 
reports some broadline distributors 
are shorting orders to restaurants, 
impacting restaurant hours and 
menu offerings. An anecdote on 
the bright side: One cheese manu-
facturer learned that key distribu-
tors are rehiring regional staff – a 
sign of restaurant markets return-
ing to normal.

Temporary school closures, 
upsetting a uniform return to in-
class education this fall, are a wild 
card on the foodservice side, one 
cheese maker cautioned.

Retail Sales
Manufacturers report solid sales 
into retail channels. Data avail-
able through Innova (supported 
by Dairy Management Inc.) finds 
retail cheese sales volume up a 
solid 10.3 percent vs. two years ago 
(through August 8). Compared to 
one year ago – amid the consumer 
buying surge – sales are off 2.6 per-
cent. 

Mozzarella sales volume at retail 
is up 16 percent vs. two years ago 
– pre-pandemic, but down 6.8 per-
cent from a year ago. Cheddar is 
3.9 percent higher vs. two years 
ago, but off 9.3 percent from last 
year’s buying boom. Parmesan has 
held strong – up 27.5 percent vs. 
two years ago and volume this year 
to date is nearly equal to last year. 
Hispanic cheese styles are selling at 
25.5 percent higher than two years 
ago and even 2.2 percent higher 
than last year to date.

Overall, cheese sales opportuni-
ties appear strong in markets and 
channels buffeted by labor short-
ages, changing eating patterns and 
a foodservice industry reinventing 
itself in real time.

John Umhoefer has served as execu-
tive director of the Wisconsin Cheese 
Makers Association since 1992. 

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

920.261.4112
Sales@KuselEquipment.comKuselEquipment.com

For more information, visit www.kuselequipment.com
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Final EPA Rule Will Phase Down Use Of 
HFCs, Chemicals Used In Refrigeration

For more information, email: tmcf823@gmail.com
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Cheese With the Enchanting Taste

USDA Announces 
Purchase Awards 
For Mozzarella For 
Delivery In 2022
Washington—The US Depart-
ment of Agriculture (USDA) this 
week announced the awarding of 
contracts for the purchase of Moz-
zarella cheese for delivery during 
2022.

USDA awarded contracts to four 
companies for a total of 75,725,635 
pounds of Mozzarella for delivery in 
2022. The total quantity included 
53,879,875 pounds of low mois-
ture part skim (LMPS) unfrozen 
processor pack; 10,233,600 pounds 
of LMPS frozen 8/6-pound loaves; 
8,104,320 pounds of shredded 
LMPS frozen 30-pound boxes; and 
3,507,840 pounds of lite shredded 
frozen 30-pound boxes.

A total of 9,797,290 pounds 
were awarded due to Hubzone 
price evaluation preference.

Awards are as follows; the pur-
chase price is the accepted differ-
ential price per pound indicated 
plus the applicable previous week’s 
average CME cash market price for 
Cheddar 40-pound block trading:

Agropur: 80,640 pounds of 
LMPS  shredded frozen 30-pound 
boxes at a differential price of 5.0 
cents per pound; and 14,112,000 
pounds of LMPS unfrozen proces-
sor pack at a differential price of 
minus 5.0 cents per pound to zero 
cents per pound.

Dairy Farmers of America: 
6,000,000 pounds of LMPS frozen 
8/6-pound loaves at a differential 
price of 9.82 to 13.75 cents per 
pound; and 13,653,500 pounds of 
LMPS unfrozen processor pack at 
a differential price of 1.82 to 4.89 
cents per pound.

Miceli Dairy Products Com-
pany: 4,072,320 pounds of shred-
ded LMPS frozen 30-pound boxes 
at a differential price of 15.98 to 
26.77 cents per pound; 1,491,840 
pounds of LMPS frozen 8/6-pound 
loaves at a differential price of 
10.98 to 17.42 cents per pound; 
1,653,120 pounds of lite shredded 
frozen 30-pound boxes at a differ-
ential price of 19.98 to 27.80 cents 
per pound; and 6,333,250 pounds 
of LMPS unfrozen processor pack 
at a differential price of 9.31 to 
9.46 cents per pound.

Saputo Cheese USA: 3,951,360 
pounds of shredded LMPS LMPS 
frozen 30-pound boxes at a differ-
ential price of 2.59 to 22.34 cents 
per pound; 1,854,720 pounds of lite 
shredded frozen 30-pound boxes at 
a differential price of 2.59 to 25.59 
cents per pound; 2,741,760 pounds 
of frozen LMPS 8/6-pound loaves 
at a differential price of 2.96 to 5.81 
cents per pound; and 19,781,125 
pounds of LMPS unfrozen proces-
sor pack at a differential price of 
minus 4.69 to positive 8.58 cents 
per pound.

Washington—The US Environ-
mental Protection Agency (EPA) 
late last week issued a final rule 
establishing a program to cap and 
phase down the production and 
consumption of hydrofluorocar-
bons (HFCs), which are commonly 
used in refrigeration and air condi-
tion equipment, as well as foams 
and other applications.

The final rule will phase down 
the production and consumption 
of HFCs, which the EPA described 
as potent greenhouse gases, by 85 
percent over the next 15 years.

The HFC allocation  rule estab-
lishes the HFC production and 
consumption baseline levels from 
which reductions will be made, 
establishes an initial methodology 

for allocating HFC allowances for 
2022 and 2023, and creates a com-
pliance and enforcement system. 

The Biden administration is 
also marshalling a whole-of-gov-
ernment approach to prevent the 
illegal trade, production, use or sale 
of HFCs; support the transition to 
HFC alternatives through research 
and purchasing; and encourage 
the reclamation and recycling of 
HFCs from retired equipment, thus 
reducing further HFC production.

Center Of US
(Continued from p. 1)

sumption of other-than-American 
cheese has risen to 22.8 pounds, 
thanks mainly to pizza.

Cheese makers, in response, 
have been expanding. Deciding on 
a location for a large-scale manu-
facturing operation comes down to 
striking the right balance between 
proximity to customers, like retail 
and foodservice distribution cen-
ters, and proximity to their raw 
input: milk. Other factors include 
energy prices, labor availability, 
regulatory environment, and taxes.

Cheese manufacturing plants 
benefit from scale and do best 
when operating near capacity with 
a steady milk supply, the paper 
said. Centrally located, large-scale 
operations can distribute the bulk 
cheese to cut-and-wrap facilities 
and retail distribution centers.

A large-scale cheese plant 
uses from 4 million to 14 million 
pounds of milk per day, requir-
ing 50,000 to more than 150,000 
cows to supply the plant, the paper 
explained. The farm-level invest-
ment is substantial, and includes 
barns, milk parlors, livestock, and 
land in the region, often requir-
ing two to three times more capital 
than the cost of the plant.

These manufacturing expan-
sions cannot rely on the exist-
ing availability of milk in a given 
region, but instead rely on verti-
cal coordination along the supply 
chain, the paper noted.

Two examples of modern large-
scale cheese plants are Southwest 
Cheese in Clovis, NM, and MWC 
in St. Johns, MI. Both plants are 
partnerships between Select Milk 
Producers, Dairy Farmers of Amer-
ica, and Glanbia. These plants 
each absorb from 8 million to 14 
million pounds of milk per day, the 
equivalent of more than 300,000 
cows combined.

Other plants in the Midwest 
have recently undergone expan-
sions, and new plants on the hori-
zon include Hilmar Cheese in 
Dodge City, KS, and Great Lakes 
Cheese in western New York.

These plants are generally 
located in areas where low-cost 
milk was available, and the oppor-
tunity existed to expand produc-
tion in the region. Considering the 
basis between the regional mailbox 
milk price and the Class III milk 
price paid by cheese makers as a 
measure of low-cost milk available 
for cheese manufacturing, New 
Mexico, Michigan and Kansas 
have been top contenders with the 
lowest average since 2015.

Specifically, the average basis 
between the mailbox milk price 
and Class III milk price in 2015-
2021 in those states was negative 
$1.35 per hundredweight in New 
Mexico, negative 98 cents per 
hundred in Michigan, and nega-
tive 44 cents per hundred in Kan-
sas. The only other state with a 
negative average basis during that 
period was California, at negative 
33 cents per hundred, although 
California didn’t join the federal 
order system until late 2018 and 
the cheesemilk price was the old 
Class 4b price rather than the 
Class III price until then.

This co-location of manufactur-
ing plants and the relatively small 
number of large, milk-producing 
partner farms changes the dynam-
ics and roles of cooperatives, the 
paper said. In the past, a plant may 
have moved to an area and worked 
with multiple cooperatives in the 
region to source milk.

Now it is more common for 
a smaller group of farms to work 
directly with the plant, as is the 
case with the anticipated Hilmar 
Cheese plant in Kansas, or for a 
co-op to be a partner in the proj-
ect, as is the case with Select Milk 
and DFA in the Michigan and 
New Mexico cheese plants, the 
paper explained.
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For more information, visit www.penndairy.com

Penn Dairy
Honest, Dependable.

We work with Private Label customers and partners in co-packing. 
Penn Dairy’s award-winning products 
are the result of our innovation 
and commitment to the industry.

co-packing private label
highly                                        manufacturer with large

                                     &                                            production capacity.

specialized

 Specializing in co-packing yogurt 
 & kefir
 Known for our famous Swiss cheese, 
 we also cra� Cheddar, Colby, Jack, 
 Mozzarella, Gouda, Muenster, 
 Paneer & Labneh
 SQF Cer�fied; IMS Grade A ra�ng
 Non-GMO Project Verified, Organic, 
 Halal Circle K Kosher, Super Kosher

570-524-7700   • Sales@penndairy.com  
www.penndairy.com • Winfield, PA 17889

manufacturer with large

CUT RIGHT ...TO YOUR
                                                        PROFIT LINE

Model 1820See it in action by visiting our website or on YouTube.com Model 1820See it in action by visiting our website or on YouTube.comSee it in action by visiting our website or on YouTube.com

single dIRECTION
hORIZONTAL 
cHEESE cUTTER
GenMac specializes in the design
and manufacture of quality built,
rugged stainless steel cheese cutters.

GENmAC 
A DivIsion of 5 Point Fabrication LLC.

1-888-243-6622

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

For more information, visit www.genmac.com
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Consumption Falls
(Continued from p. 1)

American-type cheeses since 2005, 
when consumption of 3.50 pounds 
was down from 2004’s 2.66 pounds.

According to ERS figures, per 
capita cheese consumption in 
2020 of other types of cheese typi-
cally made from cows’ milk, with 
comparisons to previous years, was 
as follows:

Cream and Neufchatel: 2.80 
pounds, a new record high, up from 
the previous record of 2.62 pounds 
set in 2019. 

Per capita consumption of 
Cream and Neufchatel has risen by 
half a pound since 2003, according 
to ERS figures.

Swiss cheese (including 
imported Emmenthaler and 
Gruyere): 1.05 pounds, down 
from 1.12 pounds in 2019 and the 
lowest level since 2017, when it 
was also 1.05 pounds.

Muenster: 0.53 pound, down 
from 2019’s record high of 0.55 
pound and the lowest level since 
2017, when it was also 0.53 pound.

Brick cheese: 0.00 pound, 
down from 0.01 pound each year 
from 2014 through 2019. USDA’s 
National Agricultural Statistics 
Service reported 2020 Brick cheese 
production of 1.6 million pounds, 
which, when divided by a 2020 US 
population of about 331 million, 
works out to about 0.0048 pound 
per person.

Blue cheese (including Gor-
gonzola): 0.25 pound, down from 
0.31 pound in 2019 and also down 
from the record high of 0.32 pound 
set in 2013, 2014 and 2015.

Hispanic cheese: 0.96 pound, a 
new record, up from 0.93 pound in 
2019. Hispanic cheese consump-
tion has set a new record every 
year since 2012, when consump-
tion of 0.67 pound was down from 
0.69 pound in 2011.

Other cheese: 1.35 pounds, 
down from 1.38 punds in 2019 and 
the lowest level since 2014’s 1.31 
pounds.

Per capita consumption of 
imported cheese not made from 
cows’ milk (this includes products 
that are distinguished as clearly 

not from cows milk in the import 
data) totaled 0.20 pound, down 
from 0.26 pound in 2019 and the 
lowest level since 2010, when it 
was also 0.20 pound.

Per capita consumption of pro-
cessed cheese products in 2020 
totaled 6.74 pounds, down from 
6.99 pounds in 2019 and the 
lowest level since 2013’s 6.37 
pounds.

Within the processed products 
category, per capita consump-
tion of processed cheese last year 
totaled 4.90 pounds, up from 4.64 
pounds in 2019; and per capita 
consumption of cold pack cheese 
foods, other cheese foods, and 
spreads totaled 1.84 pounds, down 
from 2.35 pounds in 2019.

Per Capita 
Cheddar Consumption
1997 – 2020; pounds
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Restaurant Recovery
(Continued from p. 1) 

that continues to mount, the asso-
ciation noted in a letter sent this 
week to congressional leaders.

Specifically, the association’s 
survey found:

—78 percent of operators say 
their restaurant experienced a 
decline in customer demand for 
indoor, on-premises dining in 
recent weeks because of the delta 
variant spike.

—63 percent of operators said 
their sales volume in August, his-

torically one of the busiest months 
for restaurants, was lower than it 
was in August 2019.

—Costs are up: 91 percent of 
operators are paying more for food, 
84 percent have higher labor costs, 
and 63 percent are paying higher 
occupancy costs; but profitability 
is down: 85 percent of operators 
reported smaller margins.

—Although the industry has 
added back many of the jobs lost 
during the pandemic, 78 percent 
of operators say their restaurant 
doesn’t have enough employees to 
support current customer demand.

—95 percent of operators say 
their restaurant experienced sup-
ply delays or shortages of key food 
or beverage items during the past 
three months.

Against this “grim economic 
backdrop,” the National Restau-
rant Asociation offered its input 
on the Build Back Better Act, 
including opposition to: any cap 
on the Section 199A Small Busi-
ness Tax Deduction, repeal of the 
stepped-up basis, and increases in 
the corporate tax rate.

The association also called on 
congressional leaders to replen-
ish the Restaurant Revitalization 
Fund (RRF). About two in three 
eligible restaurants who applied for 
the RRF did not receive any funds, 
the letter noted. 

These 177,000 small businesses 
remain financially unstable, with 
eligible pandemic losses of over 
$43 billion even after deducting 

Paycheck Protection Program 
(PPP) loan amounts.

“The RRF is a proven way to 
provide efficient and effective sup-
port for restaurants to meet payroll, 
pay rent, ease debt obligations, 
and stabilize their operations in 
the face of the economic uncer-
tainty of COVID-19,” the letter 
stated. “We urge Congress to use 
any opportunity now available to 
replenish the RRF to sustain res-
taurants, workers, and suppliers in 
every state.”

“Our nation’s restaurant recov-
ery is officially moving in reverse. 
The lingering effects of the delta 
variant is a further drag on an 
industry struggling with rising costs 
and falling revenue,” the letter 
stated. “We support many of the 
goals of the Build Back Better Act, 
but the legislation is too large and 
too expensive a check for small 
businesses to take on.”
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WDE Championship Dairy Product 
Contest Auction Raises $36,817
Madison—The 18th installment 
of the World Dairy Expo Cham-
pionship Dairy Product Contest 
auction returned here Tuesday and 
raised a total of $36,817.00

Auction proceeds were up con-
siderably from the most recent auc-
tion in 2019, which accumulated 
$27,904.00.

The Cheese & Butter Grand 
Champion, 20 pounds of Choco-
late Mascarpone and Oaxaca 
made by Crave Brothers Farm-
stead Cheese Company of Water-
loo, WI, was purchased by World 
Dairy Expo for $145.00 per pound, 
or $2,900.00 total.

The Grade A Champion, two 
pounds of Regular Cottage Cheese 
made by Prairie Farms Dairy of 
Carbondale, IL, was purchased by 
Nelson-Jameson for $1,075.00 per 
pound, or $2,150.00 total.

The Grand Champion Ice Cre-
arm, 60 pounds of Vanilla Bean, 
Strawberry and This $%^& Just 
Got Serious made by Chocolate 
Shoppe Ice Cream, Madison, WI, 
was purchased by the Galloway 
Company for $52.50 per pound, or 
$3,150.00 total.

“This year’s contest had a near-
record of 1,400 entries,” said Brad 
Legreid, executive director of the 
Wisconsin Dairy Products Asso-
ciation (WDPA), contest host. 

“These entries encompassed a full 
range of dairy products submitted 
by a comprehensive collection 
of dairy plants throughout North 
America. This contest keeps grow-
ing at an unprecedented rate, as 
more dairy processors experience, 
first-hand, its myriad benefits.”

A portion of the auction pro-
ceeds will be used to fund the Dr. 
Robert L. Bradley Scholarship, 
Wisconsin Dairy Products Asso-
ciation Scholarship and the the 
Madison Area Technical College 
(MATC) Culinary Foundation 
Scholarship.

The Wisconsin Dairy Products 
Association will also use a portion 
of the proceeds to help sponsor the 
annual Collegiate Dairy Products 
Evaluation Contest. 

Tuesday night’s auction results 
are as follows:

Land O’Lakes
40 pounds of Cheddar made by 
Land O’Lakes, Kiel, WI, was pur-
chased by Masters Gallery Foods 
for $20.00 per pound, or $800.00 
total.

Upstate Niagara
16 pounds of Ricotti Amalfi and 
10% Milk Fat Cottage Cheese 
made by Upstate Niagara Coop-
erative, West Seneca, NY, was 
purchased by Cheese Market 

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

Controls & Automation

APT has an Automation staff of 30 with over 250 years of Automation 

Experience.   Our staff continues to grow to service a customer base that 

grows yearly as well.   Contact us and �nd out for yourself why over 95% of our 

customers come back when they have another project.

Start-Up and Commissioning               24/7 Controls Support              NFPA Friendly Panel Design              Custom Reporting               

“The APT Automation team is lead by one of the most technologically savvy program 
artists I have  ever had the pleasure to work with. He has built a very technologically 
robust team with innovative thinkers that can also �nd, diagnose and �x ongoing process 
program issues many times without disrupting our operations. 

I have 44 years of Dairy processing experience, I have worked with APT’s Automation 
Team for over 20 years. I have had the pleasure to sit with many of these team members 
and never have they failed to deliver during a start-up, break down or a process change, 
day or night, Holidays or weekends.”

 ~Dale Gifford, Retired from Brewster Cheese

Employee Owned and Operated with facilities in Minnesota, Idaho & California.       More at APT-INC.com

- UL 508A Certi�ed Control Panel Assemblies

- PLC / HMI Design & Programming

- Redesign & Retro�tting of Existing Systems

- Historian, Data Acquisition & Reporting

- Onsite or in-house sensor con�guration

- Remote troubleshooting & upgrades

News for $40.00 per pound, or 
$640.00 total.

Foremost Farms USA
12 pounds of Smoked Provolone 
made by Foremost Farms, Apple-
ton, WI, was purchased by Nelson-
Jameson for $42.50 per pound, or 
$510.00 total.

Sartori Company, 
Belfonte Ice Cream

24.5 pounds of Classic Asiago by 
Sartori Company, Plymouth, WI 
and Strawberry Lowfat Yogurt, 
Belfonte Ice Cream, Kansas City, 
MO, was purchased by Harry Davis 
& Company for $32.50 per pound, 
or $796.25 total.

Hiland Dairy Foods
Four pounds of Regular and Lowfat 
Sour Cream made by Hiland Dairy 
Foods, Omaha, NE, was purchased 
by VAS Laboratories for $85.00 
per pound, or $340.00 total.

Global Foods International, 
Lifeway Foods

14 pounds of Double Smoked Nat-
ural Mozzarella made by Global 
Foods International, Schiller Park, 
IL, and Lowfat Peach Kefir, Life-
way Foods, Waukesha, WI, was 
purchased by Chr. Hansen for 
$25.00 per pound, or $350.00 total.

Sassy Cow Creamery, 
Cabot Creamery

Nine pounds of Vanilla Ice Cream 
made by Sassy Cow Creamery, 

Columbus, WI, and French Onion 
Dip by Cabot Creamery, Cabot, 
VT, was purchased by Harry Davis 
& Co. for $100.00 per pound, or 
$900.00 total.

Emmi Roth, Crescent Ridge Dairy
18 pounds of Roth Buttermilk 
Blue by Emmi Roth, Fitchburg, 
WI, and Cherry Ridge Ripple Ice 
Cream made by Crescent Ridge 
Dairy, Sharon, MA, was purchased 
by Novak’s Cheese for $77.50 per 
pound, or $1,395.00 total.

Southeastern Grocers, 
Southwest Cheese

65 pounds of Natural Sliced 
Havarti, Nonfat Blueberry and 
Whole Milk Vanilla Greek Yogurt; 
and Light Fat Free Blueberry 
Yogurt made by Southeastern Gro-
cers, Jacksonville, FL; and Mon-
terey Jack by Southwest Cheese, 
Clovis, NM, was purchased by 
Masters Gallery Foods for $27.50 
per pound, or $1,787.50 total.

Prairie Farms Dairy
54 pounds of Baby Swiss by Prairie 
Farms, Luana, IA; Cranberry Chi-
potle Cheddar and Cream Cheese, 
Prairie Farms, Shullsburg, WI; 
Whole Milk 3% Vanilla Yogurt, 
Luana, IA; Whole Milk 3% Peach 
Yogurt and Small Curd Lowfat 
Cottage Cheese, Quincy, IL; and 
Veggie Ranch Dip, Carbondale, 
IL, was purchased by T.C. Jacoby 

• See Auction Results, p. 8
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Is It Time To Sell
Your Dairy Business?

Business Brokerage Specialists in Cheese & Dairy Since 1979

Bob Wolter
312.576.1881
bwolter@cbs-global.com
www.cbs-global.com

319 N. Broadway
Green Bay, WI 54303 
Phone 920.432.1166
Toll free 800.366.5169

• Artisan Dairy Specialist
• Mergers & Acquisitions Advisor

• Professional, Efficient Service with Proven Results

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

Auction Results
Continued from p. 7

for $22.50 per pound, or $1,215.00 
total.

LaClare Family Creamery, 
Ron’s Wisconsin Cheese

30 pounds of Cave Aged Chan-
doka, LaClare Family Creamery, 
Malone, WI, and Cheddar Curds 
made by Ron’s WI Cheese, Lux-
emburg, WI, was purchased by 
Novak’s Cheese for $42.50 per 
pound, or $1,275.00 total.

DFA, Lochmead Dairy
17 pounds of Whole Milk Mozza-
rella by DFA, Turlock, CA; and 
Dark Chocolate Ice Cream made 
by Lochmead Dairy, Junction City, 
OR, was purchased by Nelson-
Jameson for $20.00 per pound, or 
$340.00 total.

Pine River Dairy
20 pounds of Sea Salt Caramel 
Butter and 84% European Style 
Unsalted Butter made by Pine 
River Dairy, Manitowoc, WI, was 
purchased by Novak’s Cheese for 
$20.00 per pound, or $850.00 total.

AMPI
10 pounds of Pasteurized Process 
Monterey Jack and American 
Cheese with Red Bell and Jala-
peno Peppers made by AMPI, Por-
tage, WI, was purchased by Kerry 
Ingredients for $85.00 per pound, 
or $850.00 total.

Stewarts Processing, Kraft Heinz
19.5 pounds of Chocolate Ice 
Cream and Mango Dragon Fruit 
Sherbet by Stewarts Processing, 
Saratoga Springs, NY; and Phila-
delphia Jalapeno Cream Cheese 
Spread by Kraft Heinz, Lowville, 
NY, was purchased by Grassland 
Dairy Products for $25.00 per 
pound, or $487.50 total.

CROPP/Organic Valley
Nelson-Jameson purchased 10 
pounds of Organic Salted Butter 
made by CROPP/Organic Val-
ley, LaFarge, WI. Nelson-Jameson 
bought the cheese for $70.00 per 
pound, or $700.00 total.

Kemps
14 pounds of Barking Pretzel Ice 
Cream made by Kemps, LLC, 
Cedarburg, WI, was purchased by 
Denali Ingredients for $75.00 per 
pound, or $1,050.00 total.

Michigan Milk Producers, ALDI
13 pounds of 82% Unsalted But-
ter by Michigan Milk Producers, 
Ovid, MI; and Mini Ice Cream 
Sandwiches by ALDI, Inc., Bata-
via, IL, was purchased by VAS 
Laboratories for $57.50 per pound, 
or $747.50 total.

Land O’Lakes, King Cone
48 pounds of Sharp Cheddar made 
by Land O’Lakes, Kiel, WI; and 
Red Velvet Ice Cream by King 
Cone, Plover, WI, was purchased 
by Masters Gallery Foods for 
$65.00 per pound, or $3,120.00 
total.

Lactalis American, Hato Potrero
Vivolac Cultures Corporation 
purchased 49 pounds of Galbani 
Marinated Fresh Mozz and Gal-
bani Mascarpone made by Lactalis 
American Group, Nampa, ID; Gar-
lic & Herb Spreadable, Garlic & 
Herb Light, Lactalis USA, Merrill, 
WI; Brie Triple Creme, Belmont, 
WI; and Kefir Blueberry Drink-
able Yogurt, Hato Potrero Farms, 
Clewiston, FL. Vivolac Cultures 
purchased the lot for $32.50 per 
pound, or $1,592.50 total.

Hoard’s Dairyman, 
Kelley Country Creamery

22 pounds of Sark by Hoard’s 
Dairyman Farm Creamery, Fort 

Atkinson, WI; and Pralines & 
Cream Ice Cream made by Kel-
ley Country Creamery, Fond du 
Lac, WI, was purchased by Ron’s 
Wisconsin Cheese for $50.00 per 
pound, or $1,100.00 total.

Savencia, Hudsonville Ice Cream
Novak’s Cheese purchased 23.5 
pounds of Plain Goat Cheese made 
by Savencia Cheese, New Holland, 
PA; and Cookie Overload and 
Mint Cookie Dough Ice Cream by 
Hudsonville Ice Cream, Holland, 
MI. Novak’s Cheese purchased 
the lot for $22.50 per pound, or 
$528.75 total.

Door Artisan Cheese, 
Eckerman Sheep Company

27 pounds of Chipotle Gouda 
made by Door Artisan Cheese, 
Egg Harbor, WI, and 2018 Lovely 
Lamb by Eckerman Sheep Com-
pany, Antigo, WI, was purchased 
by Harry Davis & Co. for $37.50 
per pound, or $1,012.50 total.

Karoun Dairies, Schnuck Markets
28 pounds of String Cheese and 
Goat Milk Feta by Karoun Dairies, 
Turlock, CA, and Tiramisu Gelato 
made by Schnuck Markets, St. 
Louis, MO,  was purchased by T.C. 
Jacoby for $280.00 total.

Land O’Lakes, Umpqua Dairy
50 pounds of Aged Cheddar made 
by Land O’Lakes, Kiel, WI, and 
French Vanilla Ice Cream by 
Umpqua Dairy Products, Rose-
burg, OR, was purchased by Mas-
ters Gallery for $4,750.00 total.

Arethusa Farm Dairy, 
Dip Me Snacks

Dairy Connection purchased 20 
pounds of Arethusa Farm Dairy’s 
Mt. Tom and Whole Milk Greek 
Yogurt also made by Arethusa Farm 
Dairy, Bantam, CT, and Spicy Jala-
peno Dip made by Dip Me Snacks, 
New Orleans, LA. Dairy Connec-
tion purchased the lot for $60.00 
per pound, or $1,200.00 total.

In the photo above are, left to right: Brad Legreid, executive director, Wisconsin Dairy Products 
Association (WDPA); George Crave, Debbie Crave and Beth Crave, all with Crave Brothers 
Farmstead Cheese, Waterloo, WI; Scott Bentley, general manager, World Dairy Expo; and Pete 
Kondrup, Westby Co-op Creamery, current WDPA president.

Tom Gallagher To 
Step Down As DMI 
CEO; Succeeded By 
Barbara O’Brien 
Rosemont, IL— Tom Gallagher, 
CEO of Dairy Management, Inc. 
(DMI) for 30 years, announced  
Tuesday his decision to step 
down from his role and devote 
more time to teaching and other 
opportunities.

Barbara O’Brien, president of 
DMI and CEO of the Innovation 
Center for US Dairy, has been 
named by the board of directors 
as the next CEO.

Gallagher and O’Brien will 
work on a transition plan, and 
Gallagher has committed his sup-
port through the transition.

“I want to thank Tom for his 
leadership and trust during the 
past 20 years,” O’Brien said. “His 
imprint on the dairy checkoff will 
be felt for years to come and we 

PERSONNEL look forward to building on his 
amazing legacy.”

“I look forward to this new 
opportunity and my ability to 
continue serving dairy farmers 
and importers,” O’Brien contin-
ued. 

“Over the last 20 years, I’ve 
developed deep relationships 
with dairy farmers, the dairy com-
munity, and other companies and 
organizations that will ensure we 
sustain DMI’s impact while con-
tinuing to build a secure future 
for the industry,” O’Brien con-
tinued. 

The Foremost Farms USA board 
of directors has established a new 
committee to provide oversight 
of the cooperative’s sustainability 
and environmental stewardship 
strategies and other related activ-
ities. Sustainability Committee 
members include MIKE GEER-
LINGS, ROGER HILDEB-
RANDT, JOHN MACHUZICK
and JAY RICHARDSON.
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Wisconsin Legislative 
Package Would 
Support Food Supply 
Chain, ‘Something 
Special’ Program
Madison—A package of legislation 
aimed at investing in Wisconsin’s 
agricultural industries, rural com-
munities, and farm families was 
announced at World Dairy Expo 
here on Tuesday.

Wisconsin Gov. Tony Evers 
was joined by Randy Romanski, 
secretary-designee of the Wiscon-
sin Department of Agriculture, 
Trade and Consumer Protection 
(DATCP), State Sen. Brad Pfaff 
and State Rep. Dave Considine in 
announcing the package.

The package announced Tues-
day includes LRB-4244, which 
would invest $20 million to help 
Wisconsin food banks and other 
eligible non-profit organizations 
purchase Wisconsin food products 
for distribution to people experi-
encing food insecurity. 

The investment aims to bolster 
Wisconsin’s food supply chain by 
cultivating and strengthening local 
markets, from producers and pro-
cessors to food banks and consum-
ers.

“The food supply chain 
remains volatile as we navi-
gate another national wave of 
COVID-19 infections,” said 
Rebekah Sweeney, senior direc-
tor of programs and policy at the 
Wisconsin Cheese Makers Asso-
ciation (WCMA). 

LRB-4243 provides additional 
funding for Something Special 
from Wisconsin™, a branded mar-
keting program available to busi-
nesses who can attribute at least 50 
percent of their ingredients, pro-
duction, or processing activities to 
Wisconsin. 

The bill creates a new continu-
ing appropriation and provides 
$400,000 in fiscal year 2021-22 
from the general fund to support 
efforts to strengthen marketing of 
Wisconsin-made products.

LRB-4328 provides funding for 
the Farm-to-School program to get 
locally produced foods onto kids’ 
plates in school cafeterias. The bill 
creates the farm to fork program, 
providing $553,300 over the bien-
nium, and also provides an addi-
tional $400,000 over the biennium 
in funding for DATCP to award 
grants for creating and expanding 
farm to school programs.

Also, LRB-2865 creates a Meat 
Talent Development Program, and 
LRB-2867 creates a new Regional 
Farmer Mental Health Program.

Later on Tuesday of this week, 
the Wisconsin Senate confirmed 
three of Evers’ cabinet secretaries, 
including Romanski as DATCP 
secretary; Missy Hughes as secre-
tary of the Wisconsin Economic 
Development Corporation; and 
Craig Thompson of the Wiscon-
sin Department of Transporta-
tion.

“With regulatory flexibility, the 
creation of new aid programs, and 
clear, open communication, Sec-
retaries Romanski, Hughes and 
Thompson have proven key part-
ners to dairy processors and dairy 
farmers through the pandemic,” 
said John Umhoefer, WCMA 
executive director. 

Amy Penterman, president of 
the Dairy Business Association, 
congratulated Romanski on his 
confirmation, noting that he “has 
built a longstanding productive 
relationship with our dairy com-
munity. Over the past 18 months, 
especially, he has shown steady 
leadership through some of the 
biggest challenges our farmers and 
processors have ever faced due to 
the pandemic.”

Federal Government’s Diet-Related 
Efforts Need Better Coordination: GAO
Washington—Congress should 
consider identifying and directing 
a federal entity to lead develop-
ment and implementation of a fed-
eral strategy for diet-related efforts 
aimed at reducing Americans’ 
risk of chronic health conditions, 
according to a recently released 
US Government Accountability 
Office (GAO) study.

To describe federal diet-related 
efforts that aim to reduce Ameri-
cans’ risk of chronic health con-
ditions, the GAO interviewed 
officials from 21 federal agencies 
and reviewed agency documenta-
tion. 

The 21 federal agencies in the 
GAO’s review have varying mis-
sions that relate to diet and chronic 
health conditions. For example, 
the nine components within the 
Department of Health and Human 
Services (HHS), which includes 
the Food and Drug Administra-
tion and the Centers for Disease 
Control and Prevention, aim to 
enhance the health and well-being 
of all Americans, while the five 
components within USDA pro-
vide leadership on agriculture and 
food policy.

The responsibility for managing 
federal programs related to diet-
related chronic health conditions 
is dispersed, or fragmented, across 
multiple federal agencies, in that 
more than one agency is involved 
in the same broad area of national 
need, the study noted. Overlap and 
duplication can waste scarce funds 
and limit the overall effectiveness 
of federal efforts.

In 2018, spending to treat diet-
related conditions cardiovascu-
lar diseases, cancer, and diabetes 
accounted for 26 percent of the 
approximately $1.5 trillion in total 
health care spending on conditions 
among US adults, according to 
Agency for Healthcare Research 
and Quality (AHRQ) data. Gov-
ernment payers, which include 
Medicare and Medicaid, accounted 
for the majority of 2018 spending 
for treatment of cardiovascular dis-
eases, cancer and diabetes.

Officials from the 21 federal 
agencies that the GAO included 
in its review collectively identified 
200 diet-related programs or activ-
ities (which the GAO refers to as 
efforts) that they consider impor-
tant for reducing Americans’ risk 
of chronic health conditions. The 
HHS National Institutes of Health 
leads the greatest number of efforts 
(49 efforts), followed by USDA’s 
Food and Nutrition Service (21 
efforts).

Federal efforts encompass a wide 
range of programs and activities, 
which the GAO grouped into four 
categories: research; education and 
clinical services; food assistance 
and access; and regulatory action.

Many of the federal efforts tar-
get certain chronic conditions or 
specific populations. The GAO’s 
analysis shows that 65 percent of 
efforts (130 of 200) target one or 
more specific chronic conditions 
that are linked to diet. Specifi-
cally, 92 efforts address obesity, 77 
address diabetes, 75 address cardio-
vascular diseases, and 37 address 
cancer.

Federal agencies have taken 
some actions to coordinate with 
each other on the 200 diet-related 
efforts the GAO identified, which 
are fragmented across the 21 agen-
cies. For example, USDA and 
HHS coordinate on the Dietary 
Guidelines for Americans report, 
which is released every five years. 
And 12 of the 21 agencies in the 
GAO’s review coordinate through 
the Interagency Committee on 
Human Nutrition Research, 
which aims to increase the overall 
effectiveness and productivity of 
federally supported or conducted 
human nutrition research.

Despite federal agencies’ actions 
to coordinate, they have not effec-
tively managed fragmentation of 
diet-related efforts, which can 
potentially lead to overlap and 
duplication of these efforts, the 
study stated. Such fragmenta-
tion has impacted the agencies’ 
ability to achieve outcomes and 
accountability (such as building 
sufficient scientific evidence on 
specific dietary patterns and nutri-
ent needs that could prevent diet-
related chronic health conditions), 
designate resources to fund critical 
efforts, and sustain government-
wide leadership over the long term.

Despite their support for a fed-
eral strategy to coordinate diet-
related efforts, no agency officials 
the GAO interviewed asserted that 
their agencies had the authority to 
lead a federal strategy that would 
have reasonable assurance of being 
sustained across administrations.

Therefore, the GAO said Con-
gress should consider identifying 
and directing a federal entity to 
lead the development and imple-
mentation of a federal strategy to 
coordinate diet-related efforts that 
aim to reduce Americans’ risk of 
chronic health conditions.

“This GAO report highlights 
the need to reimagine and reor-
ganize our efforts to address diet-
related disease,” said US Rep. Rosa 
DeLauro (D-CT), who chairs the 
House Appropriations Commit-
tee. “The lack of cooperation and 
cohesion across agencies is ineffec-
tive, deadly, and costly and must 
be addressed.”

DeLauro and US Rep. Tim Ryan 
(D-OH), who chairs the legislative 
branch appropriations subcommit-
tee, had requested the GAO study 
more than three years ago.
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USDA Funding
(Continued from p. 1)

cost to our members and to export-
ers of US dairy products,” Mul-
hern noted. “Foreign buyers are 
demanding even greater volumes 
while voicing growing concerns 
about US reliability. We stand 
ready to assist the administration 
any way we can to help alleviate 
the ports crisis and aid those who 
have been negatively affected.”

Dairy product manufacturers 
“continue to remain resilient in 
the face of supply chain disrup-
tions, including lack of available 
truck drivers, a shortage of workers 
for processing plants, and bottle-
necks with ingredients and packag-
ing,” said Michael Dykes, president 
and CEO of the International 
Dairy Foods Association (IDFA), 
which is encouraging USDA to use 
some of the resources announced 
Wednesday to remove barriers fac-
ing the broader food and beverage 
supply chain, including by working 
with Congress on legislation and 
with the US Department of Trans-
portation on flexibilities for truck 
weights and hours of operation for 
truck drivers. 

School Supply Chain Disruptions
Also under Vilsack’s announce-
ment, up to $1.5 billion is intended 
to provide assistance to help 
schools respond to supply chain 
disruptions. 

Throughout the pandemic, 
school food professionals have met 
extraordinary challenges to ensure 
every child can get the food they 
need to learn, grow and thrive, 
USDA noted. 

But circumstances in local com-
munities remain unpredictable, 
and supply chains for food and 
labor have been stressed and at 
times disrupted.

The $1.5 billion in funds will 
support procurement of agricul-
tural commodities and enable 
USDA’s Food and Nutrition Ser-
vice (FNS) and Agricultural Mar-
keting Service (AMS) to enhance 
the toolbox for school nutrition 
professionals working to make sure 
students have reliable access to 
healthy meals.

USDA is aware that some 
schools are experiencing chal-
lenges purchasing and obtaining 
food for their meal programs and 
is taking action to ensure that 
doesn’t interfere with their ability 
to serve meals to the children in 
their care, FNS noted. 

USDA is actively engaging with 
partners to best leverage existing 
options for addressing potential 
supply chain issues, such as emer-
gency procurement, higher meal 
reimbursement rates, and targeted 
waivers of certain meal standard 
requirements.

In addition, USDA recently 
took action to ensure schools are 
not penalized if they can’t meet 
meal standards due to supply chain 
issues.

IDFA is pleased to see Vilsack 
use available funding to respond 
to ongoing supply chain bottle-
necks and to make sure children 
have access to healthy, nutritious 
foods through school meals pro-
grams, Dykes said. IDFA encour-
ages USDA to continue to look 
to nutritious dairy products as an 
“immediate next step” in food pur-
chases.

Further, Dykes said IDFA is 
“hopeful” that some of the $1.5 
billion announced Wednesday to 
respond to school supply chain 
disruptions will go to help schools 
make sense of the “myriad nutrition 
waivers now in effect. Although 
all states have opted into the meal 
flexibilities offered by USDA, 

many schools and school districts 
have not because they are unaware 
or the barriers to entry are too high 
or too burdensome.

“Flexibilities should not create 
barriers to access,” Dykes contin-
ued. As USDA designs how to use 
these resources in the weeks ahead, 
IDFA is requesting that the agency 
lessen the burden on schools. 
When states opt into nutrition 
waivers, schools should automati-
cally qualify so that food makers 
and processors can respond with 
healthy, nutritious products.

“The current flexibilities in 
place seem to allow schools to 
serve a wider variety of milk and 
dairy options, including lowfat 
flavored milk,” Dykes said. “How-
ever, many schools are unaware or 
unable to meet the administrative 
requirements of USDA, leaving 
milk processors on the sidelines 
holding product, further contrib-
uting to supply chain issues caused 
by the pandemic.

“IDFA encourages USDA to 
work with states and schools 
directly to ensure the flexibilities 
in place result in getting healthy 
foods, including dairy foods and 
beverages, to students,” Dykes 
added.

Climate-Smart Agriculture
Vilsack on Wednesday also out-
lined and requested public com-
ments on a new climate partnership 
initiative designed to create new 
revenue streams for producers via 
market opportunities for commod-
ities produced using climate-smart 
practices.

USDA will support a set of pilot 
projects that provide incentives to 
implement climate-smart conser-
vation practices on working lands 
and to quantify and monitor the 
carbon and greenhouse gas benefits 
associated with those practices.

The agency is seeking intput 
specifically on: the current state of 
climate-smart commodity markets; 
systems for quantification; options 
and criteria for evaluation; use of 
information collected; potential 
protocols; options for review and 
verification; and inclusion of his-
torically underserved communities.

The term “climate-smart com-
modity” is used to refer to an 
agricultural commodity that is pro-
duced using farming practices that 
reduce greenhouse gas emissions or 
sequester carbon, USDA noted.

Comments are encouraged 
from farmers and farm organiza-
tions, commodity groups, livestock 
producer groups, environmental 
organizations, agriculture business 
and technology companies, envi-
ronmental market organizations, 
renewable energy groups, Tribal 
organizations and governments, 
and organizations representing 
historically underrepresented pro-
ducers, communities and private 
corporations.

Insights gained through this 
process will inform development 
of a Notice of Funding Availability 
(NOFA) soliciting Climate-Smart 
Agriculture and Forestry Partner-
ship Initiative project proposals 
that encourage the adoption of 
climate-smart practices and pro-
mote markets for climate-smart 
commodities. USDA plans to 
announce the NOFA this fall, with 
project proposals accepted early 
next year.

Comments on the climate-smart 
agriculture initiative must be sub-
mitted by Nov. 1, 2021. They may 
be submitted at www.regulations.
gov; the docket number is USDA-
2021-0010.

NMPF applauded the climate-
smart agriculture initiative.

“By aiding the finance of cli-
mate-smart farming practices and 
the marketing of climate-smart 
commodities, this initiative will 
ensure even greater US leadership 
in sustainably feeding the planet,” 
Mulhern said. “It also will help 
keep US farmers competitive in a 
global market that’s increasingly 
sensitive to agriculture’s effects on 
climate.”

The climate-smart agriculture 
initiative complements the US 
dairy industry’s sustainability com-
mitments, USDEC noted.

“US dairy farmers and proces-
sors have been and will remain 
leaders in sustainable agricultural 
production, supporting innovative 
use of technology and committing 
to significantly reduce greenhouse 
gas emissions through the forward-
thinking Net Zero Initiative,” 
Harden said. “USDA’s climate-
smart announcement will provide 
additional pathways for US dairy 
producers to reduce their environ-
mental impact and aligns perfectly 
with USDEC’s own enhanced 
global engagement on sustainabil-
ity.”
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For More Informa� on:
•  Conference Fees
•  Register
•  Presenta� ons & Speakers

www.northcentralcheese.org

For Sponsorship 
Opportuni� es:
Susan Eschbach, 
NCCIA - Administra� ve Assistant
Email: seschbach.nccia@gmail.com
Phone: 612-968-1619

Accommoda� ons:
Comfort Suites - (605) 937-5867    
Hampton Inn & Suites 
(605) 697-5232  

Tuesday, October 12, 5:00 pm
 A Sustainable Future for Dairy: The Power of Collabora� on: Joe McMahan, Innovati on Center for US Dairy

Wednesday, October 13, 8:00 am
 World Class Manufacturing with the Vision for Industry 5.0: Sasha Ilyukhun, Tetra Pak
 Sustainability Prac� ces in Dairy Processing and Water Re-Use:  Mark Collins, Tetra Pak
 Designing a Sustainable Waste Water Opera� on:  Rachel Kloos, ISG
 Spectroscopy Techniques for Predic� on of Milk and Cheese Composi� on: Jayendra Amamcharla, Kansas State

Wednesday, October 13, Noon: Lunch and Registra� on
 First District Expansion Project: Doug Anderson, First District Associati on
 Current Status of the Labor Market in the I-29 Region and It’s Impact on Economic Development: 

Dr. Joesph Santos, South Dakota State University 
 Lessons in Employee Recruitment and Reten� on: Tim Czmowski,  Agropur
 Lessons in Employee Recruitment and Reten� on: Brian Sandvig,  Valley Queen Cheese Factory 
 Networking Opportuni� es: Social Hour, Cheese Auc� on, Banquet and Awards

Thursday, October 14, 9:00
 Basics of Cheese Ripening:  Prafulla Sulanke, South Dakota State University
 The Use of Adjunct Cultures in Cheese Manufacture:  Supplier Presenta� ons
 •    Chr. Hansen, Inc.  •    Vivolac Cultures Corpora� on  •   IFF/Dupont   •   DSM

Midwest Dairy Research Forum & Pre-Mee� ng Workshop

NCCIA Annual Conference

North Central Cheese Industries Association 
Annual Conference
October 12 - 14 • Wilbert Square Event Center, Brookings, SD

Infections Caused By Foodborne 
Pathogens Fell 26% In 2020: CDC
Atlanta, GA—Prior to 2020, 
the incidence of most foodborne 
infections transmitted commonly 
through food had not declined for 
many years, but in 2020, observed 
incidences of infections caused by 
enteric pathogens declined 26 per-
cent compared with 2017-2019, 
according to the Centers for Dis-
ease Control and Prevention.

To evaluate progress toward the 
prevention of foodborne illnesses, 
the Foodborne Diseases Active 
Surveillance Network (FoodNet) 
of CDC’s Emerging Infections 
Program monitors the incidence 
of laboratory-diagnosed infections 
caused by eight pathogens trans-
mitted commonly through food 
reported by 10 US sites. 

The 26 percent decline in 
incidence of infections caused by 
pathogens transmitted commonly 
through food during 2020 was the 
largest single-year variation in 
incidence during 25 years of Food-
Net surveillance, the study noted.

During 2020, FoodNet iden-
tified 18,462 cases of infection, 
4,788 hospitalizations, and 118 
deaths. 

The overall incidence was high-
est for Campylobacter (14.4 per 
100,000 population), followed by 
Salmonella (13.3), STEC (3.6), 
Shigella (3.1), Yersinia (0.9), Vib-
rio (0.7), Cyclospora (0.6) and Lis-
teria (0.20.

During 2020, 26 percent fewer 
infections were reported compared 
with the average annual number 
reported during 2017-2019; the 
incidence in 2020 was significantly 
lower for all pathogens except Yer-
sinia and Cyclospora. 

The percentage of infec-
tions resulting in hospitalization 
increased 2 percent compared with 
2017-2019.

Also during 2020, 5 percent 
(958) of infections were associ-
ated with international travel, 
compared with 14 percent during 
2017-2019. In 2020, most of these 
infections occurred during the Jan-
uary-March period.

Overall, 59 percent of bacterial 
infections were diagnosed using 
a culture-independent diagnostic 
test (CIDT); this was a 2 percent 
increase from 2017-2019. The per-
centage diagnosed using only a 
CIDT was 1 percent higher during 
2020 than the percentage during 
2017-2019.

Among specimens with a posi-
tive CIDT result during 2020, a 
reflex culture was performed for 
73 percent, which was 2 percent 
lower than during 2017-2019. 
Reflex cultures declined for Vib-
rio, Yersinia, Campylobacter, and 
STEC, increased for Salmonella 
and Shigella, and didn’t change 
for Listeria.

The findings in this report are 
subject to at least three limita-
tions. First, the pandemic and cor-
responding public health response 
make explaining changes in the 
observed incidences of infections 
challenging.

Second, changes in health care-
seeking behaviors and health care 
delivery during the pandemic 
likely limited ascertainment 
of cases. Finally, sites reported 
decreases that varied over time in 
the willingness of ill persons to be 
interviewed and in staff member 

capacity to conduct case inter-
views; these factors might have 
resulted in missing data and recall 
bias.

The extent to which the reduc-
tions in foodborne infections 
reflect actual decreases in illlness 
or decreases in case detection is 
unknown. The US on Mar. 13, 
2020, declared a national emer-
gency in response to the COVID-
19 pandemic, after which state and 
local officials implemented stay-at-
home orders, restaurant closures, 
school and child care center clo-
sures, and other public health 
interventions. Federal travel 
restrictions were also declared.

These widespread interven-
tions, as well as other changes to 
daily life and hygiene behaviors, 
including increased handwashing, 
have likely changed exposures to 
foodborne pathogens, the report 
explained. Other factors, such as 
changes in health care delivery, 
health care-seeking behaviors, and 
laboratory testing practices, might 
have reduced the detection of 
enteric infections.

As the pandemic continues, 
surveillance of illness combined 
with data from other sources might 
help to elucidate the factors that 
led to the large changes in 2020; 
this understanding could lead to 
improved strategies to prevent ill-
ness, the study stated.

FoodNet conducts active, 
population-based surveillance of 
laboratory-diagnosed infections 
caused by Listeria, Campylobacter, 
Cyclospora, Salmonella, Shiga 
toxin-producing Escherichia coli 
(STEC), Shigella, Vibrio, and Yer-
sinia reported from 10 sites cov-
ering approximately 15 percent of 
the US population.

Connecticut Directs 
COVID Funding For 
Dairy Industry
Hartford, CT—Connecticut 
Gov. Ned Lamont on Wednes-
day announced that he is direct-
ing almost $10 million in federal 
Coronavirus Relief Funding and 
American Recovery Plan Act 
funding to support the state’s dairy 
and aquaculture industries.

Funds will be used to address 
food insecurity through purchases 
of CT Grown products for drive-
through distributions and extend-
ing the availability of Supplemental 
Nutrition Assistance Program ben-
efits at farmers markets.

This comes in addition to $1.45 
million that was previously allo-
cated to programs that support 
farmers and food access in Con-
necticut, including CT Grown 
for CT Kids; the Women, Infants, 
and Children (WIC) program; the 
Senior’s Farmers Market Nutrition 
program; and Foodshare’s drive-
through distribution.

Lamont made the announce-
ment during a visit to Oakridge 
Dairy, a fifth-generation family 
farm in Ellington, CT. The farm is 
home to the Modern Milkman, an 
online subscription home delivery 
service of milk and other staples.

“This administration’s support 
of Connecticut agriculture, specifi-
cally the dairy industry, will ensure 
the future sustainability of family 
businesses like mine,” said Seth 
Bahler, CEO of Oakridge Dairy. 
“The market disruptions, fluctua-
tions in commodity pricing, and 
weather have been a real challenge 
and this funding is a tremendous 
benefit at a time when it’s most 
needed.”



CHEESE REPORTERPage 12 October 1, 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

CDR Master Short Course On How To 
Control Cheese Defects Is Oct. 27-29
Madison—Interested students 
have until Oct. 10 to register for 
an in-person short course here 
on understanding and controlling 
defects in cheese.

Hosted by the Center for Dairy 
Research (CDR), the class will be 
held here Oct. 27-29 at Babcock 
Hall on the University of Wiscon-
sin-Madison campus.

It’s part of the Master Short 
Course Series – an advanced chee-
semaking course targeting expe-
rienced cheese makers or cheese 
professionals.

The three-day class will cover a 
number of topics, including under-
standing how cheese defects occur, 
gas formation, conversion issues, 
and how to develop strategies to 
prevent cheese defects.

Students will also learn about 
how coagulants and cultures 
impact the flavor and functional-
ity of cheese. Instructors will take 
a deep dive into specific defects 
found in particular styles of cheese 

including American and surface 
ripened cheeses.

CDR’s Mark Johnson will high-
light how to control acid and mois-
ture in cheese.

Aldo Barbieri and Davide Tarri-
cone of Italy’s ALCE International  
will lead a session on making qual-
ity Italian-style cheese, as well as 
controlling common defects.

Séverine Dolci and Frédéric 
Lafforgue of France’s Air Quality 
Process will lead a session titled 
“Understanding Proper Air Han-
dling in Cheese Plants.”

At the end of the course, attend-
ees will have the opportunity to 
participate in an interactive group 
activity where real-life cheese 
defect scenarios are presented, and 
participants will diagnose the solu-
tion. 

Cost to attend is $750 per stu-
dent, and the registration deadline 
is Oct. 10. 

To sign up, visit www. cdr.wisc.
edu/short-courses.

Registration Opens For IDF World Dairy 
Conference Oct. 13-15 In Copenhagen
Copenhagen, Denmark—The 
International Dairy Federation 
(IDF) has kicked off registration for 
its Global Dairy Conference  here 
Oct. 13-15 at the Danish Agricul-
ture & Food Council headquarters, 
organizers announced.

Roughly 350 dairy industry rep-
resentatives from around the world 
are slated to attend, as well as sev-
eral hundred additional online par-
ticipants.

The Federation is working in 
tandem with the Danish Dairy 
Board, and the conference will 
open with Rasmus Prehnand, 
Danish Minister for Food, Agri-
culture & Fisheries; and Euro-
pean Union Commissioner Stella 
Kyriakides.

The core of the event will 
revolve around the conference 
theme, “A Changing Climate for 
Dairy.”

Speakers will look at issues like 
food safety, processing and tech-
nology, sustainable diets, farming, 
politics and economics, and mar-
keting. All sessions will be avail-
able live and online for virtual 
attendees.

A highlight of the event will be 
be the Dairy Leaders Panel, where 
several CEOs outline their visions 

for the global dairy sector over the 
coming years, and discuss strate-
gies to provide safe, nutritious, and 
sustainable dairy products.

Global Dairy Conference panel-
ists include Peder Tuborgh, Arla 
Foods; Phillipe Palazzi, Lactalis; 
Minfang Lu, Mengniu; and Rick 
Smith, Dairy Farmers of America 
(DFA). 

The session will wrap with a dis-
cussion on the opportunities and 
challenges within the global dairy 
sector.  

Judith Bryans, leader of the IDF 
task force on the United Nations 
Food Systems Summit, will also 
share the highlights of the sum-
mit and the impacts on the dairy 
industry. 

Several social events have also 
been planned for in-person visi-
tors, including a wine and cheese 
reception Wednesday evening 
and banquet dinner on Thursday 
night.

A number of registration options 
are available, including three-day 
packages for in-person and virtual 
attendees, one-day passes, and stu-
dent discounts. 

For registration information and 
complete agenda, visit www.idfglo-
baldairy.org.

Guelph University 
Cheese Yield, Control 
Course Begins Nov. 8
Guelph, Ontario—The University 
of Guelph here will host a three-
week online course on cheese 
composition and yield control 
beginning Nov. 8. 

The course is part of Guelph 
University’s new Cheese Maker 
Certificate program. 

Students will learn how to con-
trol composition and processing 
parameters to optimize yield and 
composition through online pre-
sentations, videos, practical exer-
cises, online discussions, quizzes 
and assignments.

It will be led by Guelph food 
science professor Art Hill.  

Dean Roberts with Bruker 
Applied Spectroscopy, North 
America, will give a special pre-
sentation on a yield study begin-
ning with raw milk Cheddar curd 
to finished product.

Attending students will also 
learn about factors that affect 
cheese yield and quality; basic 
analysis including critical compo-
sition parameters, process control 
data and yield prediction; and 
optimizing processing parameters 
to increase yield.

Cost is $1,000 per attendee. To 
sign up and for more information, 
visit www.uoguelph.ca/foodscience/
cheese-maker-certificate.

ADPI Transitions Its 
Dairy Technology 
Week To Online Event 
Reno, NM—The American Dairy 
Products Institute (ADPI) has 
moved its hybrid Dairy Technol-
ogy Week to a virtual-only format. 

The meeting was originally 
scheduled to take place here Oct. 
25-28. The new programing will 
now be held Oct. 25-29, with ses-
sions held via “partial days” to 
enable virtual attendee flexibility. 

Attendees previously registered 
as “direct attending” will be auto-
matically changed to the “virtual 
attendance” format, and no further 
action is required.

For questions, registration and 
more information, visit www.adpi.
org. 

Oct. 12-14: NCCIA Conference, 
Wilbert Square Event Center, 
Brookings, SD. Online registra-
tion open at www.northcentral-
cheese.org.

•
Nov. 2-5: Process Expo, McCor-
mick Place, Chicago, IL. Visit 
www.myprocessexpo.com for 
details and registra� on.

•
Nov. 4: World Cheese Awards, 
Oviedo, Spain. Details available 
at www.gff .co.uk/awards/world-
cheese-awards.

•
November 15-17: National 
Milk Producers Federation/
Dairy Management Inc./United 
Dairy Industry Association Joint 
Annual Meeting, 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.
specialtyfood.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 Conven� on Center, 
Chicago, IL. For more informa-
� on, visit www.plma.org.

•
March 1- 3, 2022: World Cham-
pionship Cheese Contest, 
Madison, WI. Visit www.world-
championcheese.org for details.

•
April 12-14, 2022: Cheese Expo, 
hosted by WCMA and CDR, Wis-
consin Center, Milwaukee, WI.  
Visit www.cheeseexpo.org.

•
May 19 - 20: American Cheese 
Society (ACS) Judging & Com-
petition, TCF Bank Stadium, 
University of Minnesota, Min-
neapolis, MN, visit www.chees-
esociety.org

•
June 5 - 7: (IDDBA) Interna� onal 
Dairy-Deli-Bakery Association 
2022, Atlanta, GA. For details, 
visit www.iddba.org.

PLANNING GUIDE
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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.

EQUIPMENT FOR SALE:  Cryovac 
8600-14E with 3 Busch pumps, and 
Cryovac 8189 bag loader.  Inspected 
by a Cryovac technician. Stored inside.  
Call Jim Morgan at 608-778-0001

WESTFALIA SEPARATORS: New 

arrivals!  Great condition. Model 

number 418. Call GREAT LAKES        

SEPARATORS at (920) 863-3306 or 

e-mail drlambert@dialez.net.

SOLD: ALFA-LAVAL SEPARATOR: 
Model MRPX 518 HGV hermetic 
separator. JUST ADDED: ALFA-LAVAL 
SEPARATOR: Model MRPX 718. 
Call Dave Lambert at Great Lakes        
Separators 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.

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.

Equipment Wanted

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

Replacement Parts

REPLACEMENT PARTS: Spares 
for nearly all sanitary pumps, 
valves and sensors. Contact                              
GD PROCESS DESIGN at Sales@
gdprocessdesign.com or 262-361-4080.

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

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

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.

Real Estate

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

Cheese & Dairy Products

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

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

Cheese & Dairy Products

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 capacity. SQF cer-
tified, IMS Grade A Rating. Non-GMO 
project certified, organic, Kosher. Call 
Penn Dairy at 570-524-7700 or visit                    
www.penndairy.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 www.
bpmpaper.com. 

Promotion & Placement

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

Help Wanted

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

►  Impact provides enough vibration to   
      remove powder deposits

►  Maintains product flow by dislodging            
      blockages

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

Evaporator Dryer Technologies, Inc.  
www.evapdryertech.com

Removes Powder Deposits 

while maintaining the integrity 
of your powder processing 
equipment.

PNEUMATIC HAMMER

Warehousing

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.

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.

16. Testing Services

Western Repack

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

Handling cheese both as a
service and on purchase.

Bring us your special projects

Western Repack, LLC
(801) 388-4861

We Purchase Fines and Downgraded Cheese

Pasteurizer Operator/Yogurt Maker
We’re looking for a pasteurizer operator/yogurt maker who will initiate
production and ensure processes are completed in compliance with SOPs.
Experience in dairy processing including yogurt and cheese is essential.
Developing working knowledge of Pasteurizer’s sanitary equipment will be
critical to                               ensure production flow and planning.

Responsibilities include:
 Oversee production
  Supervise, train and lead production team
  Operate and CIP pasteurizer, observe 
           temperature and pressure gauges and other
          production equipment
  Ensure cleaning records
  Oversee setup for next day’s production
  Support food safety and quality processes
Qualifications include:
  1-3 years experience in dairy processing
  Commitment to food quality and safety
  Strong dedication to work independently
  Ensure paperwork is properly completed
  Ability to solve problems and conflicts

Penn Dairy
We are located in Winfield, PA. To learn more about 
Penn Dairy, visit www.penndairy.com
For a complete job description or to apply, contact:
E: Numan@penndairy.com  Ph: 570-524-7700  

                               ensure production flow and planning.
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DAIRY PRODUCT SALES

Week Ending Sept. 25 Sept. 18 Sept. 11 Sept. 4
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.7892 1.7753 1.7650 1.7737 
Sales Volume 
US 13,022,219 10,217,542 11,894,307 13,084,772

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

Weighted Price  Dollars/Pound  
US 1.5857 1.5435 1.5480 1.5817 
Adjusted to 38% Moisture  
US 1.5096 1.4664 1.4707 1.5011 
Sales Volume  Pounds
US 12,794,328 12,653,335 12,966,150 14,197,797 
Weighted Moisture Content Percent
US 34.87 34.74 34.74 34.67

AA Butter
Weighted Price  Dollars/Pound
US 1.7840 1.7763• 1.7604 1.7526
Sales Volume                                     Pounds
US 2,341,190 3,051,945• 1,485,773 1,031,626

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.5352 0.5262• 0.5374• 0.5386
Sales Volume
US 4,248,572 6,540,193• 5,602,192• 3,950,506

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.3045 1.2904• 1.2719• 1.2622 
Sales Volume  Pounds
US 16,030,314 21,247,918• 15,612,411• 20,631,660• 

September 27, 2021—AMS’ National 
Dairy Products Sales Report. Prices 
included are provided each week by man-
ufacturers. 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 non-
fortified 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)  $16.43 $16.53
SKIM PRICE (per hundredweight)  $11.25 $10.10

Class II - Soft Dairy Products   2020 2021
PRICE (per hundredweight)  $13.16 $16.89
BUTTERFAT PRICE (per pound)  $1.6002 $1.9458
SKIM MILK PRICE (per hundredweight) $7.83 $10.45

Class IV - Butter, MP  2020 2021
PRICE (per hundredweight)  $12.75 $16.36
SKIM MILK PRICE (per hundredweight) $7.43 $9.92

BUTTERFAT PRICE (per pound)  $1.5932 $1.9388 
NONFAT SOLIDS PRICE (per pound) $0.8253 $1.1027
PROTEIN PRICE (per pound)  $3.3935 $3.0355
OTHER SOLIDS PRICE (per pound)  $0.1241 $0.3445

SOMATIC CELL Adjust. rate (per 1,000 scc) $0.00089 $0.00082

AMS Survey Product Price Averages   2020 2021

Cheese  $1.7741 $1.6411
  Cheese, US 40-pound blocks   $1.9496 $1.7761
  Cheese, US 500-pound barrels  $1.5736 $1.4873
Butter, CME  $1.4871 $1.7725
Nonfat Dry Milk   $1.0014 $1.6411
Dry Whey  $0.3196 $0.5336

Class Milk & Component Prices
September 2021 with comparisons to September 2020
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40-Pound 
Block Avg

CME vs AMS

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

9-24 Sept 21 16.53 16.40 53.350 127.900 1.780 1.6420 178.650
9-27 Sept 21 16.54 16.40 53.350 127.900 1.780 1.6420 178.650
9-28 Sept 21 16.53 16.40 53.350 127.900 1.780 1.6420 178.600
9-29 Sept 21 — — — — — — —
9-30 Sept 21 — — — — — — —

9-24 Oct 21 17.30 16.86 53.500 133.675 1.770 1.7140 177.000
9-27 Oct 21 17.51 16.85 53.625 133.675 1.770 1.7370 177.025
9-28 Oct 21 17.64 16.85 54.250 133.500 1.780 1.7480 177.475
9-29 Oct 21 17.87 16.93 54.500 134.000 1.802 1.7770 178.000
9-30 Oct 21 18.11 16.93 54.750 134.000 1.810 1.7940 178.500

9-24 Nov 21 16.96 17.03 52.075 135.500 1.721 1.6910 177.000
9-27 Nov 21 17.28 17.03 52.175 136.000 1.733 1.7160 177.000
9-28 Nov 21 17.54 17.08 53.450 136.625 1.770 1.7450 177.500
9-29 Nov 21 17.88 17.16 54.150 137.500 1.789 1.7720 177.250
9-30 Nov 21 18.26 17.35 54.575 138.500 1.826 1.8090 179.500

9-24 Dec 21 17.18 17.10 51.000 136.250 1.753 1.7200 177.500
9-27 Dec 21 17.34 17.10 52.000 136.500 1.753 1.7320 177.525
9-28 Dec 21 17.37 17.13 53.125 137.500 1.753 1.7360 176.700
9-29 Dec 21 17.56 17.24 53.250 138.700 1.765 1.7550 177.250
9-30 Dec 21 17.88 17.41 53.750 139.925 1.793 1.7790 181.425

9-24 Jan 22 17.32 17.09 50.500 136.000 1.793 1.7450 178.000
9-27 Jan 22 17.37 17.09 50.500 136.500 1.793 1.7420 178.000
9-28 Jan 22 17.43 17.08 51.175 137.500 1.793 1.7520 177.100
9-29 Jan 22 17.51 17.19 51.175 139.000 1.793 1.7570 175.975
9-30 Jan 22 17.63 17.30 52.500 139.500 1.790 1.7590 178.000

9-24 Feb 22 17.42 17.09 50.125 136.250 1.800 1.7630 178.000
9-27 Feb 22 17.42 17.09 50.125 136.275 1.800 1.7600 177.400
9-28 Feb 22 17.46 17.05 50.725 136.500 1.800 1.7640 183.250
9-29 Feb 22 17.55 17.20 50.725 138.575 1.800 1.7700 176.375
9-30 Feb 22 17.63 17.22 51.750 139.225 1.800 1.7710 177.250

9-24 Mar 21 17.50 17.30 50.025 135.325 1.801 1.7720 184.000 
9-27 Mar 21 17.51 17.30 50.025 136.575 1.801 1.7710 183.000
9-28 Mar 21 17.57 17.30 50.325 136.575 1.801 1.7740 183.250
9-29 Mar 21 17.59 17.42 50.325 138.425 1.801 1.7760 182.750
9-30 Mar 21 17.73 17.47 51.500 138.750 1.801 1.7790 182.750

9-24 April 21 17.60 17.40 48.525 136.500 1.831 1.7800 185.000 
9-27 April 21 17.56 17.40 48.525 137.000 1.831 1.7750 185.000
9-28 April 21 17.62 17.40 48.800 137.000 1.831 1.7800 185.000
9-29 April 21 17.54 17.48 49.250 138.475 1.831 1.7850 184.000
9-30 April 21 17.75 17.50 51.000 139.000 1.831 1.7860 183.500

9-24 May 22 17.70 17.35 49.000 137.125 1.840 1.7930 185.250 
9-27 May 22 17.67 17.37 49.000 137.150 1.840 1.7920 184.750
9-28 May 22 17.71 17.37 49.300 137.150 1.840 1.7930 184.750
9-29 May 22 17.67 17.47 49.300 138.500 1.840 1.7950 184.750
9-30 May 22 17.82 17.54 51.000 139.000 1.840 1.7960 184.750

9-24 June 22 17.74 17.45 49.000 137.050 1.837 1.7990 185.750 
9-27 June 22 17.73 17.48 49.000 137.150 1.837 1.7980 185.750
9-28 June 22 17.78 17.48 49.450 137.400 1.837 1.7990 185.750
9-29 June 22 17.77 17.55 49.750 138.500 1.837 1.8040 185.000
9-30 June 22 17.90 17.55 50.750 138.500 1.837 1.8040 185.000

9-24 July 22 17.74 17.40 48.000 137.000 1.809 1.8060 187.525 
9-27 July 22 17.80 17.47 48.100 137.000 1.809 1.8060 187.500
9-28 July 22 17.84 17.47 49.350 137.450 1.809 1.8060 187.500
9-29 July 22 17.87 17.49 49.350 138.000 1.809 1.8070 186.750
9-30 July 22 17.78 17.48 50.500 138.250 1.809 1.8080 186.750

Interest -          21,725 4,206 3,023 6,628 3,004 18,271 6,567 
Sept. 30
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WEST: Butter production varies through-
out the West. Cream hauling issues persist, 
but plant managers say cream availability is 
generally meeting current production needs. 
Salted butter stocks are hearty and available 
for near term needs. Some market partici-
pants say unsalted inventories, however, are 
more limited. Retail sales are steady, and 
some grocers are reportedly placing larger 
orders in advance of fall baking and holi-
day demand. Foodservice orders are mixed 
throughout the region. Some stakeholders 
describe strong regional sales, but others 
indicate pockets of faltering demand.
  
CENTRAL: Cream availability is mixed, 
but end users say it remains available, albeit 
pricier than a few weeks ago. Some pro-
curers say they were not expecting cream 
to be as accessible as it is during the last 
week of the month, but others say it is avail-

able; the higher price point is pushing the 
limits for a return on investment. Midwest-
ern butter makers relay they have seen 
an incremental increase in unsalted bulk 
production in recent months, but current 
unsalted production is stable. Due to staffing 
shortages, plant managers are concerned 
about production gaps. That said, there are 
some plant managers who say there have 
been slight improvements on the employ-
ment front. Current butter inventories are  
still meshing well with demand.

NORTHEAST: As milk production recov-
ers from seasonal lows, cream-based man-
ufacturing operations are actively drawing 
on regional cream supplies, making it hard 
to find spot loads for butter churning. But-
ter makers are seeing good autumn orders 
and would make more butter if lower priced 
cream was available in the marketplace.

NATIONAL - SEPT. 23:  Cheese markets have traced a path of inevitability since July, 
according to market participants. Cheese production was less than steady this week, as a 
number of cheese makers ran scheduled maintenance in both the East and Midwest regions. 
This added to  the spot milk supplies, as reported prices in the Midwest were $.25 under to 
$.75 over Class III. Cheese stocks are available, particularly in the western region, where 
production was somewhat steady with plentiful milk supplies. Undoubtedly, truck driver and 
plant employee shortages are hindering smooth transportation/processing.

NORTHEAST - SEPT. 29:  Cheese markets are stable/good in the Northeast region. 
Milk loads are relatively available for cheese operations. Cheddar cheese plants are work-
ing through strong production schedules. In addition, Mozzarella and Provolone cheese 
makers are receiving fairly steady milk volumes for their immediate needs. Regional cheese 
inventory levels are stable for the near term. Manufacturers note cheese orders are good, 
although many customers are working through an array of supply chain challenges. Market 
participants relay several restaurants have cut back hours of operation due to various supply 
and labor shortages. Industry contacts note cheese sales in the retail sector are maintaining 
at expected sale volumes/numbers.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.1750 - $2.4625 Process 5-lb sliced: $1.7025 - $2.1825
Muenster:  $2.1625 - $2.5125 Swiss Cuts 10-14 lbs: $3.3850 - $5.7075

MIDWEST AREA - SEPT. 29: Midwestern cheese makers report spot milk is gener-
ally available at around Class III or just above. Spot milk offers are still coming in, but a 
few cheese maker contacts reported being sufficiently stocked. Cheese demand notes are 
strengthening seasonally. Retail customers are particularly active. Gift box cheese orders 
are growing at the beginning of the fall season. Cheese plant managers relayed mixed tones 
regarding employment/staffing shortages, which have been reported industry- and nation-
wide. Cheese inventories remain balanced on block cheese to slightly more available for bar-
rels. Still, overall inventories are not overly concerning. Early week market tones are strong.

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $2.3600 - $3.4275 Mozzarella 5-6#: $1.8900 - $2.8350
Brick 5# Loaf:  $2.0900 - $2.5150 Muenster 5# Loaf: $2.0900 - $2.5150
Cheddar 40# Block: $1.8125 - $2.2125 Process 5# Loaf: $1.6875 - $2.0475
Monterey Jack 10# $2.0650 - $2.2700  Grade A Swiss 6-9#:  $2.9000 - $3.0175
       
 WEST - SEPT. 29: Demand for cheese across both retail and foodservice markets has 
held steady. Contacts report steady demand for cheese in international markets. Cheese 
purchasers in Asia are a large driver of export demand. Industry stakeholders are dealing 
with continued delays to deliveries of loads due to a shortage of truck drivers and limited 
shipping supplies. Port congestion is causing further delays to loads intended for export. As 
loads continue to get delayed, available warehouse inventory space has become limited. 
Much of the warehouse inventories represent near term contract needs. Spot purchase 
availability is unchanged for blocks and barrels. Milk continues to be available for cheese 
production in the region; cheese production is strong as producers run busy schedules.

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#: $2.0375 - $2.3125
Cheddar 10# Cuts : $2.0500 - $2.2500 Process  5# Loaf: $1.7050 - $1.9600
Cheddar 40# Block: $1.8025 - $2.2925 Swiss 6-9# Cuts: $3.1925 - $3.6225
 
FOREIGN -TYPE CHEESE - SEPT. 29:  While foreign type cheese prices vacillate 
in the US, cheese prices in Europe are mostly firming. The seasonal decline in milk output, 
coupled with seasonal increases in demand for cheese, have resulted in lower cheese 
production, lower stock volumes and rising prices. Industry contacts suggest upsurges in 
cheese demand are coming from all sales channels: retail, foodservice and industrial. While 
the growth in orders is not huge, it’s enough to overtake available supplies. Inventories 
are decreasing, and the age profiles of cheese in aging programs are getting younger. 
Manufacturers are filling current contract orders as best they can, but added loads are much 
more difficult. Logistical challenges for shipping products and higher freight costs are still 
hindrances to exporting cheese.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.1825 - 3.6700
Gorgonzola:    $3.6900 - 5.7400 $2.6900 - 3.4075
Parmesan (Italy):  0 $3.5700 - 5.6600
Romano (Cows Milk):  0 $3.3725 - 5.5275
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  0 0
Swiss Cuts Switzerland:  0 $3.4200 - 3.7450
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - SEPTEMBER 30
NDM - CENTRAL: Low/medium heat 
NDM prices are moving higher. Prices 
have pushed over the $1.40 mark and 
some contacts say, dependent on interna-
tional milk output and strengthening export 
interests, the bullish trend could continue. 
Production has been somewhat steady in 
the region. Condensed skim is not overly 
available with milk moving into other 
Classes, as a growing number of contacts 
report a noticeable growth in demand from 
cheese makers in recent weeks. 

NDM - WEST:  Domestic demand is 
increasing as contacts report steady pur-
chasing amid a high volume of inquiries. 
International demand is steady to higher, 
as buyers in Mexico continue to be a 
large driver of export purchasing. Some 
stakeholders believe that low/medium 
heat NDM prices may continue to trend 
higher as spot availability is limited. While 
inventories are tight, in the West, contacts 
note that interest in NDM is present to 
fulfill needs in other regions. Milk avail-
ability varies but is, reportedly, increasing 
across much of the West. Production of 
low/medium heat NDM is trending higher 
this week.

NDM - EAST:  Eastern low/medium heat 
NDM prices moved higher. There is no 
doubt that availability is slim in the region, 
as production is steady to lighter. Still, 
prices within the region are not as high as 
Central region prices, and most are falling 
in the high $1.30s regionally. Demand has 
strengthened, internationally. High heat 
NDM prices moved higher, while market 
tones for high heat NDM are the same: 
moderate demand, but tight supplies are 
aiding market tones.

LACTOSE: Market participants are try-
ing to get the remaining Q4 contracts in 
place. While a few manufacturers report 
Q4 contracts near present price points, 
others relay that prices are lower than the 
current quarter. Spot market sales are 
quiet. Demand is a bit subdued domesti-
cally, and shipping challenges still weigh 
on export sale opportunities. Inventories 
are heavy, but some industry contacts 
think this can be attributed to back-ups 
within shipping channels. Production is 
steady to seasonally lower. A few industry 
contacts want to get a better feel for pro-
duction and inventory levels before making 
plans for the next few months.

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

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

09/27/21  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  60,925 83,099
09/01/21  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  68,130 85,055
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -7,205 -1,956
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -11 -2

ORGANIC DAIRY - RETAIL OVERVIEW 

At the start of October, the total number of conventional dairy ads increased 8 percent, while 
the total organic ad numbers decreased by 18 percent. Conventional egg nog made its debut 
this week. Conventional ice cream in 48- to 64-ounce containers is the most advertised 
dairy item this week. The national average advertised price for ice cream in 48- to 64-ounce 
containers is $3.06, up 15 cents from the previous week. 

Conventional cheese ad numbers increased 7 percent, but organic cheese ad numbers 
declined by 92 percent. The average advertised price for conventional 8-ounce shred 
cheese is $2.45, up 12 cents from last week. The average advertised price for organic 
8-ounce shred cheese is $3.89, compared to $3.91 from last week. 

The national average price for conventional milk gallons is $3.45, compared to $3.04 for 
conventional milk half-gallons. The national average advertised price for organic milk gallons 
is $6.47, compared to $4.35 for organic milk half gallons. Organic half-gallon milk is the most 
advertised organic item.

National Weighted Retail Avg Price:  
Butter 1 lb: $5.73
Cheese 8 oz shred: $3.89
Cheese 8 oz block: NA
Cream Cheese 8 oz: $2.50
Cottage Cheese 16 oz: NA 
Yogurt 4-6 oz: $1.04

Yogurt 32 oz: $3.82
Greek Yogurt 4-6 oz: NA
Greek Yogurt 32 oz: $3.50
Milk ½ gallon: $4.35
Milk gallon: $6.47
Sour Cream 16 oz: NA
Ice Cream 48-64 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - OCTOBER 1

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

Flavored Milk ½ gallon

Flavored Milk gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW 

3.17 3.38 2.67 3.26 2.81 3.00 3.26 

2.47 2.50 2.59 2.14 2.20 2.99 2.10 

4.20 3.76 3.59 4.29 3.59 4.98 4.91 

6.36 7.99 6.00 6.00 5.93 6.83 6.00

2.45 2.59 2.36 2.21 2.15 2.55 2.44

3.97 NA 3.30 4.29 NA 4.98 3.88 

2.00 2.10 2.50 1.90 1.56 1.70 1.62

2.10 2.18 2.00 2.18 1.76 NA 1.71 

3.07 NA 2.50 2.43 3.51 NA NA

3.00 3.00 NA NA NA NA NA 

3.06 3.00 3.31 2.85 2.82 3.00 3.08

3.04 2.65 1.98 3.53 NA NA NA 

3.45 3.99 NA NA 2.99 NA 1.99 

1.82 1.90 1.84 1.80 1.72 1.69 1.60 

.98 .97 .94 .94 .93 .94 .87 

4.78 4.70 4.99 4.99 4.89 4.79 3.98

.53 .48 .51 .51 .51 .48 .43

3.99 NA NA NA 2.16 .NA 1.79 

 

 

WHOLESALE BUTTER MARKETS - SEPTEMBER 29
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 CME CASH PRICES - SEPT. 27 - OCT. 1, 2021
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.6200 $1.7100 $1.7450 $1.3600 $0.5725
September 27 (+2) (+¼) (+1¾) (NC) (NC)

TUESDAY $1.6250 $1.7500 $1.7700 $1.3650 $0.5800
September 28 (+½) (+4) (+2½) (+½) (+¾)

WEDNESDAY $1.7100 $1.8025 $1.7450 $1.3800 $0.5800
September 29 (+8½) (+5¼) (-2½) (+1½) (NC)

THURSDAY $1.7550 $1.8725 $1.7600 $1.3975 $0.5800
September 30 (+4½) (+7) (+1½) (+1¾) (NC)

FRIDAY $1.7450 $1.8500 $1.7475 $1.3975 $0.5800
October 1 (-1) (-2¼) (-1¼) (NC) (NC)

Week’s AVG $ $1.6910 $1.7970 $1.7535 $1.3800 $0.5785
Change (+0.0950) (+0.0740) (+0.0085) (+0.0220) (+0.0200)

Last Week’s $1.5960 $1.7230 $1.7450 $1.3580 $0.5585
AVG

2020 AVG $1.8120 $2.5775 $1.5085 $1.1275 $0.3870
Same Week

MARKET OPINION - CHEESE REPORTER
Cheese Comment: On Monday, 2 cars of blocks were sold at $1.7100, which raised 
the price. One car of blocks was sold Tuesday at $1.7275; an unfilled bid for 1 car 
at $1.7500 then set the price. On Wednesday, 1 car of blocks was sold at $1.8025, 
which raised the price. Thursday’s block market activity was limited to an unfilled bid 
for 1 car at $1.8725, which raised the price. On Friday, 1 car of blocks was sold at 
$1.8500, which lowered the price. The barrel price rose Monday on a sale at $1.6200, 
increased Tuesday on a sale at $1.6250, jumped Wednesday on a sale at $1.7100, 
rose Thursday on a sale at $1.7550, then fell Friday on a sale at $1.7450.

Butter Comment: The price rose Monday on a sale at $1.7450, increased Tuesday 
on a sale at $1.7700, declined Wednesday on a sale at $1.7450, rose Thursday on 
an uncovered offer at $1.7600 (following a sale at $1.7700), then fell Friday on a 
sale at $1.7475. A total of 33 carloads of butter were traded this month at the CME. 
September’s CME butter average was $1.7756, almost 26 cents higher the Septem-
ber 2020,

Nonfat Dry Milk Comment: The price rose Tuesday on a sale at $1.3650, increased 
Wednesday on a sale at $1.3800, and rose Thursday on an unfilled bid at $1.3975.

Dry Whey Comment: The price rose Tuesday on a sale at 58.0 cents.

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘09 1.0883 1.2171 1.2455 1.2045 1.1394 1.1353 1.1516 1.3471 1.3294 1.4709 1.5788 1.6503
10 1.4536 1.4526 1.2976 1.4182 1.4420 1.3961 1.5549 1.6367 1.7374 1.7246 1.4619 1.3807
‘11 1.5140 1.9064 1.8125 1.6036 1.6858 2.0995 2.1150 1.9725 1.7561 1.7231  1.8716 1.6170
‘12 1.5546 1.4793 1.5193 1.5039 1.5234 1.6313 1.6855 1.8262 1.9245 2.0757    1.9073 1.6619
‘13 1.6965 1.6420 1.6240 1.8225 1.8052 1.7140 1.7074 1.7492 1.7956 1.8236    1.8478 1.9431
‘14 2.2227 2.1945 2.3554 2.2439 2.0155 2.0237 1.9870 2.1820 2.3499 2.1932 1.9513 1.5938
‘15 1.5218 1.5382 $1.5549 1.5890 1.6308 1.7052 1.6659 1.7111 1.6605 1.6674 1.6175 1.4616
‘16 1.4757 1.4744 1.4877 1.4194 1.3174 1.5005 1.6613 1.7826 1.6224 1.6035 1.8775 1.7335
‘17 1.6866 1.6199 1.4342 1.4970 1.6264 1.6022 1.6586 1.6852 1.6370 1.7305 1.6590 1.4900
‘18 1.4928 1.5157 1.5614 1.6062 1.6397 1.5617 1.5364 1.6341 1.6438 1.5874 1.3951 1.3764
‘19 1.4087 1.5589 1.5908 1.6619 1.6799 1.7906 1.8180 1.8791 2.0395 2.0703 1.9664 1.8764
‘20 1.9142 1.8343 1.7550 1.1019 1.6704 2.5620 2.6466 1.7730 2.3277 2.7103   2.0521 1.6249
‘21 1.7470 1.5821 1.7362 1.7945 1.6778 1.4978 1.6370 1.7217 1.7601

HISTORICAL CME AVG BLOCK CHEESE PRICES

WHEY MARKETS - SEPT. 27 - OCT. 1, 2021
RELEASE DATE - SEPTEMBER 30, 2021

Animal Feed Whey—Central: Milk Replacer:  .3800 (NC) – .4300 (+1) 

Buttermilk Powder:
 Central & East:   1.2400 (NC) – 1.3100 (+1)  West: 1.2400 (NC) – 1.3025 (+¾)
 Mostly:   1.2600 (+1) – 1.2800 (+1)

Casein: Rennet:   4.7000 (NC) – 4.9000 (NC)   Acid: 4.7000 (NC) – 5.2175 (+10¾)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .4500 (NC) – .5500 (NC)     Mostly: .5000 (NC) – .5200 (NC)

Dry Whey–West (Edible):
Nonhygroscopic: .5075 (+2¾) – .5975 (NC)  Mostly: .5400 (+2) – .5750 (+1½)

Dry Whey—NorthEast:  .4550 (-4½) – .5575 (-1¼) 

Lactose—Central and West:
 Edible:   .3400 (NC) – .5600 (NC)    Mostly:  .4000 (NC) – .4800 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.3400 (+2) – 1.4300 (+3) Mostly: 1.3700 (+3) – 1.4000 (+4)
 High Heat:  1.4500 (+1) – 1.5500 (+1) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.3075 (+2)  – 1.4075 (NC)  Mostly: 1.3300 (+1) – 1.3600 (+1)
 High Heat:  1.4475 (+2)  – 1.5525 (+1)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   1.0200 (NC) – 1.3200 (NC)  Mostly: 1.0700 (NC) – 1.2175 (NC)
Whole Milk—National:  1.8500 (+3) – 1.9300 (NC)

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

For more information, visit www.flairpackaging.com

Washington—The National Res-
taurant Association’s Restaurant 
Performance Index (RPI) stood at 
104.2 in August, down 1.1 percent 
from July, the association reported 
Thursday.

The RPI consists of two com-
ponents: the Current Situation 
Index and the Expectations Index. 
The Current Situation Index, 
which measures current trends in 
four industry indicators (same-
store sales, traffic, labor and capi-
tal expenditures), stood at 104.7 
in August, down 1.5 percent from 
July.

Although most restaurant oper-
ators continued to report higher 
same-store sales in August, the 
readings were somewhat dampened 
from recent months. 

Some 73 percent of operators 
said their same-store sales rose 
between August 2020 and August 
2021, down from more than 80 
percent of operators who reported 
higher sales during the previous 
four months.

When compared to August 2019 
levels, sales were a mixed bag. Lim-
ited-service operators were much 
more likely than full service opera-
tors to report an increase in same-
store sales between August 2019 
and August 2021.

Restaurant operators reported 
somewhat softer traffic readings in 
August. Some 69 percent of opera-

tors said their customer traffic in 
August 2021 was higher than it 
was in August 2020, down from 
at least 80 percent who reported 
similarly during the previous four 
months.

The Expectations Index, which 
measures restaurant operators’ 
six-month outlook for four indus-
try indicators (same-store sales, 
employees, capital expenditures 
and business conditions), stood at 
103.7 in August, the lowest level 
in seven months.

Restaurant operators’ expecta-
tions for business conditions dipped 
somewhat from recent months, it 
was reported. 

Some 53 percent of operators 
expect their sales volume in six 
months to be higher than it was 
during the same period in the pre-
vious year, down from 71 percent 
who reported similarly in July of 
this year.

Operators’ outlook for the over-
all economy also deteriorated in 
recent months.

The Restaurant Performance 
Index is constructed so that the 
health of the restaurant industry 
is measured in relation to a neutral 
level of 100. 

Index values above 100 indi-
cate that key industry indicators 
are in a period of expansion, while 
index values below 100 represent a 
period of contraction.

Restaurant Performance Index Fell 
1.1% In August; Expectations Decline




