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FDA Issues Final Salt Reduction 
Guidance For Cheese, Other Foods

      Vol. 146, No. 18 •  October 15, 2021   • Madison, Wisconsin

Voluntary, Short-Term Targets Detailed; IDFA 
‘Disappointed’ That Cheese Wasn’t Exempted

PPDs Remain Positive; September 
Class III Volume Drops From August

will continue to educate FDA on 
the cheesemaking process, includ-
ing the science-based recommen-
dations made by IDFA and other 
similar groups to ensure the pro-
duction of safe, wholesome dairy 
food products.”

In the final guidance, FDA has 
modified the voluntary sodium 
targets, timeframe, certain food 
categories and descriptions. The 
guidance extends the milestone 
date for the short-term goals from 
two years in the draft guidance to 
2.5 years from the publication of 
the final guidance.

FDA has decided not to final-
ize the long-term (10-year) sodium 
reduction targets at this time. 

FDA’s final guidance identifies 
short-term targets for both the 
mean (average) and upper bound 
sodium concentrations for a total 
of 163 food categories, including, 
among others, 15 categories for 
various cheese products (including 
plant-based cheese alternatives), 
two categories for butter prod-
ucts, several categories for cheese- 
and cream-based sauces, dips and 
spreads, and several categories for 

• See Sodium Reduction, p. 10

Washington—Class III volume 
on the seven federal milk mar-
keting orders that pay dairy farm-
ers a producer price differential 
(PPD) totaled 4.2 billion pounds 
in September, down 577 million 
pounds from August but up 2.55 
billion pounds from September 
2020, according to the statistical 
uniform price announcements for 
those orders.

That’s the second-highest Class 
III volume in those seven orders 
this year, trailing only August’s 
4.8 billion pounds. Class III vol-
ume on those orders was under 
1.6 billion pounds every month in 
2021 from January through May 
before rising to 2.3 billion pounds 
in June, 3.9 billion pounds in July 
and then 4.8 billion pounds in 
August.

In September, for the fourth 
consecutive month, all seven fed-

eral orders that pay dairy farmers 
a PPD reported positive PPDs, 
ranging from 14 cents per hun-
dredweight on the Pacific North-
west order to $1.43 per hundred 
on the Northeast order.

On the California federal order 
in September, the statistical uni-
form price was $16.91 per hun-
dredweight and the PPD was 38 
cents per hundred.

Class III volume on the Cali-
fornia order in September totaled 
212.2 million pounds, down 602 
million pounds from August but 
up 191 million pounds from Sep-
tember 2020. That’s just the sec-
ond time this year that Class III 
volume on the California order 
topped 100 million pounds.

California’s Class III utilization 
in September was 11.2 percent

• See Class III Volume, p. 4

College Park, MD—The US Food 
and Drug Administration (FDA) 
on Wednesday issued final guid-
ance for the food industry that 
provides voluntary, short-term 
(2.5-year) sodium reduction targets 
for a wide range of foods, including 
cheese and butter, to help reduce 
the sodium content in the US food 
supply.

The sodium guidance finalizes 
in part a draft guidance from 2016 
that provided short-term (two-
year) and long-term (10-year) 
targets for sodium reduction in 
commercially processed, packaged 
and prepared foods. 

FDA received roughly 200 
comments on the draft guidance, 
including comments from a num-
ber of cheese and dairy companies 
and organizations.

In comments submitted jointly 
in 2016, the International Dairy 
Foods Association (IDFA) and 
National Milk Producers Federa-
tion (NMPF) encouraged FDA 
“in the strongest way possible to 
remove the entire cheese category 

from the sodium reduction guid-
ance.” And the American Butter 
Institute (ABI) said the butter 
category should be removed from 
FDA’s sodium reduction guidance.

IDFA is “disappointed” by the 
voluntary sodium reduction guid-
ance released this week by FDA, 
said Michael Dykes, IDFA’s presi-
dent and CEO. The FDA guidance 
document includes most cheeses, 
“which rely on necessary amounts 
of sodium to assure product integ-
rity and food safety. Many cheese 
makers have worked for years to 
produce a wide variety of healthy, 
safe products that already fall 
below or within the short-term 
sodium targets recommended by 
FDA and others may be able to 
make necessary changes to meet 
these voluntary targets.

“However, IDFA is deeply con-
cerned that FDA’s persistent dis-
regard for the responsible use of 
sodium in certain dairy foods, espe-
cially cheese, will have negative 
and unintended food safety conse-
quences,” Dykes continued. “IDFA 

Wisconsin-Based 
Whitehall Specialties 
Acquired By Irish 
Dairy Co-op Ornua
Dublin, Oreland—Irish dairy 
cooperative Ornua announced 
Monday that it has completed the 
acquisition of US cheese business 
Whitehall Specialties Inc. (WSI) 
from Mason Wells, a private equity 
firm based in Milwaukee, WI, for 
an undisclosed sum.

The acquisition complements 
Ornua’s US ingredients division, 
Ornua Ingredients North America 
(OINA), and is central to Ornua’s 
long-term growth strategy in the 
US cheese ingredients market, 
Ornua said.

Whitehall Specialties is head-
quartered in Whitehall, WI, and 
operates from four production 
facilities, two in Whitehall, one 

• See Whitehall Acquired, p. 9
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USDA Lowers 2021, 
2022 Milk Production 
Forecasts; Raises 
Most Dairy Product, 
Milk Price Forecasts
Washington—The US Depart-
ment of Agriculture (USDA), in 
its monthly supply-demand esti-
mates released Tuesday, lowered 
its 2021 and 2022 milk production 
forecasts and raised almost all of its 
dairy product and milk price fore-
casts for both years.

Milk production forecasts for 
both years are reduced from last 
month on lower dairy cow num-
bers and slower growth in milk per 
cow. 

Milk production in 2021 is now 
projected to total a record 227.0 
billion pounds, down 800 million 
pounds from last month’s fore-
cast; and 2022 milk output is now 
projected to reach 229.7 billion 
pounds, down 900 million pounds 
from last month’s forecast.

For 2021 and 2022, USDA’s 
fat basis import forecasts are 
unchanged from last month, while 
the fat basis export forecasts are 
raised on stronger expected sales 
of cheese and butterfat-containing 
products.

The skim-solids basis import 
forecast for 2021 is lowered slightly 
on weaker expected imports of 
milk protein concentrates, but the 
2022 forecast is unchanged. The 
skim-solids basis export forecast for 
2021 is reduced on weaker sales of 
skim milk powder, whey and lac-
tose, but the forecast for 2022 is 
unchanged.

• See Higher Prices, p. 16
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Recent research has found that 
certain algae-based feed additives 
reduce cows’ methane-emitting 
burps, and can be produced with 
a lower carbon footprint than land 
crops.

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

Dairy Farms Of Future May Look Nothing Like Today

D I C K  G R O V E S

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

EDITORIAL COMMENT

The historic, or nostalgic, image 
of dairy farming has been fading 
in recent years as dairy farms con-
tinue to grow in size and larger 
farms account for a greater share 
of total US milk production. And 
some recent news items have us 
thinking that the current image 
of dairy farms might be changing 
again, significantly, in the not-too-
distant future.

First of all, it is worth remem-
bering that small dairy farms are 
still very prominent in the US 
dairy industry, even if their share 
of total milk production is getting 
smaller and smaller. Just to cite 
one example: the average herd size 
in Pennsylvania last year was 89 
cows, according to the Pennsylva-
nia Center for Dairy Excellence. 

And smaller dairy farms tend to 
dominate the imagery presented 
when marketing dairy products. 
This imagery often consists of some 
dairy cows contentedly grazing on 
a grassy hillside, seemingly without 
a care in the world but certainly 
enjoying the sunshine and abun-
dant food.

The reality is that the major-
ity of milk cows live on large dairy 
farms, and the majority of milk 
is produced on those large farms. 
Specifically, in 2016, farms with 
at least 1,000 cows accounted for 
about 54 percent of total US milk 
production, according to USDA’s 
Economic Research Service, and 
farms with at least 2,000 cows 
accounted for 35.2 percent of total 
milk production.

Whatever perception consumers 
may have of modern dairy farming, 
dairy farms in the future might be 
adopting some practices that make 
some current perceptions outdated. 
Last week’s issue had several stories 
that have led us to this conclusion.

First, a story appearing on page 
7 of last week’s edition reported 
that USDA is investing more than 
$146 million in sustainable agri-
cultural research projects. Among 
the 15 projects being funded: a $10 
million effort to bolster research 
into algae-based feed supplements 

that could increase sustainability in 
the dairy industry while improving 
milk production. Recent research 
has found that certain algae-
based feed additives reduce cows’ 
methane-emitting burps, and can 
be produced with a lower carbon 
footprint than land crops.

So therein lies one potential 
future image of dairy farms: cows 
hanging out near water (the ocean, 
lakes or rivers), munching on algae 
and not burping as much as when 
they were eating land-based feeds.

Meanwhile, as reported in two 
separate stories on page 13 of last 
week’s edition, at least two compa-
nies are launching controlled envi-
ronment feeding systems that can 
grow cattle feed year-round.

First, Grov Technologies 
announced that Cnossen Dairy 
of Hereford, TX, which currently 
milks 11,000 cows, has signed a 
definitive agreement to build a 
controlled environment feed cen-
ter to grow fresh High-Density 
Nutrient (HDN) Superfeed™ 
year-round. This center will house 
next generation Grov Tower Farm 
technology and produce over 
288,000 pounds of feed per day on 
less than 5 percent of the water 
used in conventional farming, 
according to Grov Technologies.

Grov Technologies also 
announced a collaboration with 
Cornell University researchers to 
lead a study on the impact of hydro-
ponically grown feed production 
efficiency, nutrition, greenhouse 
gas reduction and potential animal 
health and welfare improvements.

Meanwhile, CubicFarm® Sys-
tems Corp. announced two initial 
dealers of its HydroGreen Certified 
Dealer Network to meet increas-
ing distribution demand for its 
automated HydroGreen technol-
ogy for on-farm growing of fresh 
green livestock “superfeed.” The 
CubicFarms system contains pat-
ented technology for growing crops 
onsite, indoors, all year round, the 
company explained.

These feed-producing systems 
prompt several thoughts, starting 

with the point, made by both Grov 
Technologies and CubicFarms, that 
feed can now be grown indoors, all 
year long, with far less water than 
is currently used to grow feed. This 
certainly has the potential to make 
milk production far less vulnerable 
to droughts in the future.

It also has the potential to 
improve the dairy industry’s envi-
ronmental footprint, given both 
the fact that far less water is used 
to grow the feed and also because, 
presumably, this feed will be grown 
at the same location as the cows 
that end up eating it.

Both the algae and the controlled 
environment feed technologies 
also raise a few questions, at least 
some of which will be answered 
by the researchers at the Bigelow 
Laboratory for Ocean Sciences and 
Colby College, which received the 
$10 million USDA grant to study 
algae-based feed supplements; and 
at Cornell, which will be studying 
the impact of Grov Technologies’ 
hydroponically grown feed.

So, for example, what is the 
impact of these different feeds 
on milk components? If a typical 
dairy cow produces milk with 4.0 
percent milkfat and 3.15 percent 
protein consuming “normal” feed, 
what will be the component con-
tent of milk from cows fed some 
sort of feed that includes a certain 
percentage of algae as well as a cer-
tain percentage of feed grown in 
a controlled, indoor environment?

Also, what might be the impact 
of these new feeds on milk qual-
ity? Perhaps there will be very little 
discernible difference in some dairy 
products (flavored whole milk, for 
example), but what about Cheddar 
that’s aged for two or more years? 
Will “seaweedy” become the new-
est cheese defect?

Finally, it’s worth remembering 
that these are just two of many 
emerging technologies aimed at 
improving dairy cow sustainability. 
Add in some of the others and the 
future “dairy farm” may look more 
like an oceanfront high-rise than 
today’s dairy farms.
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Supply Chain Crisis Update: CA Ports  
To Expand Hours; More Steps Backed
Washington—President Biden, in 
a remarks Wednesday addressing 
the ongoing supply chain crisis, 
announced that the Port of Los 
Angeles would begin operating 24 
hours a day, seven days a week.

That follows the Port of Long 
Beach’s commitment to 24/7 
that was announced just weeks 
ago, Biden said. Los Angeles and 
Long Beach are home to two of 
the largest ports in the US; some 
40 percent of shipping containers 
that the US imports come through 
these two ports.

“This is the first key step toward 
moving our entire freight trans-
portation and logistical supply 
chain, nationwide, to a 24/7 sys-
tem,” Biden said. Traditionally, US 
ports have only been open Mon-
day through Friday, but by staying 
open seven days a week, the Port 
of Los Angeles will almost double 
the number of hours that it’s open 
for business from earlier this year.

“Operational details are being 
discussed and worked out with the 
supply chain stakeholders,” said 
Gene Seroka, executive director, 
Port of Los Angeles, who attended 
Biden’s announcement. “The sig-
nificance of today’s announcement 
is the commitment from industry 
leaders responsible for moving 
goods on behalf of American con-
sumers and businesses to open up 
the capacity needed to deliver.”

“Before this unprecedented 
cargo surge began, we believed 
24/7 operations were the future. 
After all, consumers can shop 
online at any time, whether it’s at 
4 p.m. or 4 a.m., and 24/7 is already 
the standard at our partner ports in 
Asia,” said Mario Cordero, execu-
tive director, Port of Long Beach, 
who was at Biden’s announcement. 

“The supply chain truly never 
stops now, and we’re thankful to 
the Biden administration for using 
its influence to ensure cargo is 
always moving,” Cordero added.

Earlier on Wednesday, Sekora, 
Cordero, administration officials, 
and business and labor representa-
tives held a virtual roundtable to 
discuss solutions to the congestion 
at the two ports.

“America is still in an emer-
gency situation, one that is grow-
ing worse for our industry,” said 
Geoff Freeman, president and 
CEO of the Consumer Brands 
Assocation, who participated in 
the roundtable. 

“It is imperative that we remem-
ber that supply chain bottlenecks 
not only limit availability of toys 
and furniture but also of essentials 
like baby formula and toilet paper, 
and that the choke points are not 
only at ports,” Freeman added.

Freeman made several rec-
ommendations to help alleviate 
presssure on the supply chain as 

the busy holiday season threatens 
to intensify challenges, including:
 Increase the labor pool. 

Higher prices and supply chain bot-
tlenecks are symptoms of the labor 
shortage in the US. Every effort 
to fill jobs in supply chains must 
be considered, including financial 
incentives to recruit truck drivers 
to move food, beverage and house-
hold products to retailers, and tem-
porary visas to bring in workers to 
fill employment gaps.
 Maintain regulatory flexibil-

ity. In response to the pandemic, 
flexibility and temporary pauses 
on regulations were introduced 
and need to be extended until the 
pandemic recedes and the supply

chain catches up. 
Whether it is taking action to 

increase trucking capacity, like 
creating hours of service flexibility 
and easing truck weight restric-
tions, or pausing EPA’s rollback of 
regulatory flexiblity for disinfec-
tants, the government must take 
a “do no harm” position right now 
that allows companies to focus on 
delivering for consumers.
 Establish a supply chain war 

room. Regularly bringing private 
sector experts and government 
leaders together will help rapidly 
identify problems and activate 
solutions, just as the changes to 
the ports hours examplify.

“We cannot ignore the warn-
ing signals of higher prices and 
reduced availability,” Freeman 
stated. “While our problems will 
not be solved overnight, with the 

administration’s engagement we 
are on a clearer path to tackling 
the supply chain crisis from every 
angle.”

“It is critically important that 
we all come together — busi-
ness, labor and government — to 
address the current issue regard-
ing port congestion, and the long-
term need to create a more reliable 
supply chain globally and within 
the United States,” said Matthew 
Shay, president and CEO of the 
National Retail Federation (NRF), 
who also participated in Wednes-
day’s roundtable.

“NRF has been urging more 
focus and resources to address sup-
ply chain failures for many years, 
and we look forward to continued 
efforts that result in sustainable 
solutions for this growing prob-
lem,” Shay added.
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from our 
archives

50 YEARS AGO
Oct. 15 , 1971: Washington—
The naming of an ag represen-
tative to the review board for 
wages and prices was called for 
by NMPF. In a letter to President 
Nixon, NMPF secretary Patrick 
Healy stressed “the importance 
of agriculture to the national 
economy, and the effect of the 
freeze on US farmers.” 

Syosset, NY—N. Dorman & 
Company here has been named 
exclusive importer and distribu-
tor of Holy Land Cheeses. Kfir 
Ltd. of Bene-Beraq, Israel, pro-
duces the Holy Land line, which 
includes a full assortment of pas-
teurized process cheese spreads 
and cheese varieties.

25 YEARS AGO
Oct. 18, 1996: Brookings, 
SD—Andy Schoolmeesters of 
First District Association, Litch-
field, MN, was named Grand 
Champion of the NCCIA annual 
cheese contest here this week 
with a Barrel cheese that scored 
98.67. In the 40-pound Cheddar 
block category, first place went 
to John Kovach of Land O’Lakes, 
Kiel, WI.

New York—The Coffee, Sugar 
& Cocoa Exchange, Inc. this 
week began trading its new but-
ter futures contract. Trading was 
fairly light on opening day, with 
an estimated nine total contracts 
traded.

10 YEARS AGO
Oct. 14, 2011: Denver, CO—
The first Certification Exam 
for Cheese Professionals will 
be offered to industry members 
next summer, giving those who 
complete the exam a designation 
of professional excellence. The 
only exam of its kind, CECP was 
created by the American Cheese 
Society to encourage improved 
standards of comprehensive 
knowledge and service in the 
cheese industry. 

Westby, WI—Westby Coopera-
tive Creamery recently celebrated 
the official ground-breaking of 
its new 16,000 square-foot dis-
tribution center here, slated for 
completion in January 2012. The 
new facility will include 10,000 
square feet of refrigerated ware-
house space for manufactured 
dairy products. This latest expan-
sion is the result of Westby’s 
continued growth, said general 
manager Pete Kondrup. 

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

920.261.4112
Sales@KuselEquipment.comKuselEquipment.com

For more information, visit www.kuselequipment.com

Class III Volume
(Continued from p. 1)

down from 32.0 percent in August 
but up from just 1.2 percent in 
September 2020. 

A total of 1.9 billion pounds 
of milk was pooled on the Cali-
fornia order in September, down 
637 million pounds from August 
but up 106.1 million pounds from 
September 2020. That marked the 
fifth time this year that less than 
2.0 billion pounds of milk was 
pooled on the California order.

Class IV volume on the Cali-
fornia order in September totaled 
1.2 billion pounds, down 7 million 
pounds from August and down 11 
million pounds from September 
2020. Class IV utilization was 62.6 
percent in September, up from 47.2 
percent in August but down from 
67.0 percent in September 2020.

On the Upper Midwest federal 
order in September, the statistical 
uniform price was $16.91 per hun-
dredweight and the PPD was 38 
cents per hundred.

Class III volume on the Upper 
Midwest order in September 
totaled 1.87 billion pounds, up 
202 million pounds from August 
and up 1.34 billion pounds from 
September 2020. That’s the high-
est Class III volume on the Upper 
Midwest order since May 2020, 
when it totaled 2.3 billion pounds.

Class III utilization on the 
Upper Midwest order in Septem-
ber was 82.4 percent, up from 80.1 
percent in August and up from 
49.9 percent in September 2020. 
That’s the third straight month 
in which Class III utilization on 
the Upper Midwest order has been 
above 75 percent.

In September, a total of 2.26 
billion pounds of milk was pooled 
on the Upper Midwest order, up 
187 million pounds from August, 
and up 1.2 billion pounds from 
September 2020. That’s the sec-

ond straight month in which more 
than 2.0 billion pounds of milk 
was pooled on the Upper Midwest 
period. The volume of milk pooled 
on the order was under 2.0 billion 
pounds every month from June 
2020 through July 2021.

On the Southwest federal order 
in September, the statistical uni-
form price was $17.55 per hun-
dredweight and the PPD was $1.02 
per hundred.

Class III volume on the South-
west order in September totaled 
276.1 million pounds, down 43.8 
million pounds from August but 
up 271 million pounds from Sep-
tember 2020. Class III utilization 
was 26.2 percent, down from 28.9 
percent in August but up from just 
0.6 percent in September 2020.

A total of 1.06 billion pounds of 
milk was pooled on the Southwest 
order in September, up 1.2 million 
pounds from August and up 198 
million pounds from September 
2020.

On the Central federal order in 
September, the statistical uniform 
price was $16.73 per hundred-
weight and the PPD was 20 cents 
per hundred.

In September, Class III volume 
on the Central order totaled 449.4 
million pounds, down 50.1 million 
pounds from August but up 395 
million pounds from September 
2020. Class III utilization was 36.5 
percent, down from 39.2 percent 
in August but up from 6.2 percent 
in September 2020.

A total of 1.23 billion pounds 
of milk was pooled on the Cen-
tral order, down 44 million pounds 
from August but up 361 million 
pounds from September 2020.

On the Mideast federal order in 
September, the statistical uniform 
price was $17.12 per hundred-
weight and the PPD was 59 cents 
per hundred.

In September, Class III volume 
on the Mideast order totaled 666.7 

million pounds, down 32.3 million 
pounds from August but up 379 
million pounds from September 
2020. Class III utilization was 39.5 
percent, down from 39.9 percent in 
August but up from 19.9 percent in 
September 2020.

A total of 1.69 billion pounds 
of milk was pooled on the Mideast 
federal order in September, down 
68 million pounds from August but 
up 242 million pounds from Sep-
tember 2020.

On the Northeast federal order 
in September, the statistical uni-
form price was $17.96 per hun-
dredweight and the PPD was $1.43 
per hundred.

Class III volume on the North-
east order in September totaled 
595.1 million pounds, down 36 
million pounds from August and 
down 9 million pounds from Sep-
tember 2020. Class III utilization 
was 27.3 percent, down from 27.8 
percent in August and down from 
27.9 percent in September 2020.

A total of 2.18 billion pounds of 
milk was pooled on the Northeast 
order in September, down 91 mil-
lion pounds from August but up 
9 million pounds from September 
2020.

On the Pacific Northwest order 
in September, the statistical uni-
form price was $16.67 per hun-
dredweight and the PPD was 14 
cents per hundred.

Class III volume on the Pacific 
Northwest order in September 
totaled 168.8 million pounds, down 
14.7 million pounds from August 
and down 10 million pounds from 
September 2020. Class III utiliza-
tion was 29.8 percent, down from 
31.1 percent in August but up from 
29.6 percent in September 2020.

In September, a total of 567.3 
million pounds of milk was pooled 
on the Pacific Northwest order, 
down 22 million pounds from 
August and down 39.8 million 
pounds from September 2020.

Dairy Checkoff 
Launches New Wave 
Of Undeniably Dairy 
Campaign To Reach 
Gen Z Consumers
Rosemont, IL—The dairy check-
off is launching a new wave of the 
Undeniably Dairy campaign in an 
effort to create deeper connections 
between Gen Z and dairy and give 
them new reasons to choose dairy 
over other products.

“Reset Yourself with Dairy” is 
a youth-centric evolution of the 
checkoff’s consumer campaign and 
will use a variety of media channels 
and marketing strategies to engage 
with Gen Z to grow sales and trust 
of dairy. 

The effort also includes a part-
nership with Kroger Digital and 
Instacart for content to appear in 
their retail apps and mobile sites.
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Per Capita US Dairy Consumption In 
2020 Rose 3 Pounds On Milkfat Basis
Washington—Per capita dairy 
consumption in 2020 on a milk-
fat, milk-equivalent basis totaled 
655 pounds, up three pounds 
from 2019, according to statistics 
recently released by USDA’s Eco-
nomic Research Service (ERS).

That’s the highest level of per 
capita dairy consumption on a 
milkfat, milk-equivalent basis since 
1960, when it was 658.1 pounds. 

Per capita dairy consumption 
has now been above 600  pounds 
every year since 2005, after being 
below that level every year from 
1967 through 2004, with the 
exception of 1987, when it reached 
601 pounds. Per capita dairy con-
sumption reached a record high of 
850.7 pounds in 1942, but it hasn’t 
topped 700 pounds since 1956.

Fluid Milk Stable, Butter Rises
In 2020, per capita fluid (beverage) 
milk consumption was 141 pounds, 
unchanged from 2019. That was 
the first time per capita fluid milk 
consumption didn’t decline since 
2009, when consumption of 181 
pounds was unchanged from 2008.

The ERS fluid milk consump-
tion statistics include the milk-
content weight of beverage milks: 
whole, reduced fat, lowfat, skim, 
flavored, buttermilk, eggnog, and 
miscellaneous.

Despite being stable last year, 
per capita fluid milk consump-
tion is still 100 pounds below what 
it was in 1978, when it was 241 
pounds.

Per capita butter consumption 
in 2020 was 6.3 pounds, up from 
6.2 pounds in 2019 and the third 
straight year in which per capita 
butter consumption was 6.0 pounds 
or higher.

Prior to reaching 6.0 pounds in  
2018, per capita butter consump-
tion was below that level every 
year from 1966, when it was 5.8 
pounds, through 2017, when it was 
5.7 pounds. From 1973 through 
2007, per capita butter consump-
tion was under 5.0 pounds every 
year except in 1984, when it was 
5.0 pounds. That period included 
lows of 4.2 pounds in both 1981 
and again in 1997.

Historically, per capita butter 
consumption was above 10 pounds 
every year from 1909, the first year 
for which statistics are available, 
through 1950. Per capita butter 
consumption reached a record high 
of 18.7 pounds in 1911, and was 
last above 18.0 pounds in 1934.

Yogurt Up, Cottage Cheese Down
In 2020, per capita consumption 
of yogurt (other than frozen) was 
13.8 pounds, up from 13.4 pounds 

in 2019 and the highest level since 
2015, when it was 14.4 pounds. 
Per capita yogurt consumption 
had reached a record high of 14.9 
pounds in both 2014 and 2015, but 
fell to a recent low of 13.4 pounds 
in 2019.

Per capita yogurt consumption 
has more than doubled since 2000, 
when it was 6.5 pounds, and has 
been above 10 pounds every year 
since 2005.

Last year, per capita cottage 
cheese consumption was 2.0 
pounds, down from 2.1 pounds in 
each of the three previous years. 
That’s the lowest level for per cap-
ita cottage cheese consumption 
since 1942, when it was also 2.0 
pounds. 

Per capita cottage cheese con-
sumption had reached a record 
high of 5.3 pounds in 1972, but 
hasn’t been above 4.0 pounds since 
1986 and hasn’t been above 3.0 
pounds since 1992.

In 2020, per capita consump-
tion of regular ice cream was 12.7 
pounds, up from 12.3 pounds in 
2019 and the highest level since 
2016, when it was 12.9 pounds. 
Per capita consumption of lowfat 
and nonfat ice cream last year was 
6.9 pounds, up from 6.8 pounds in 
2019 and the highest level since 
2012, when it was 7.0 pounds.

Per capita consumption of fro-
zen yogurt in 2020 was 0.7 pound, 
down from 1.0 pound in 2019.

Made NATURAL  AGED
WISCONSIN CHEDDAR
with

SINGLE SERVE CHEESE SPREAD CUPS

pineriver.com   10134 Pine River Road Newton, WI 53063 (800) 722-4217 x122

These single serving (2.5 oz) portions of our award-winning Cold Pack Cheese Spread are ideal 
for grab-and-go bins at supermarkets, delis, cafeterias, and convenience stores. Pair with pretzels 
or crackers for a convenient snack or make it keto-friendly by enjoying with veggies! Each delicious 
cup of spread contains 11 grams of protein and only 240 calories! Available in two fl avors, Spicy 
Beer and Sharp Cheddar.

SINGLE SERVE CHEESE SPREAD CUPS
INTRODUCING

For more information, visit www.pineriver.com

In 2020, per capita consumption 
of dry dairy products, with com-
parisons to previous years, was as 
follows:

Dry whey and whey protein 
concentrate: 2.0 pounds, down 
from 2.8 pounds in 2019 and the 
lowest level since 2011, when it 
was also 2.0 pounds.

Nonfat dry milk and skim milk 
powder: 2.6 pounds, down from 
2.7 pounds in 2019. but up from 
2.4 pounds in 2018.

Dry whole milk: 0.3 pound, 
unchanged from 2019 but down 
from 0.4 pound in 2018.

Dry buttermilk: 0.2 pound, 
unchanged from each year 2014-
2019 but down from 0.3 pound in 
2013.
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Stratford, WI—RELCO, a Koch 
Separation Solutions Company, 
this week announced the estab-
lishment of a new regional office 
in Stratford, WI, positioning the 
company to support its existing 
customer base in the Wisconsin 
area.

As a well-established engineer-
ing and manufacturing company, 
RELCO has been providing pro-
cess technologies to cheese and 
dairy plants around the world 
since 1982, with a concentration 
on dryers, evaporators, and pow-
der handling equipment.

RELCO’s president, Mark 
Litchfield, believes the new 
office location allows the com-
pany to pull from the depth of 
resources and talent in the Strat-
ford area.

“Innovation and moderniza-
tion are key parts of our busi-
ness model,” Litchfield said. “By 
combining resources from both 
RELCO and Koch at this new 
office location, we can continue 
our evolution in the dairy market 
and create job opportunities in 
the area.”

RELCO’s primary objective 
with the new location is better 
service and support for existing 
customers. However, new prod-
uct solutions and technologies 

for the dairy industry are always 
top of mind, the company noted.

“Our vision for the new Strat-
ford office is to be a gateway to 
RELCO’s global knowledge and 
resources,” Litchfield contin-
ued. “Our employees are well-
equipped to listen, understand 
and guide our customers through 
leading-edge, money-saving solu-
tions aimed at maximizing effi-
ciencies and profitability in their 
plants.”

RELCO provides process 
technologies to cheese and dairy 
plants across the globe, including 
cheese systems and equipment, 
evaporators, drying systems and 
components, powder handling 
systems and equipment, and 
aftermarket solutions.

Koch Separation Solutions, 
a Koch Engineered Solutions 
company, acquired RELCO 
last December to become an 
integrated solutions provider. 
Together, the companies can pro-
vide a full spectrum of membrane 
and filtration systems, along with 
innovative evaporation and dry-
ing technology and systems to 
the dairy and food industries.

For more information on 
RELCO or Koch Separation 
Solutions, visit www.relco.net; or 
www.kochsep.com.

RELCO Establishes New Regional 
Office In Stratford, WI

RELCO, a Koch Separation Solutions Company, held a grand opening celebration at the 
company’s new facility in Stratford, WI, this week. In the photo (left to right), cutting the ribbon 
at the new facility are RELCO employees, John Zirbel, process engineer supervisor; Tammy 
Zirbel, office manager; Saagar Vijayaragavan, process innovation leader; Nick Schroedel, 
process/mechanical design engineer and Mark Litchfield, president.

1933 Cofrin Drive  Green Bay, WI 54302          Ben@fiberglasssolutions.us
920.468.6261                                                                www.fiberglasssolutions.us

● Brining Systems & Design
● Fiberglass Tanks
● Sanitary Wall & Ceiling Systems
● Spray Systems
● Brine Tank Ladders & Covers
● Refurbish & Repairs
● Solutions through Fiberglass

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 For more information, visit www.fiberglasssolutions.us

Innovation Center For 
US Dairy Releases 
Dairy Sustainability 
Report
Rosemont, IL—The Innovation 
Center for US Dairy recently 
released its biennial 2020 US 
Dairy Sustainability Report, which 
includes progress made in 2019 
and 2020 within environmental 
stewardship and broader social 
responsibility commitments to 
people, animals and communities.

The report provides an account-
ing of the progress and impact that 
the dairy community has made 
against the US Dairy Stewardship 
Commitment since its launch in 
2018. Dairy companies and proces-
sors that have voluntarily signed 
onto the Stewardship Commit-
ment represent 75 percent of US 
milk production.

The report incorporates nation-
ally aggregated processor data 
against Stewardship Commitment 
metrics. Dairy processors devel-
oped and provide ongoing support 
for a reporting tool to serve as a 
credible and consistent way to cal-
culate and track processor sustain-
ability progress. 

Aggregations on greenhouse gas 
(GHG) and water intensity, as well 
as other sustainability metrics, will 
serve as a baseline for future report-
ing. While processing/manufactur-
ing contributes a smaller portion 
of GHG emissions than milk pro-
duction, opportunities to reduce 
energy use, through conservation, 
efficiency, and the use of renew-
able energy, can deliver significant 
GHG reductions and cost savings, 
the report pointed out. 

Cheese and whey manufactur-
ing accounts for 10.7 percent of the 
US cheese and whey carbon foot-

print, while processing accounts 
for 5.7 percent of the US fluid milk 
carbon footprint.

Despite pandemic-related chal-
lenges in 2020, the report shows 
the progress the dairy industry 
made by collectively standing by 
its social responsiblity commit-
ments. Highlights include:

—More than 95 percent of 
resources from processors was 
recovered, redirected and put to 
beneficial use such as donated to 
feed hungry people, repurposed for 
industry and to feed animals and to 
compost (versus stent to landfill).

—US dairy provided 1.538 bil-
lion servings of milk, cheese and 
yogurt in 2020 to food banks in 
the Feeding America network, a 
33 percent increase over 2019 and 
a 107 percent increase since 2016.

—The dairy industry supported 
3.3 million jobs in the US and 
contributed $752.9 billion in total 
economic impact.

—By making use of the water 
present in milk, US dairy proces-
sors were net positive for water, 
returning more than they withdrew 
from municipal and other sources.

—The US Dairy Net Zero Ini-
tiative was launched as an indus-
try-wide effort to make sustainable 
practices and technologies more 
accessible and affordable for dairy 
farms of all sizes and included ini-
tial corporate partnerships with 
Nestle and Starbucks.

“It’s the result of cross-sector 
collaboration among dairy farm-
ers, companies and other key 
stakeholders working together 
to address complex sustainability 
challenges and accelerate positive 
change,” said Lisa Watson, social 
responsibility officer for the Inno-
vation Center for US Dairy. 

For more information about 
the dairy industry’s sustainability 
efforts, visit www.usdairy.com.
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For more information, email: tmcf823@gmail.com
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Cheese With the Enchanting Taste

Dairy CPI Hits New Record High; Retail 
Cheddar, Whole Milk Prices Increase
Washington—The Consumer 
Price Index (CPI) for dairy and 
related products was 232.0 in Sep-
tember (1982-84=100), up 0.8 per-
cent from August and 0.6 percent 
higher than in September 2020, 
the US Bureau of Labor Statistics 
(BLS) reported Wednesday.

That’s a new record high for the 
dairy CPI. The previous record, 
231.7, was set in December 2020.

The September CPI for all items 
was 274.3, up 0.3 percent from 
August and 5.4 percent higher 
than in September 2020.

September’s CPI for food at 
home was 262.7, up 1.1 percent 
from August and 4.5 percent 
higher than in September 2020. 
Among other food categories, 
September’s CPI for meats, poul-
try, fish and eggs was 293.2, up 
1.7 percent from August and 10.5 
percent higher than in September 
2020.

The CPI for food away from 
home in September was 311.0, up 
0.5 percent from August and 4.7 
percent higher than in September 
2020.

In September, the CPI for 
cheese and related products was 
240.6, up 0.8 percent from August 
but 1.0 percent lower than in Sep-
tember 2020. 

The cheese CPI has been above 
240 in six of the first nine months 
of 2021.

The average retail price for a 
pound of natural Cheddar cheese 
in September was $5.39, up more 
than five cents from August but 
down more than 22 cents from 
September 2020. September was 
the fourth straight month in which 
the average retail Cheddar price 
was under $5.40 per pound.

Average retail Cheddar prices in 
the major regions in September, 
with comparisons to a month ear-
lier and a year earlier, were:

Northeast: $5.788 per pound, 
up 27 cents from August but down 
more than 57 cents from Septem-
ber 2020.

Midwest: $5.03 per pound, up 
seven cents from August but down 
more than seven cents from Sep-
tember 2020.

South: $5.35 per pound, up 
almost six cents from August but 
down 76 cents from September 
2020.

West: $5.41 per pound, down 
almost 15 cents from August but 
up almost 18 cents from September 
2020.

The average retail price for 
a pound of processed American 
cheese in September was $4.02, up 
more than four cents from August 
but down almost 23 cents from 
September 2020.

Retail Whole Milk Price Rises
September’s Consumer Price 
Index for whole milk was 226.3, 
up 0.8 percent from August and 
3.2 percent higher than in Sep-
tember 2020. The whole milk CPI 
has now been above 220 for five 
straight months.

The September CPI for “milk” 
was 154.8 (December 1997=100), 
up 0.5 percent from August and 
1.8 percent higher than in Sep-
tember 2020. 

September’s Consumer Price 
Index for milk other than whole 
was 158.3, up 0.4 percent from 
August and 1.4 percent higher 
than in September 2020.

The average retail price for a 
gallon of whole milk in Septem-

ber was $3.59, up more than two 
cents from August and up almost 
14 cents from September 2020. 
That’s the fourth straight month 
in which the average retail whole 
milk price has been above $3.50 
per gallon.

Average retail whole milk prices 
in the three major regions reported 
by the BLS (no prices are available 
for the Midwest) in September, 
with comparisons to a year earlier 
and a month earlier, were:

Northeast: $3.95 per gallon, up 
more than one cent from August 
and up more than four cents from 
September 2020.

South: $3.54 per gallon, up 
more than one cent from August 
and up almost two cents from Sep-
tember 2020.

West: $3.63 per gallon, up 
almost eight cents from August 
and up more than two cents from 
September 2020.

Butter CPI Drops
September’s CPI for butter was 
247.9, down 2 percent from August 
and 1.3 percent lower than in Sep-
tember 2020. 

That’s the lowest level for the 
butter CPI since April, when it 
was 246.4.

The CPI for ice cream and 
related products in September was 
232.6, up 1.4 percent from August 
and 0.3 percent higher than in 
September 2020. 

The average retail price for a 
half gallon of regular ice cream in 
September was $4.90, down almost 
two cents from August and down 
more than four cents from Septem-
ber 2020.

September’s Consumer Price 
Index for other dairy and related 
products was 153.9 (December 
1997=100), up 0.7 percent from 
August and 1.5 percent higher 
than in September 2020.

Givaudan Plans To 
Acquire DDW, The 
Color House
Vernier, Switzerland—Givaudan, 
a leading international company in 
flavors, fragrances and other areas, 
announced this week that it has 
reached an agreement to acquire 
DDW, The Color House.

Headquartered in Louisville, 
KY, DDW is a leading privately 
held company in the natural color 
industry, with 12 natural color and 
caramel color manufacturing facili-
ties around the world, including in 
the US, UK, Ireland, Brazil, Eswa-
tini, Malaysia, and China. DDW 
has 315 employees. 

Founded in 1865, DDW has 
developed a strong market posi-
tion from its origins in the brewing 
industry through its market lead-
ing capabilities in caramel colors 
and for the last 20 years having a 
strong focus on natural colors for 
the food and beverage industry, 
Givaudan noted.

““I am very proud of all that 
DDW has accomplished through-
out its more than 150 years as a 
privately held company and we are 
confident that we will continue 
to flourish as part of Givaudan,” 
commented DDW’s chairman, Ted 
Nixon. “We believe that we have 
a strong set of shared purpose and 
values with Givaudan and that this 
transaction represents a very posi-
tive step for DDW’s customers and 
associates.”

Louisville will continue to be a 
key site for DDW and “it is our 
intention to stay focused on our 
customers, providing them strong 
service and market relevant prod-
ucts,” said Elaine Gravatte, presi-
dent and CEO, DDW, The Color 
House.

“I am excited about the oppor-
tunity to bring together the strong 
heritage and capabilities of DDW 
in natural colors with Givaudan’s 
expanded portfolio, which is fully 
in line with our 2025 strategy,” said 
Louie D’Amico, president of Taste 
& Wellbeing at Givaudan.

“The combination of both com-
panies will enable us to become a 
global leader in natural colors and 
strengthen our ability to create 
with our customers multi-sensorial 
food experiences consumers love,” 
D’Amico continued. “We look 
forward to welcoming the DDW 
employees to the Givaudan fam-
ily.”

Terms of the deal, which is 
expected to close before the end 
of 2021, have not been disclosed. 
DDW’s business would have rep-
resented approximately US$140 
million of incremental sales to 
Givaudan’s results in 2020 on a 
proforma basis.

For more information about 
DDW, visit www.ddwcolor.com. For 
more information about Givaudan, 
visit www.givaudan.com.
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NY Cheese Monger, 
Artisan Advocate 
Anne Saxelby Dies
New York— Anne Saxelby, 40, 
founder of Saxelby Cheesemon-
gers here and long-time artisan 
cheese advocate, died Saturday, 
October 9 from a heart condition.

Saxelby was a well-known 
and highly-regarded member of 
the US specialty cheese industry, 
kicking off her career as a cheese 
monger at Murray’s Cheese and 
a farmstead apprentice cheese 
maker at Cato Corner Farm in 
Colchester, CT.

Saxelby also traveled to local 
cheese companies throughout 
the northeastern US and abroad, 
working with goat cheese mak-
ers in the Loire Valley and with 
affineur Herve Mons in Roanne, 
France, to learn about the art of 
making, aging, and selling cheese.

In 2006, she founded Saxelby 
Cheesemongers in the Essex 

DEATHS

Mark Collins Wins NCCIA Grading 
Contest; Scherber, Rateike Also Place

Mark Collins of Tetra Pak took the honor of top cheese grader during the annual cheese 
grading contest at the North Central Cheese Industries Association’s annual meeting held 
this week in Brookings, SD. The top 10 finishers included (from 1 to 10) Collins; Natasha 
Scherber, IFF; Tyler Rateike, Agropur; Ashley Engel, First District Association; Steve Funk, 
Nelson-Jameson; Ram Kuman, Agropur; Pat Schradle, RELCO; Khalid Alsaleem, South 
Dakota State University; Neil Kucher, retired Ecolab; Bill Rufenacht, Dairy Connection; 
and Kent Vogel, DSM Food Specialties. The winners more closely matched the grading 
of official chief grader Tim Czmowski of Agropur.  In the above photo (left to right) are 
Czmowski, Rateike, Collins, Scherber and Ryan Dykstra of Tetra Pak, who sponsors of 
the annual grading contest.

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

Market on Manhattan’s Lower 
East Side. 

Soon after opening, Saxelby 
was joined by Benoit Breal, a 
French expatriate living in New 
York City. 

In 2011, Saxelby Cheesemon-
gers opened its first affinage cave 
in Red Hook, Brooklyn, dedi-
cated to wholesale and mail order 
operations. 

In 2017, the company opened 
a retail location in New York’s 
Chelsea Market, with an 
expanded selection including 
domestic craft beer and cider, 
grilled cheese sandwiches, and 
cheese trays.

In her continued effort to ele-
vate the American artisan cheese 
movement, Saxelby teamed up 
with chefs like Dan Barber of 
Blue Hill and Mike Anthony of 
Gramercy Tavern to help source 
superlative ingredients and main-
tain close relationships with res-
taurants and cheese purveyors. 

Saxelby Cheesemongers will 
now be led by business partner 
Benoit Breal.
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Portable Hydraulic 
640 Cheese Cutter

For more information, visit www.philquip.com

Australian Dairy 
Co-op Pays Penalty 
For Alleged Breach 
Of Dairy Code
Canberra, Australia—The Dairy 
Farmers Milk Cooperative Lim-
ited (DFMC) has paid a penalty of 
$11,100 after the Australian Com-
petition and Consumer Commis-
sion (ACCC) issued it with one 
infringement notice for allegedly 
failing to comply with its publish-
ing obligations under Australia’s 
Dairy Code.

The Dairy Code requires most 
companies that buy milk from 
farmers to publish standard form 
milk supply agreements on their 
websites by 2:00 pm on June 1st 
each year. 

These agreements must cover 
all the circumstances in which the 
company intends to purchase milk 
in the upcoming dairy season, so 

farmers can compare the minimum 
prices and contract terms on offer.

The ACCC alleged that DFMC 
did not publish any of its standard 
form milk supply agreements for 
the 2021-22 dairy season on its 
website by the publication dead-
line.

DFMC has since published all 
of its milk supply agreements on its 
website, the ACCC noted.

The Dairy Code came into 
effect on Jan. 1, 2020. As of Jan. 1, 
2021, all milk supply agreements, 
irrespective of when they were 
entered into, must comply with the 
requirements.

The Dairy Code applies to all 
processors with an annual aggre-
gated turnover of $10 million or 
more in the previous financial 
year. Under the Code, a “proces-
sor” includes any corporation 
that purchases, or may purchase, 
milk from farmers, irrespective of 
whether the corporation processes 
that milk.

Brookings, SD—Prairie Farms of 
Faribault, MN, earned top honors 
here this week in the North Cen-
tral Cheese Industries (NCCIA) 
Cheese Contest.

Prairie Farms’ St. Pete’s Select 
Blue Cheese was named Grand 
Champion with a score of 99.233 
in the Miscellaneous Cheese cat-
egory.

Last year, Prairie Farms’ facility 
in Luana, IA, won Grand Cham-
pion honors with a Cream Cheese 
entry.

In the 40-pound block category, 
Josh Vanderbeek of Bongards’ 
Creameries, Perham, MN, took 
first place with a score of 98.867. 
Second place went to Steve 
Schnell of Land O’Lakes, Kiel, 
WI, followed by Bongards’ Justin 
Larson, Perham, MN.

Bongards’ Josh Vanderbeek also 
earned first place in the Barrel 
Cheese category with a score of 
98.633, followed by Riley Pater of 
First District Association, Litch-
field, MN. Bongards’ Justin Larson 
came in third place.

With St. Pete’s Select topping 
the Miscellaneous Cheese cat-
egory, Justin Larson returned with 
a Cheddar/Parmeson entry in sec-
ond place with a score of 99.067. 
Prairie Farms of Faribault also took 
third place with its Amagorg Gor-
gonzola entry.

The contest held its annual 
cheese contest auction which 
raised $20,225 for student scholar-
ships. Prairie Farms and Anderson 
Chemical purchased the winning 
cheese. More details will provided 
in the upcoming weeks.

St. Pete’s Select Blue Tops North Central 
Cheese Industries Association Contest 
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For more information, visit www.APT-Inc.com

Custom Fabrication

We fabricate a broad range of high-quality specialized processing equipment for our customers using precision 

stainless steel construction and unparalleled design expertise. From a single tank to a total system, our in-house 

fabrication team has the experience, knowledge and equipment to deliver durable products that perform and last.

Specialized Fabrication               R & D Projects              Quality Assurance Standards              Patented Designs

“Our lead fabricators have between 20-30 years of experience building custom 
stainless-steel equipment. Along with our fabricators, we invest in leading edge 
fabrication equipment to meet customer standards. Our customers like working 
with APT because we deliver what we promise, and we stand behind our 
equipment and designs.” 

 ~Nick Undis, Manufacturing Manager

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

105,000 sq.ft specialized/custom fabrication 

area

- Plants 1 & 3 specialize in core component 

fabrication for cheese equipment product 

portfolio i.e. ACV, AFV, ADS, ACP, ACB.

- Tanks, customized catwalks, process skids, 

balance tanks, mechanical & electrical, MCC & 

MCP assembly and fabrication.

Whitehall Acquired
(Continued from p. 1)

in Hillsboro, WI, and one in Slip-
pery Rock, PA. Whitehall Special-
ties was established in 1994, and 
acquired by Mason Wells in 2012.

The Whitehall acquisition sig-
nificantly increases OINA’s cur-
rent position in the US cheese 
ingredients market, expanding its 
production footprint across six 
facilities in Wisconsin, Minnesota 
and Pennsylvania. The company 
had facilities in Hilbert, WI, and 
Byron, MN, prior to acquiring 
Whitehall Specialties.

The acquisition will be an 
important enabler of Ornua’s 
long-term growth strategy, unlock-
ing significant growth capacity 
and flexibility to support its exist-
ing and new customers’ ambitious 
growth plans, Ornua stated.

“Ornua Ingredients North 
America is a core part of the Ornua 
business, delivering strong growth 
over the last 10 years. By bring-
ing together two market leaders, in 
complementary parts of the ingre-
dients sector, we are creating a 
powerful partnership that builds a 
strong foundation for a long-term, 
sustainable future,” commented 
John Jordan, Ornua’s CEO.

Ornua is a leading supplier in 
the US consumer market with i 
Kerrygold, which Ornua said is the 
number two butter brand in the 
US.

Diet Rich In Fermented Foods Enhances 
Microbiome, Reduces Inflammation
Palo Alto, CA—A diet rich in fer-
mented foods enhances the diver-
sity of gut microbes and reduces 
molecular signs of inflammation, 
according to researchers at the 
Stanford School of Medicine.

In a clinical trial, 36 healthy 
adults were randomly assigned to a 
10-week diet that included either 
fermented or high-fiber foods. 
The two diets resulted in different 
effects on the gut microbiome and 
the immune system.

Eating foods such as yogurt, 
kefir, fermented cottage cheese, 
kimchi and other fermented veg-
etables, vegetable brine drinks, and 
kombucha tea led to an increase 
in overall microbial diversity, with 
stronger effects from larger serv-
ings, researchers found.

“This is a stunning finding,” said 
Justin Sonnenburg, Ph.D., an asso-
ciate professor of microbiology and 
immunology. “It provides one of 
the first examples of how a simple 
change in diet can reproducibly 
remodel the microbiota across a 
cohort of healthy adults.”

In addition, four types of 
immune cells showed less activa-
tion in the fermented-food group 
The levels of 19 inflammatory 
proteins measured in blood sam-
ples also declined. One of these 
proteins, interleukin 6, has been 

linked to conditions such as rheu-
matoid arthritis, type 2 diabetes 
and chronic stress.

“Microbiota-targeted diets can 
change immune status, providing 
a promising avenue for decreasing 
inflammation in healthy adults,” 
said Christopher Gardner, Ph.D., 
the Rehnborg Farquhar Professor 
and director of nutrition studies at 
the Stanford Prevention Research 
Center. “This finding was consis-
tent across all participants in the 
study who were assigned to the 
higher fermented food group.”

None of these 19 inflammatory 
proteins declined in participants 
assigned to a high-fiber diet rich in 
legumes, seeds, whole grains, nuts, 
vegetables and fruits. 

“We expected high fiber to have 
a more universally beneficial effect 
and increase microbiota diversity,” 
said Erica Sonnenburg, Ph.D., a 
senior research scientist in basic 
life sciences, microbiology and 
immunology. 

A wide body of evidence has 
demonstrated that diet shapes the 
gut microbiome, which can affect 
the immune system and overall 
health. Low microbiome diversity 
has been linked to obesity and dia-
betes, Gardner noted.

“We wanted to conduct a proof-
of-concept study that could test 

whether microbiota-targeted food 
could be an avenue for combatting 
the overwhelming rise in chronic 
inflammatory diseases,” Garner 
said.

Researchers focused on fiber 
and fermented foods due to pre-
vious reports of their potential 
health benefits. While high-fiber 
diets have been associated with 
lower rates of mortality, consump-
tion of fermented foods can help 
with weight maintenance and may 
reduce the risk of diabetes, cancer 
and cardiovascular disease.

The study’s findings paint a 
nuanced picture of the influence of 
diet on gut microbes and immune 
status. On one hand, those who 
increased their consumption of 
fermented foods showed simi-
lar effects on their microbiome 
diversity and inflammatory mark-
ers, consistent with prior research 
showing that short-term changes 
in diet can rapidly alter the gut 
microbiome.

On the other hand, the limited 
change in the microbiome within 
the high-fiber group dovetails with 
the researchers’ previous reports of 
a general resilience of the human 
microbiome over short time peri-
ods.

The researchers plan to conduct 
studies in mice to investigate the 
molecular mechanisms by which 
diets alter the microbiome and 
reduce inflammatory proteins. 
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Sodium Reduction
(Continued from p. 1)

sandwiches (with and without 
cheese), mixed ingredient dishes, 
and various combination foods 
such as pizza.

Sodium reduction goals for 
heese, butter and related catego-
ries are as follows; all figures are 
milligrams of sodium per 100 grams 
of product:

Cottage cheese: sales weighted 
mean (2010 baseline), 360 milli-
grams; short-term sales weighted 
mean target, 340 milligrams; and 
short-term upper bound target, 420 
milligrams.

Cream cheese and soft goat 
cheese (Chevre), including fla-
vored Cream cheese and Cream 
cheese with additions (pack-
aged): sales weighted mean, 403 
milligrams; short-term mean tar-
get, 380 milligrams; and short-
term upper bound target, 460 
milligrams.

Cream cheese (restaurant):
sales weighted mean, 433 milli-
grams; short-term mean target, 380 
milligrams; and short-term upper 
bound target, 460 milligrams.

Brie cheese, including similar 
mold-ripened cheeses such as 
Camembert: sales weighted mean, 
533 milligrams; short-term mean 
target, 500 milligrams; and short-
term upper bound target, 660 mil-
ligrams.

Pasta filata cheese, including 
Mozzarella, Provolone, String and 
Scamorza, but excluding fresh 
Mozzarella: sales weighted mean, 
709 milligrams; short-term mean 
target, 670 milligrams; and short- 
term upper bound target, 810 mil-
ligrams.

Feta cheese, including Feta 
with additions: sales weighted 
mean, 1,139 milligrams; short-term 
mean target, 1,080 milligrams; and 

short-term upper bound target, 
1,240 milligrams.

Soft Hispanic Cheese, includ-
ing Queso Blanco, Queso Fresco 
and Queso Panela: sales weighted 
mean, 749 milligrams; short-term 
mean target, 710 milligrams; and 
short-term upper bound target, 850 
milligrams.

Blue cheese and other cheeses 
containing Penicillium roquefor-
tii, including Gorgonzola: sales 
weighted mean, 1,235 milligrams; 
short-term mean target, 1,190 
milligrams; and short-term upper 
bound target, 1,450 milligrams.

Gouda and Edam: sales 
weighted mean, 816 milligrams; 
short-term mean target, 770 milli-
grams; and short-term upper bound 
target, 910 milligrams.

Monterey Jack and other semi-
soft cheeses, including Muen-
ster, Pepper Jack, Havarti and 
Fontina: sales weighted mean, 
650 milligrams; short-term mean 
target, 620 milligrams; and short-
term upper bound target, 740 mil-
ligrams.

Cheddar and Colby: sales-
weighted mean, 659 milligrams; 
short-term mean target, 620 milli-
grams; and short-term upper bound 
target, 740 milligrams.

Parmesan and other hard 
cheese, including Romano, Asiago 
and similar hard cheeses such as 
Cotija: sales weighted mean, 1,579 
milligrams; short-term mean tar-
get, 1,500 milligrams; and short-
term upper bound target, 1,820 
milligrams.

Swiss and Swiss-type cheeses:
sales weighted mean, 218 milli-
grams; short-term mean target, 200 
milligrams; and short-term upper 
bound target, 240 milligrams.

Cheese spreads, including pas-
teurized cheese spreads and pas-
teurized process cheese spreads, 
as well as pimento cheese: sales 

weighted mean, 814 milligrams; 
short-term mean target, 770 milli-
grams; and short-term upper bound 
target, 1,000 milligrams.

Pasteurized process cheese and 
cheese food: sales weighted mean, 
1,351 milligrams; short-term mean 
target, 1,280 milligrams; and short-
term upper bound target, 1,550 
milligrams.

Plant-based products mar-
keted as cheese alternatives: sales 
weighted mean, 1,120 milligrams; 
short-term mean target, 1,050 
milligrams; and short-term upper 
bound target, 1,230 milligrams.

Butter (packaged): sales 
weighted mean, 670 milligrams; 
short-term mean target, 590 milli-
grams; and short-term upper bound 
target, 710 milligrams.

Butter (restaurant): sales 
weighted mean, 639 milligrams; 
short-term mean target, 590 milli-
grams; and short-term upper bound 
target, 720 milligrams.

Cheese-based sauce (pack-
aged): sales weighted mean, 723 
milligrams; short-term mean tar-
get, 680 milligrams; and short-term 
upper bound target, 800 milligrams.

Cheese-based sauce (restau-
rant): sales weighted mean, 708 
milligrams; short-term mean tar-
get, 680 milligrams; and short-term 
upper bound target, 840 milligrams.

Cheese-based dips and spreads 
(packaged): sales weighted mean, 
875 milligrams; short-term mean 
target, 770 milligrams; and short-
term upper bound target, 950 mil-
ligrams.

Cheese-based dips and spreads 
(restaurant): weighted mean, 
946 milligrams; short-term mean 
target, 770 milligrams; and short-
term upper bound target, 950 mil-
ligrams.

Cream-based dips and spreads:
sales weighted mean, 638 milli-
grams; short-term mean target, 570 

milligrams; and short-term upper 
bound target, 720 milligrams.

Vegetarian sandwiches with 
cheese (such as a grilled cheese 
sandwich): sales weighted mean, 
625 milligrams; short-term mean 
target, 550 milligrams; and short-
term upper bound target, 780 mil-
ligrams.

Cheeseburgers: sales weighted 
mean, 521 milligrams; short-term 
mean target, 420 milligrams; and 
short-term upper bound target, 590 
milligrams.

Packaged appetizers such as 
Mozzarella sticks: sales weighted 
mean, 548 milligrams; short-term 
mean target, 480 milligrams; and 
short-term upper bound target, 590 
milligrams.

Cheese-based restaurant appe-
tizers, such as Mozzarella sticks, 
cheese curds and cheese-stuffed 
jalapenos: sales weighted mean, 
820 milligrams; short-term mean 
target, 680 milligrams; and short-
term upper bound target, 900 mil-
ligrams.

Pizza (packaged) with meat/
poultry/seafood: weighted mean, 
574 milligrams; short-term mean 
target, 480; and short-term upper 
bound target, 630 milligrams.

Pizza (restaurant) with meat/
poultry/seafood: sales weighted 
mean, 538 milligrams; short-term 
mean target, 480 milligrams; and 
short-term upper bound target, 630 
milligrams.

Pizza (packaged) without meat/
poultry/seafood: sales weighted 
mean, 494 milligrams; short-term 
mean target, 400 milligrams; and 
short-term upper bound target, 550 
milligrams.

Pizza (restaurant) with-
out meat/poultry/seafood: sales 
weighted mean, 491 milligrams; 
short-term mean target, 400 milli-
grams; and short-term upper bound 
target, 550 milligrams.

“We will continue our discus-
sions with the food industry as we 
monitor the sodium content of the 
food supply to evaluate progress,” 
acting FDA Commissioner Janet 
Woodcock and Susan T. Mayne, 
director of FDA’s Center for Food 
Safety and Applied Nutrition 
(CFSAN), said in releasing the 
final guidance. A number of food 
companies have already made 
changes in the sodium content of 
their products, “but additional sup-
port across all types of foods to help 
consumers meet recommended 
sodium limits is needed,” Wood-
cock and Mayne added.

In addition to releasing its final 
guidance on short-term sodium 
reduction goals, FDA “must final-
ize its more ambitious, long-term 
10-year targets for sodium reduc-
tion,” said Dr. Peter G. Lurie, presi-
dent of the Center for Science in 
the Public Interest. Sodium reduc-
tion targets remain voluntary, but 
“if compliance is poor, mandatory 
standards should be considered.”
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NE-DBIC Awards Marketing, Branding 
Services Grants To 13 Dairy Processors
Montpelier, VT—The North-
east Dairy Business Innovation 
Center (NE-DBIC) this week 
announced the awarding of grant 
funds through the Marketing and 
Branding Services Grant Program 
to 13 value-added dairy processors 
across six Northeast states.

A total of $437,653 was awarded 
in grants ranging from $15,000 to 
$50,000. Grantees were required 
to match at least 25 percent of the 
awarded funds with either in-kind 
or cash funds.

Grant funds will allow awardees 
to access professional marketing 
and branding services to elevate 
their businesses. The grant pro-
gram is intended to help increase 
consumer awareness of regionally 
produced dairy products, develop 
market channels and distribution 
opportunities to increase product 
placement, support innovative 
strategies to increase consumption, 
and increase business revenues. 

Over the next year, the grantees 
will partner with marketing and 
branding professionals on projects 
to refresh and relaunch brands, 
develop new products, diversify 
market channels, advance digital 
marketing strategies, and more.

Recipients of the marketing and 
services grants are as follows:

Bridgman Hill Farm of Greens-
boro Bend, VT, will use $38,275 
to refresh the Oak Knoll brand of 
fluid goat milk and create a brand 
strategy to achieve increased sales 
outlets and volume. 

lu•lu Artisan Ice Cream (Har-
mack LLC) of Vergennes, VT, was 
awarded $30,000 to redesign pack-
aging and create marketing and 
promotion materials to increase 
sales of its farm-to-spoon ice cream 
cakes and pints. 

Henry Farms of Knox LLC 
of Knox, PA, will use $15,000 to 
build on the farm’s current mar-
keting efforts and develop a plan 
to enhance the visibility and con-
sumer awareness of its A2 Advan-
tage product line. 

J & R Family Farm LLC of 
Orleans, VT, will receive $15,840 
to develop the cheese maker’s 
business plan, marketing plan, and 
marketing materials with the aim 
of growing milk processing volume 
and sales. 

Maine Organic Milk Company 
LLC of Whitefield, ME, will utilize 
$33,000 to develop a holistic brand 
identity, new marketing materials, 
and new packaging design. 

Mapleline Farm LLC of Had-
ley, MA, will receive $29,500 to 
refresh its label and messaging, 
generate materials and tools for 
accessing new markets, and build 
a better base in existing markets. 

Moxie Ridge Farm & Cream-
ery (Fiasco Enterprises LLC) of 
Fort Edward, NY, will use $33,488 
to fulfill increased demand in cur-

rent markets via launch of aged 
mixed-milk cheese production 
and engage current and potential 
customers. 

Naturally Golden Family Farms 
Cooperative Inc. of Enon Valley, 
PA, was awarded $50,000 to unify 
its branding, develop a marketing 
strategy, target additional markets, 
and launch new products.    

Pioneer Valley Milk Marketing 
Cooperative Inc. of Greenfield, 
MA, will utilize $50,000 to imple-
ment a digital marketing strategy 
to increase brand awareness and 
loyalty and drive the purchase of 
new products. 

Ploughgate Creamery LLC of 
Fayston, VT, will receive $24,800 
to enhance its website and digital 
marketing strategy with the goal 
of increasing direct-to-consumer 
sales of its cultured butter. 

Vale Wood Farms of Loretto, 
PA, was awarded $40,000 to refresh 
its established dairy brand through 
modernizing its logo, updating 
product packaging, and generating 
cohesive marketing materials.   

Wright’s Dairy Farm Inc of 
North Smithfield, RI, will use 
$50,000 to develop a branding and 
marketing strategy for increased 
ice cream production and sales 
volume at a new location. 

Anonymous cheese maker of 
PA was awarded $27,750 to use 
for crafting and executing a digital 
media marketing plan to generate 
new sales and increase customer 
engagement. 

More Grants Available
Meanwhile, the NE-DBIC has 
announced the release of two fund-
ing opportunities to elevate dairy 
businesses in the Northeast region.

Applications for both grants 
will open Oct. 26, 2021.

The Dairy Business Viability 
and Technical Assistance Grant 
Program will provide grants for 
dairy processors, producer asso-
ciations, supply chain businesses, 
and technical assistance provid-
ers to enhance dairy farmer and 
processor business operations and 
strengthen market opportunities.

Projects funded through this 
program will coordinate technical 
assistance to benefit multiple dairy 
producers and processors with the 
goal of increasing consumption, 
sales, jobs, and diverse markets for 
regionally produced dairy prod-
ucts. Technical assistance services 
could include enhancing business 
plans, facility operations, market-
ing, distribution, processing, and 
product offerings. 

A total of $500,000 is available 
under this program. Grants will 
range from $10,000 to $100,000, 
with a 25 percent cash or in-kind 
match commitment required. 

The ND-DBIC’s Dairy Food 
Safety and Certification Grant 

program will provide grants for 
dairy farmers, processors, and/
or producer associations to take 
actionable steps to improve the 
safety of dairy products. 

Projects funded through this 
program will support increased 
production safety standards with 
the goal of accessing new mar-
kets. Projects that increase mar-
ketability of dairy products will be 
prioritized. Activities covered by 
this grant include accessing tech-
nical assistance, audits, food safety 
plan development, training, test-
ing fees, and certain infrastructure 
upgrades. 

Projects funded by this grant 
will allow dairy farmers, proces-
sors, and/or producer associations 
to take actionable steps to improve 
the safety of dairy products and 
improve marketability. 

Projects that demonstrate that 
grant activities will increase or 
expand access to market chan-
nels will be prioritized. Food safety 
activities under this grant should 
build upon baseline state and fed-
eral compliance requirements to 
further improve product consis-
tency, safety, and quality of dairy 
products.

A total of $250,000 is available 
under this program. Grants will 
range from $10,000 to $40,000, 
with a 25 percent cash or in-kind 
match commitment required.

For more information on these 
grants, visit https://agriculture.ver-
mont.gov/dbic.

From Cookers
to Curd Pails

Koss has you covered.

kossindustrial.com    |    800-844-6261

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

Preferred provider of quality 
products, parts, components, 

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

Preferred provider of quality 
products, parts, components, 

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

Leading manufacturer of custom 
stainless steel processingstainless steel processing

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

For more information, visit www.kossindustrial.com

Thayer Scale 
Launches Hygienic 
Weigh Feeder
Thayer Scale, a manufacturer of 
equipment for the continuous 
weighing and feeding of bulk mate-
rials, is launching a new hygienic 
weigh feeder.

The Model HWF Hygienic 
Weigh Feeder is specifically engi-
neered to accurately measure the 
rate of flow, control the rate of 
flow or dose conveyed, in-process 
bulk materials for food safety seg-
ments that require strict adher-
ence to 3-A standards, including 
cheese conversion (shred, grate) 
and ready-to-eat food service.

Thayer Scale said its Model 
HWF Hygienic Weigh Feeder is 
designed and built in accordance 
with the applicable provisions 
of 3-A, USDA, and NSF design 
standards to: provide accurate and 
repeatable in-process bulk mate-
rial flow rate measurement for 
mass balance calculations and 
process control; reduce sanitation 
time; tolerate high pressure, high-
temperature sanitation evolutions 
without calibration drift or com-
promising measurement sensitiv-
ity; provide a long-term, low cost 
of ownership with “Built-to-Sur-
vive” construction; and assist with 
CGMP, HACCP and HARCP 
program compliance.

For more information, visit 
www.thayerscale.com.
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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 PMWashington—A series of upcom-
ing webinars hosted by the Inter-
national Dairy Foods Association 
(IDFA) will look a critical issues 
affecting the industry, particularly  
supply chain security and cold 
chain disruption.

IDFA’s “Do Well by Doing 
Good” webinar will be held Oct. 
19, led by Emilio Tenuta, senior 
vice president of corporate sustain-
ability and chief sustainability offi-
cer at Ecolab.

Tenuta will discuss Ecolab’s 
approach to setting and meeting 
sustainability goals using digital 
solutions, partnerships and effi-
cient operations.

He will also provide examples of 
how dairy and other manufactur-
ing companies have driven value 
through sustainable practices.

Cost is free for IDFA members 
and $99 for non-members.

A two-part webinar on dairy 
product labeling will be held Oct. 
20-21, designed to guide partici-
pants to produce compliant and 
effective labels for their products. 

It will be led by IDFA’s Dani-
elle Quist and Joseph Scimeca, 
and Michelle Matto of AM Food 
& Nutrition. The trio of speak-
ers will provide history and juris-
diction for labeling regulations; 
requirements for the statement of 
identity, including flavor labeling; 
net quantity of contents state-
ments; nutrition labeling, includ-

ing the most recent updates; and 
ingredient declarations, including 
allergen declaration. 

The webinar will also cover 
marketing claims that include 
nutrient content claims such as 
reduced sugar, lower sodium and 
high protein, along with lactose 
free, gluten free and natural and 
other labeling terms, such as Grade 
A, Kosher, and the Real Seal. 

Compliance with the USDA’s 
new Bioengineered Food Disclo-
sure Standard will likewise be 
addressed. Cost to participate is 
$495 for IDFA members, $595 
for non-members and $250 for 
students and government per-
sonnel.

Daniel Gayford of Americold 
Logistics will lead a webinar Oct. 
26 on current geo-political and 
pandemic-related supply chain 
challenges. Gayford will outline 
what dairy and other food pro-
ducers/shippers are considering to 
address supply chain security and 
minimize disruption throughout 
the cold chain. 

The webinar will also look at 
customer sentiments around these 
concerns, trends impacting sup-
ply chain disruption and highlight 
some of the initiatives Americold 
has taken to support customer 
needs. It is free for IDFA members 
and $99 for non-members. 

Visit www.idfa.org/events for 
details.

Registration Open 
For Pack Expo East 
March 21-23 In PA
Philadelphia, PA—Attendee reg-
istration for Pack Expo East, to 
be held here March 21-23 at the 
Pennsylvania Convention Center, 
is now open online.

The fifth edition of Pack Expo 
East will include 400 exhibitors 
showcasing a range of packag-
ing and processing technologies. 
Attendees will have time for in-
depth discussions with vendors to 
help solve challenges in today’s 
packaging industry.

The event also features free edu-
cational sessions located on the 
show floor. Each 45-minute session 
will be led by packaging and pro-
cessing professionals from a variety 
of backgrounds.

Session details will be available 
in January. Previous roundtable dis-
cussions covered topics like getting 
the most out of a company’s cur-
rent packaging assets; justifying the 
investment cost of robotics; hiring 
and retaining a quality workforce; 
and calculating the total cost of 
ownership

 Registration is $30 per person 
through Feb. 25, after which the 
price increases to $130. 

For more information, visit 
www.packexpoeast.com.

Advanced Cheese Technology Course 
Returns To Babcock Hall Nov. 15-18
Madison—The popular Advanced 
Cheese Technology Course will 
return to Babcock Hall on the 
University of Wisconsin-Madison 
campus for in-person instruction 
Nov. 15-18.

The Center for Dairy Research 
(CDR) made note that the chee-
semaking lab will not be offered 
for this particular course. However, 
participants are encouraged to sign 
up for the Spring 2022 cheesemak-
ing lab section when it becomes 
available.

CDR’s advanced, four-day 
course covers cheesemaking pro-
duction principles and technology. 
It’s intended for apprentice cheese 
makers with at least 12 months of 
experience, or students with a basic 
science background. Lecture top-
ics cover everything from cheese 

chemistry and technology to dairy 
starters and sensory evaluation.

Successful completion of Chee-
semaking 101 is a prerequisite for 
the advanced cheese workshop. 
Participants should also have 
experience in algebra and general 
chemistry.

Completion of the course will 
give students six months of credit 
toward the apprenticeship require-
ment for a Wisconsin state cheese 
maker’s license. The cheese maker 
license exam will not be given at 
the Advanced Cheese Technology 
Short Course, CDR noted.

The registration deadline is 
Nov. 1. Cost to attend the work-
shop is $1,200 per student. More 
information, including registration 
details, is available online at www.
cdr.wisc.edu/short-courses.

PLMA Postpones 
Trade Show To Early 
Next Year In Chicago
Chicago—The Private Label Man-
ufacturers Association (PLMA) 
recently announced the decision 
to postpone its annual Private 
Label Trade Show to Jan. 30-Feb.  
1, 2022. 

Originally planned for Nov. 
14-16, the rescheduled show will 
be held in-person at Chicago’s 
Donald E. Stephens Convention 
Center.

More companies will return to 
the office, corporate travel restric-
tions increasingly will be lifted, and 
people will become more comfort-
able gathering in large groups, said 
PLMA president Peggy Davies.

International borders will also 
be reopened, Davies added.  

For more information and 
updates, visit www.plma.com.

Upcoming IDFA Webinars Cover Cold 
Chain Chaos, Labeling, Sustainability

Oct. 25-28: ADPI Dairy Ingre-
dients Technical Symposium 
& Global Cheese Technology 
Forum, to be held virtually. For 
details and registration informa-
tion, visit www.adpi.org.

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

•
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 will be held at The Mirage 
in Las Vegas, NV. Visit www.nmpf.
org for details.

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

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

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

•
March 1- 3, 2022: World Champi-
onship Cheese Contest, Madison, 
WI. Visit www.worldchampion-
cheese.org for more information.

•
April 7-12, 2022: New Date - 
National Conference on Interstate 
Milk Shipments, J.W. Marriott, 
Indianapolis, IN. Updates avail-
able online at www.ncims.org.

•
April 12-14, 2022: Cheese Expo, 
the Wisconsin Center, Milwaukee, 
WI.  Visit www.cheeseexpo.org for 
updates and online registration.

•
July 20-23, 2022: American 
Cheese Society Annual Meeting, 
Portland, OR. Visit www.chees-
esociety.org for more details.

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.

WESTFALIA SEPARATORS: New 
arrivals!  Great condition. Model 
number 418. Call 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

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

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

Equipment for Sale

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

Equipment Wanted

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

Replacement Parts

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.

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

Real Estate

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

Cheese & Dairy Products

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

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

Co-Packing, Manufacturing

CO-PACKER: Award-Winning manu-
facturer specializing in the co-packing 
and private label manufacture of yogurt, 
kefir, Swiss cheese and other varieties 
has extra production 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

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

Help Wanted

Promotion & Placement

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

Warehousing & Storage

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

Interleave Paper, Wrapping

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

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

Walls & Ceiling

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

Testing Services

GENMAC A Division of 5 Point Fabrication LLC.

1820 Single Direction
Cheese Cutter

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

3005-LD
Tu-Way 

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

www.genmac.com

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

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

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

Your Source For New & Used Dairy Processing Equipment

Ullmer’s Dairy Equipment & Fabrication

We offer the following 
services:
 Laser
 Break Press
 Roller
 Custom Fabrication & Welding

Contact Us Today!    Paul:  paul@ullmers.com
Call:  920-822-8266    Info:  sales@ullmers.com

Custom Fabrication & Welding
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DAIRY PRODUCT SALES

Week Ending Oct. 9 Oct. 2 Sept. 25 Sept. 18
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.7973 1.7887 1.7891 1.7753 
Sales Volume 
US 12,682,875 12,165,280 13,061,986 10,217,542

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

Weighted Price  Dollars/Pound  
US 1.7308 1.6409 1.5857 1.5435 
Adjusted to 38% Moisture  
US 1.6507 1.5642 1.5096 1.4664 
Sales Volume  Pounds
US 13,398,015 12,226,042 12,794,328 12,653,335 
Weighted Moisture Content Percent
US 34.99 34.96 34.87 34.74

AA Butter
Weighted Price  Dollars/Pound
US 1.7579 1.7654 1.7842• 1.7768
Sales Volume                                     Pounds
US 3,013,652 2,767,570 2,341,190 3,096,037

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.5362 0.5300• 0.5356 0.5262
Sales Volume
US 5,309,901 4,778,025• 4,290,735 6,540,193

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.3427 1.3145 1.3043• 1.2908 
Sales Volume  Pounds
US 14,370,460 21,043,119• 16,195,659• 21,688,011 

October 13, 2021—AMS’ National Dairy 
Products Sales Report. Prices included 
are provided each week by manufactur-
ers. Prices collected are for the (wholesale) 
point of sale for natural, unaged Cheddar; 
boxes of butter meeting USDA standards; 
Extra Grade edible dry whey; and Extra 
Grade and USPH Grade A nonfortified 
NFDM.      •Revised

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

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

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

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

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

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

‘18 14.00 13.40 14.22 14.47 15.18 15.21 14.10 14.95 16.09 15.53 14.44 13.78
‘19 13.96 13.89 15.04 15.96 16.38 16.27 17.55 17.60 18.31 18.72 20.45 19.37
‘20 17.05 17.00 16.25 13.07 12.14 21.04 24.54 19.77 16.43 21.61 23.34 15.72
‘21 16.04 15.75 16.15 17.67 18.96 17.21 16.49 15.95 16.53   

$0.55

$0.65

$0.75

$0.85

$0.95

$1.05

$1.15

$1.25

$1.35
2017 – Current WPC Prices Since 2012
High/Low Range (Edible 34% Central and West)
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$0.60
Animal Feed Whey Prices: 2019 – October 14, 2021:

Central: (Milk Replacer) Low/High Range Source: 
Dairy Market News
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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*

10-8 Oct 21 18.03 16.87 54.775 135.000 1.812 1.7870 175.000
10-11 Oct 21 17.93 16.87 54.775 135.000 1.812 1.7800 175.000
10-12 Oct 21 17.89 16.87 54.775 134.750 1.812 1.7740 174.025
10-13 Oct 21 17.88 16.95 54.600 135.850 1.812 1.7750 176.250
10-14 Oct 21 17.92 17.03 54.975 135.850 1.812 1.7760 176.250

10-8 Nov 21 18.77 17.60 57.100 143.000 1.853 1.8530 176.150
10-11 Nov 21 18.82 17.60 54.575 143.000 1.867 1.8590 176.150
10-12 Nov 21 18.81 17.52 57.500 143.325 1.860 1.8540 178.725
10-13 Nov 21 18.85 17.90 57.625 144.500 1.851 1.8570 180.850
10-14 Nov 21 19.36 18.07 59.750 145.000 1.873 1.8950 183.775

10-8 Dec 21 18.31 17.89 57.500 146.500 1.806 1.8020 177.850
10-11 Dec 21 18.33 17.89 54.500 145.500 1.822 1.8020 177.525
10-12 Dec 21 18.36 17.93 57.950 145.250 1.822 1.8040 179.000
10-13 Dec 21 18.38 18.29 57.525 149.150 1.822 1.8030 181.250
10-14 Dec 21 18.85 18.55 60.000 150.000 1.822 1.8400 184.025

10-8 Jan 22 17.91 17.64 56.525 145.725 1.793 1.7680 173.050
10-11 Jan 22 17.90 17.64 53.250 144.550 1.793 1.7680 174.375
10-12 Jan 22 17.91 17.74 57.125 145.600 1.793 1.7660 175.025
10-13 Jan 22 17.93 18.06 57.125 149.125 1.793 1.7650 178.125
10-14 Jan 22 18.14 18.34 58.800 150.325 1.800 1.7850 180.250

10-8 Feb 22 17.93 17.63 56.750 144.750 1.800 1.7740 174.650
10-11 Feb 22 17.82 17.58 52.350 143.150 1.800 1.7740 174.700
10-12 Feb 22 17.89 17.66 56.750 143.775 1.800 1.7680 175.025
10-13 Feb 22 17.95 18.00 56.750 147.000 1.800 1.7680 178.500
10-14 Feb 22 18.02 18.22 58.000 149.000 1.800 1.7680 180.250

10-8 Mar 21 17.94 17.78 55.500 143.500 1.801 1.7800 180.150 
10-11 Mar 21 17.90 17.78 52.500 143.500 1.801 1.7770 180.250
10-12 Mar 21 17.94 17.80 55.000 143.075 1.801 1.7710 180.250
10-13 Mar 21 17.95 18.02 55.000 145.500 1.801 1.7730 183.000
10-14 Mar 21 18.04 18.30 57.500 148.000 1.801 1.7770 184.100

10-8 April 21 17.98 17.79 54.525 143.000 1.831 1.7820 182.750 
10-11 April 21 17.82 17.79 53.500 142.750 1.831 1.7780 182.750
10-12 April 21 17.91 17.79 55.000 142.150 1.831 1.7760 182.750
10-13 April 21 17.99 18.09 55.000 144.150 1.831 1.7740 185.500
10-14 April 21 18.08 18.25 57.525 146.500 1.831 1.7770 186.000

10-8 May 22 18.05 17.84 53.325 142.950 1.840 1.7930 183.500 
10-11 May 22 17.90 17.83 54.000 142.000 1.840 1.7910 183.500
10-12 May 22 18.00 17.80 54.000 142.500 1.840 1.7900 184.000
10-13 May 22 18.05 18.05 54.000 143.650 1.840 1.7920 186.000
10-14 May 22 18.10 18.16 57.000 145.750 1.840 1.7900 186.500

10-8 June 22 18.13 17.87 54.000 143.200 1.837 1.8000 184.250 
10-11 June 22 18.13 17.87 53.500 142.850 1.837 1.7990 184.250
10-12 June 22 18.10 17.80 54.500 142.500 1.837 1.7960 184.275
10-13 June 22 18.10 18.00 54.500 143.550 1.837 1.7940 185.775
10-14 June 22 18.12 18.14 57.000 144.800 1.837 1.7920 187.000

10-8 July 22 18.13 17.83 53.500 142.800 1.811 1.8090 185.000 
10-11 July 22 18.13 17.83 53.500 142.725 1.811 1.8090 185.000
10-12 July 22 18.13 17.83 53.550 142.425 1.811 1.8080 185.050
10-13 July 22 18.12 17.96 53.500 142.400 1.811 1.8040 186.025
10-14 July 22 18.14 18.06 55.000 144.250 1.811 1.8020 186.025

10-8 Aug 22 18.19 17.85 53.500 142.300 1.816 1.8140 185.250 
10-11 Aug 22 18.18 17.85 53.750 141.900 1.816 1.8150 185.250
10-12 Aug 22 18.20 17.85 53.750 141.900 1.816 1.8140 185.775
10-13 Aug 22 18.21 17.95 53.000 143.625 1.816 1.8100 187.000
10-14 Aug 22 18.21 18.09 54.500 143.625 1.816 1.8100 187.500

Interest -          22,626 5,527 3,195 7,795 3,123 18,390 7,275 
Oct. 14
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WEST: The Pacific Northwest and northern 
mountain state region are heavy with cream 
following a fire at an Idaho butter plant this 
week. Cream destined for that plant is now on 
the market, but sources say most local churns 
are already full as holiday butter production 
is underway. Cream supplies throughout the 
rest of the West are reportedly near normal 
volumes for this point in the year, and butter 
production is steady. As the fall baking and 
holiday season begins, stakeholder forecasts 
for upcoming needs vary. Some contacts are 
expecting typical  holiday butter demand, but 
others are anticipating banner year celebra-
tions and a stronger butter pull than usual. 
  
CENTRAL: Butter makers say demand is 
strong, but timing could be better. Cream is 
relatively pricey, and labor shortages con-
tinue to beleaguer plant managers. Butter 
contacts say they are having to allocate 

inventories to assure each customer has 
an opportunity to purchase. Additionally, 
concerns remain regarding transportation/
hauling, which is also adding to the stress. 
Deliveries are not as assured as they were 
just a couple months ago, and there is no 
short-term clarity regarding the growing 
amount of logistical  issues. Butter market 
tones have regained strength this week.

NORTHEAST: Cream availability is 
mixed. Some plant managers are expe-
riencing tightness while others say spot 
supplies are more available. Stakeholders 
report butter facility operations are stressed 
and production volumes are limited at some 
plants as staffing shortages and hauling 
bottlenecks persist. Impacts vary though, 
and despite these challenges, production 
is seasonally steady as butter makers work 
through internal cream supplies. 

NATIONAL - OCT. 8:  Cheese demand notes, for the most part, are positive. Asian 
interests remain steadfast, but shipping backups/costs have become the new normal from 
western contacts. Cheese inventories vary by region. A number of cheese plant contacts 
relayed plant updating/maintenance was scheduled, so there were some extra loads of milk 
moving throughout the networks. Labor shortages continue to create issues for plant sched-
ules. Some plant managers have said despite staffing shortages, they are still running seven 
days per week. Cheese market tones are settling a bit. After months of what contacts con-
sider a large price gap between blocks and barrels, the difference has receded, which most 
contacts concur is a bullish, or at least a stabilizing, factor  for near term cheese markets.

NORTHEAST - OCT. 13:  Cheese operations are working through strong output 
schedules in the Northeast. Cheese makers are clearing what they need for milk supplies, 
although like many operations, cheese makers are working through an array of supply chain 
challenges. Inventory levels are mostly in line with demand at this time. Cheese customers 
are revving up cheese orders/demands for the holidays. Retail cheese sales are holding a 
stable undertone. Manufacturers are working through firmer cheese demands from retail 
stores. Market participants note specialty cheese orders are also picking up. Cheese sales 
in the restaurant sector are mixed throughout the region. The cheese market tone is stable.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.2600 - $2.5475 Process 5-lb sliced: $1.8925 - $2.3725
Muenster:  $2.2475 - $2.5975 Swiss Cuts 10-14 lbs: $3.3050 - $5.6275

MIDWEST AREA - OCT. 13: Cheese makers’ notes are in harmony this week. There is 
plenty of milk. Spot milk is being offered from $1 under Class to just over, although a number 
of cheese producers say they are not clearing spots above Class. One factor in their hesita-
tion is labor shortages, which are being reported across the board. Cheese demand notes 
are also generally the same from one contact to the next; demand is strong. Cheese makers 
of many varieties say demand is seasonally healthy and they say customers are active. Curd 
and barrel producers report not being able to produce enough, due to staffing shortages, 
to keep buyers satisfied. Cheese market tones are holding onto some stability following the 
block to barrel price convergence on the CME.

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $2.4450 - $3.5125 Mozzarella 5-6#: $1.9750 - $2.9200
Brick 5# Loaf:  $2.1750 - $2.6000 Muenster 5# Loaf: $2.1750 - $2.6000
Cheddar 40# Block: $1.8975 - $2.2975 Process 5# Loaf: $1.8775 - $2.2375
Monterey Jack 10# $2.1500 - $2.3550  Grade A Swiss 6-9#:  $2.8200 - $2.9375
       
 WEST - OCT. 13: Demand for cheese in both foodservice and retail markets is holding 
steady. International demand for cheese is increasing as contacts note stronger interest 
from purchasers in Mexico and Asia. Port congestion and a shortage of truck drivers are 
causing delays to loads across the region. Delivery delays are, reportedly, causing ware-
house inventories to build up. Spot purchasers report that loads of cheese are available 
for purchasing. Cheese production is mixed. Milk supplies are available to meet production 
needs. Some producers are running full schedules, while others are running below capacity 
due to labor shortages.

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#: $2.1225 - $2.3975
Cheddar 10# Cuts : $2.1350 - $2.3350 Process  5# Loaf: $1.8950 - $2.1500
Cheddar 40# Block: $1.8875 - $2.3775 Swiss 6-9# Cuts: $3.1125 - $3.5425
 
FOREIGN -TYPE CHEESE - OCT. 13:  Demand for foreign type cheese remains 
strong. European contacts report good order volumes across retail, foodservice and indus-
trial channels. Foodservice, especially, has come back to life as people resume some of 
their old travel habits and return to restaurants. While high freight and container costs are 
still concerning, manufacturers suggest export sales are steady. The steady demand, along 
with seasonally subdued cheese production, has kept inventories tight. Much of the cur-
rent production is committed, with very little cheese available for additional orders. Industry 
contacts expect manufacturers will need to adjust cheese production schedules until milk 
production begins to build later this fall.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.2675 - 3.7550
Gorgonzola:    $3.6900 - 5.7400 $2.7750 - 3.4925
Parmesan (Italy):  0 $3.6550 - 5.7450
Romano (Cows Milk):  0 $3.4575 - 5.6125
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  0 0
Swiss Cuts Switzerland:  0 $3.3400 - 3.6650
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - OCTOBER 14
NDM - CENTRAL: Needless to say, 
customers were surprised by the brisk shift 
in price movements. By midweek, com-
pleted trades were being reported above 
$1.50, and a growing number of trades 
have been reported nearer to $1.50 than 
the $1.40 mark from just a week ago. 
Undoubtedly, supplies are tightening. 
Some contacts suggest they are the tight-
est in at least half a decade. Additionally, 
even though condensed skim availability is 
not short, it is not overflowing either. Then, 
labor shortages at balancing plants in the 
region are not helping matters. 

NDM - WEST:  Contacts report that 
inventories in other regions are signifi-
cantly tighter than in the West; purchas-
ers in those regions have been looking to 
the West to fulfill current market demands. 
Low/medium heat NDM demand is strong
in both domestic and international markets. 
A shortage of truck drivers in the region is 
causing delays to deliveries. Milk avail-
ability is increasing as cooler weather has 
moved into much of the region. Production 
of low/medium heat NDM is mixed. Some 
plants are running busy schedules to work 
through available, while labor shortages 

and unexpected down times are affecting 
other drying operations. High heat avail-
ability remains limited, but in balance with 
lighter demand. Drying operations are 
focusing their schedules on the production 
of low/medium heat, reducing available 
drying time for high heat NDM.

NDM - EAST: Customers are more will-
ing to purchase loads, even for feed end 
usage, at the current price points. NDM 
is notably tightening week to week in 
the eastern region. There are numerous 
and recently continual logistical problems 
throughout the industry, and balancing 
plants are no different. Labor and driver 
shortages are creating tightening availabil-
ity and/or hauling discrepancies. 

LACTOSE: Some manufacturers are 
eager to move lactose out of their ware-
houses. Inventories are heavy, partly due 
to shipping challenges. Shortages of con-
tainers, trucks and  vessel space have cre-
ated delays and headaches for shippers. 
Lactose production is steady to lower cur-
rently, but some contacts expect this to 
change later in the quarter as milk produc-
tion turns and seasonally increases.

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

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

10/011/21  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  56,868 82,716
10/01/21  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  57,019 82,685
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -151 31
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  0 0

ORGANIC DAIRY - RETAIL OVERVIEW 

Advertisers are not deterred by sweater weather as conventional ice cream in 48- to 
64-ounce containers remains the most advertised retail dairy item. Conventional butter in 
1-pound packaging increased in ad volumes, but decreased by $.46 in weighted average 
advertised price to $2.85. Total conventional dairy ads decreased by 8 percent, while organic 
ads moved up by 10 percent.

Total conventional cheese ad numbers decreased 14 percent. Conventional shredded 
cheese in 8-ounce packaging has a weighted average price of $2.34, compared to $2.44 
last week. Organic shredded 8-ounce packaged cheese had a weighted average price of 
$2.79, resulting in an organic premium of $.45. 

Conventional milk ads decreased 65 percent, while organic bottled milk ads increased 5 per-
cent. As per usual, half-gallon milk remains the most advertised organic dairy item this week. 
Conventional half-gallon milk held a weighted advertised average price of $2.18, compared 
to $3.60 for the organic variety, resulting in an organic premium of $1.42.

National Weighted Retail Avg Price:  
Butter 1 lb: $4.29
Cheese 8 oz shred: $2.79
Cheese 8 oz block: NA
Cream Cheese 8 oz: $2.57
Cottage Cheese 16 oz: $4.09 
Yogurt 4-6 oz: NA

Yogurt 32 oz: $3.70
Greek Yogurt 4-6 oz: NA
Greek Yogurt 32 oz: $3.88
Milk ½ gallon: $3.60
Milk gallon: $5.99
Sour Cream 16 oz: NA
Ice Cream 48-64 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - OCTOBER 15

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 

2.85 3.29 2.51 2.81 2.44 2.16 3.40 

2.43 2.39 2.59 1.89 2.05 2.31 1.67 

4.59 NA 3.99 NA 4.42 4.71 4.99 

5.75 NA NA NA 7.99 NA 5.18

2.34 2.38 2.48 2.16 2.10 2.21 2.08

3.99 NA 3.99 NA 2.99 NA 4.99 

1.98 2.33 2.12 1.43 .89 2.03 NA

1.97 2.26 1.50 1.79 1.65 NA 1.67 

2.82 2.69 NA NA 2.99 NA NA

3.90 NA 3.90 NA NA NA NA 

3.15 3.04 2.61 3.33 3.26 3.79 3.38

2.18 2.50 NA NA 2.00 NA NA 

1.99 NA NA NA NA NA 1.99 

1.69 2.00 1.57 1.35 1.63 NA NA 

.97 .95 1.02 1.00 .98 .95 .94 

4.17 4.68 4.17 3.50 3.58 4.15 4.57

.49 .54 .49 .46 .44 NA .43

2.63 2.50 2.49 3.50 3.50 .NA 2.00 

 

 

WHOLESALE BUTTER MARKETS - OCTOBER 13
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 CME CASH PRICES - OCTOBER 11 - 15, 2021
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.7650 $1.7950 $1.7200 $1.4600 $0.5950
October 11 (-2½) (-1½) (NC) (NC) (NC)

TUESDAY $1.7500 $1.7825 $1.7600 $1.4550 $0.6000
October 12 (-1½) (-1¼) (+4) (-1½) (+½)

WEDNESDAY $1.7450 $1.7600 $1.8200 $1.4850 $0.6000
October 13 (-½) (-2¼) (+6) (+3) (NC)

THURSDAY $1.7900 $1.8075 $1.8200 $1.5375 $0.6050
October 14 (+4½) (+4¾) (NC) (+5¼) (+½)

FRIDAY $1.7900 $1.7800 $1.7750 $1.5325 $0.6025
October 15 (NC) (-2¾) (-4½) (-½) (-¼)

Week’s AVG $ $1.7680 $1.7850 $1.7790 $1.4940 $0.6005
Change (-0.0175) (-0.0215) (+0.0800) (+0.0640) (+0.0090)

Last Week’s $1.7855 $1.8065 $1.6990 $1.4300 $0.5915
AVG

2020 AVG $2.1730 $2.7140 $1.4825 $1.1360 $0.3900
Same Week

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Three cars of blocks were sold Monday,the last at $1.7950, 
which set the price. Tuesday’s block market activity was limited to an uncovered 
offer of 1 car at $1.7825, which reduced the price. On Wednesday, the only block 
market activity was an uncovered offer of 1 car at $1.7600, which lowered the price. 
Three cars of blocks were sold Thursday, the last at $1.8075, which set the price. 
Three cars of blocks were sold Friday, the last at $1.7800, which set the price. The 
barrel price fell Monday on an uncovered offer at $1.7650, declined Tuesday on an 
uncovered offer at $1.7500, dropped Wednesday on a sale at $1.7450, then rose 
Thursday on a sale at $1.7900.

Butter Comment: The price increased Tuesday on a sale at $1.7600, jumped 
Wednesday on a sale at $1.8200, then fell Friday on a sale at $1.7750.

Nonfat Dry Milk Comment: The price fell Tuesday on a sale at $1.4550, rose 
Wednesday on a sale at $1.4850, jumped Thursday on a sale at $1.5375, then 
declined Friday on a sale at $1.5325.

Dry Whey Comment: The price rose Tuesday on a sale at 60.0 cents, increased 
Thursday on a sale at 60.50 cents, then fell Friday on a sale at 60.25 cents.

WHEY MARKETS - OCTOBER 11 - 15, 2021
RELEASE DATE - OCTOBER 14, 2021

Animal Feed Whey—Central: Milk Replacer:  .4500 (+5) – .4900 (NC) 

Buttermilk Powder:
 Central & East:   1.2400 (NC) – 1.3100 (NC)  West: 1.2400 (+4) – 1.3300 (+2¾)
 Mostly:   1.2800 (+2) – 1.3050 (+2½)

Casein: Rennet:   4.7000 (NC) – 4.9000 (NC)   Acid: 4.8000 (+10) – 5.2175 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .4500 (NC) – .6100 (+1)     Mostly: .5450 (+2) – .5850 (+1½)

Dry Whey–West (Edible):
Nonhygroscopic: .5275 (+ NC – .6000 (+¼)  Mostly: .5425 (+¼) – .5900 (+1½)

Dry Whey—NorthEast:  .5000 (NC) – .6000 (+3¼) 

Lactose—Central and West:
 Edible:   .3300 (NC) – .5500 (NC)    Mostly:  .3700 (-2) – .4800 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.3800 (+3) – 1.5200 (+9) Mostly: 1.4300 (+5) – 1.4800 (+7)
 High Heat:  1.5300 (+2¾) – 1.5850 (+4½) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.3600 (+4)  – 1.4625 (NC)  Mostly: 1.4000 (+6) – 1.4400 (+6)
 High Heat:  1.5200 (+4)  – 1.6375 (+5)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   1.0700 (NC) – 1.3300 (+1)  Mostly: 1.1100 (+1) – 1.2050 (+1¾)
Whole Milk—National:  1.8500 (NC) – 1.9800 (+3)

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

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

‘08 1.2246 1.2088 1.3454 1.3905 1.4750 1.5001 1.5385 1.6279 1.6973 1.7320 1.6165 1.2007
‘09 1.1096 1.1097 1.1770 1.2050 1.2526 1.2235 1.2349 1.2000 1.2199 1.2830 1.5008 1.3968
‘10 1.3950 1.3560 1.4641 1.5460 1.5896 1.6380 1.7787 1.9900 2.2262 2.1895 1.9295 1.6327
‘11 2.0345 2.0622 2.0863 1.9970 2.0724 2.1077 2.0443 2.0882 1.8724 1.8295 1.7356 1.6119
‘12 1.5077 1.4273 1.4895 1.4136 1.3531 1.4774 1.5831 1.7687 1.8803 1.9086 1.7910 1.4848
‘13 1.4933 1.5713 1.6241 1.7197 1.5997 1.5105 1.4751 1.4013 1.5233 1.5267 1.6126 1.5963
‘14 1.7756 1.8047 1.9145 1.9357 2.1713 2.2630 2.4624 2.5913 2.9740 2.3184    1.9968  1.7633
‘15 1.5714 1.7293 1.7166 1.7937 1.9309 1.9065 1.9056 2.1542 2.6690 2.4757 2.8779 2.3318
‘16 2.1214 2.0840 1.9605 2.0563 2.0554 2.2640 2.2731 2.1776 1.9950 1.8239 1.9899 2.1763
‘17 2.2393 2.1534 2.1392 2.0992 2.2684 2.5688 2.6195 2.6473 2.4370 2.3293 2.2244 2.2078
‘18 2.1587 2.1211 2.2011 2.3145 2.3751 2.3270 2.2361 2.3009 2.2545 2.2600 2.2480 2.2071
‘19 2.2481 2.2659 2.2773 2.2635 2.3366 2.3884 2.3897 2.2942 2.1690 2.1071 2.0495 1.9736
‘20 1.8813 1.7913 1.7235 1.1999 1.4710 1.8291 1.6925 1.5038 1.5163 1.4550 1.3941 1.4806
‘21 1.3496 1.3859 1.7153 1.8267 1.8124 1.7758 1.6912 1.6815 1.7756   

HISTORICAL MONTHLY AVG BUTTER PRICES

For more information, visit www.flairpackaging.com

Higher Prices
(Continued from p. 1)

For 2021, cheese, nonfat dry milk, 
and dry whey price forecasts are 
raised on current prices, while the 
butter price is lowered slightly 
on current prices. USDA’s 2021 
dairy product price projections, 
with comparisons to last month’s 
projections, are now as follows: 
cheese, $1.6800 per pound, up four 
cents; butter, $1.6850 per pound, 
down one-half cent; nonfat dry 
milk, $1.2450 per pound, up two 
cents; and dry whey, 56.5 cents per 
pound, up one cent.

For 2022, all dairy product 
prices are raised, largely on tighter 
supplies. 

Those projections, with com-
parisons to last month’s projec-
tions, are now as follows: cheese, 
$1.7150 per pound, up six cents; 
butter, $1.7550 per pound, up 2.5 
cents; nonfat dry milk, $1.3800 per 
pound, up 11 cents; and dry whey, 
51.0 cents per pound, up one cent.

The 2021 and 2022 Class III 
and Class IV price forecasts are 
raised from last month due to the 
higher dairy product prices. 

The Class III price is now pro-
jected to average $17.05 per hun-
dredweight in 2021, up 40 cents 
from last month’s forecast, and 
$17.10 per hundred in 2022, up 65 
cents from last month’s forecast; 
and the Class IV price is now pro-
jected to average $15.70 per hun-
dred in 2021, up 15 cents from last 

month’s forecast; and $17.15 per 
hundred in 2022, up $1.10 from 
last month’s forecast.

The all milk price forecast for 
2021 is now $18.45 per hundred, 
up 30 cents from last month; and 
the 2022 all milk price forecast is 
now $19.20 per hundred, up 80 
cents from last month.

This month’s 2021/22 US corn 
outlook is for slightly higher pro-
duction, increased exports, lower 
feed and residual use, and larger 
ending stocks. The season-average 
corn price received by producers is 
unchanged at $5.45 per bushel.

The US season-average soybean 
meal price is forecast at $325.00 
per short ton, down $35.00 from 
last month.

In other outlook-related news, 
Australia’s milk production has 
started the 2021/22 season slug-
gishly, according to Rabobank’s 
Australia Agribusiness Monthly
report. July milk production was 
down 3.5 percent compared to July 
2020.

Meanwhile, New Zealand farm-
ers have been battling a prolonged 
wet winter and early spring, Rabo-
bank reported. 

In August 2021, milk produc-
tion was down 4.8 percent year-
over-year (down 4.2 percent on a 
milk solids basis). 

This means New Zealand milk 
production for the season-to-date 
was down 2.4 percent (down 1.8 
percent on a milk solids basis), 
Rabobank noted.




