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USDA Dairy Purchases In Fiscal 
2022 Fell In Volume, Rose In Value
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NMPF Board Unanimously Endorses 
Federal Order Modernization Proposal

Cheese Purchases Increased In Both Volume,  
Value In Fiscal 2022; Butter Purchases Dropped

and Swiss cheese): 80.7 million 
pounds, at a value of $191.8 mil-
lion. That’s up from 60.5 million 
pounds at a value of $121.8 million 
in fiscal 2021.

Processed cheese: 38.3 million 
pounds, at a value of $86.4 million. 
That compares to fiscal 2021 pur-
chases of 46.1 million pounds at a 
value of $79.4 million.

Also in fiscal 2022, AMS pur-
chased a total of 287,280 pounds 
of butter, down from 43.0 million 
pounds in fiscal 2021 and 20.4 
million pounds in fiscal 2020 and 
the lowest level since fiscal 2017’s 
276,912 pounds. 

The value of fiscal 2022’s but-
ter purchases was $851,798, down 
from $87.0 million in fiscal 2021 
and the lowest value since fiscal 
2016’s $721,711 (AMS purchased 
246,528 pounds of butter during 
fiscal 2016).

AMS paid an average of $2.97 
per pound for the butter it pur-
chased during fiscal 2022, up from 
an average of $2.02 per pound in 
fiscal 2021.

In fiscal 2022, AMS purchased a 
total of 96,631,038 pounds of fresh 

• See USDA Purchases, p. 8
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Washington—Dairy product pur-
chases made by USDA’s Agricul-
tural Marketing Service (AMS) 
during fiscal year 2022 were lower 
in volume but higher in value than 
fiscal 2021 purchases, according 
to figures recently released by the 
AMS.

Specifically, AMS in fiscal year 
2022 (which ran from Oct. 1, 2021, 
through September 30, 2022) pur-
chased $560.1 million worth of 
dairy products, up $70.9 million 
from fiscal 2021 and the highest 
dairy product purchase value since 
fiscal 2020’s $600.1 million.

On a volume basis, AMS in fis-
cal 2022 purchased a total of 344.5 
million pounds of dairy products 
— including cheese, butter, yogurt, 
fresh fluid milk, instant nonfat dry 
milk, UHT milk, and evaporated 
milk — down 67.7 million pounds 
from fiscal 2021 and the lowest 
dairy product purchase volume 
since fiscal 2018’s 326.6 million 
pounds.

In fiscal year 2022, AMS pur-
chased a total of 196.5 million 

pounds of cheese, up 46.4 mil-
lion pounds from fiscal 2021 but 
down 9.8 million pounds from fis-
cal 2020 and down 11.6 million 
pounds from fiscal 2019.

The value of fiscal 2022’s cheese 
purchases was $444.0 million, up 
from $279.2 million in fiscal 2021, 
$442 million in fiscal 2020 and 
$402.3 million in fiscal 2019.

In fiscal 2022, AMS paid an 
average of $2.26 per pound for the 
cheese it purchased. That’s up from 
an average of $1.86 per pound in 
fiscal 2021, $2.14 per pound in fis-
cal 2020 and $1.93 per pound in 
fiscal 2019.

Fiscal 2022 AMS cheese pur-
chases by category, on both a 
volume and a value basis, with 
comparisons to fiscal 2021, were 
as follows:

Mozzarella: 77.5 million 
pounds, at a value of $165.9 mil-
lion. That’s up from 43.1 million 
pounds at a value of $76.8 million 
in fiscal 2021.

Natural American cheese (this 
category also includes Pepper Jack 

USDA Now Expecting 
Retail Dairy Prices To 
Rise 3-4% Next Year
Washington—USDA’s Economic 
Research Service (ERS), in its 
monthly “Food Price Outlook” 
report released Tuesday, raised its 
forecast for retail dairy product 
prices in 2023.

Specifically, USDA now expects 
retail dairy product prices to rise 
3.0 to 4.0 percent next year. In the 
three previous monthly outlooks, 
USDA was forecasting that retail 
dairy prices would rise 1.5 to 2.5 
percent in 2023.

In 2023, all food prices are pre-
dicted to increase between 3.0 and 
4.0 percent, food-at-home prices 
are predicted to increase between 
2.5 and 3.5 percent, and food-
away-from-home prices are pre-
dicted to increase between 4.0 and 
5.0 percent.

Those predictions are all higher 
than they were a month ago. In 
September, ERS predicted that, 
in 2023, all food prices would rise 
between 2.5 and 3.5 percent, food-
at-home prices would increase 
between 2.0 and 3.0 percent, 
and food-away-from-home prices 
would increase 3.0 to 4.0 percent.

For 2022, ERS continues to pre-
dict that retail dairy product prices 
will increase between 12.0 to 13.0 
percent. This marks the fourth 
straight month in which ERS has 
maintained that forecast. 

During the July-December 2021 
period, ERS was predicting that 
retail dairy price changes in 2022 
would range between a decline of 

• See Higher Retail Prices, p. 5

Denver, CO—The board of 
directors of National Milk Pro-
ducers Federation, at its annual 
meeting here this week, unani-
mously endorsed a proposal to 
modernize the federal milk mar-
keting order system.

Central to discussions were 
recommendations developed on 
federal milk pricing after more 
than 100 meetings that have 
taken place over the past year.

NMPF’s board of directors 
endorsed a proposal that:

—Discontinues including bar-
rel cheese in the protein compo-
nent price formula.

—Updates dairy product make 
allowances contained in federal 
order price formulas. The current 
make allowances of 20.03 cents 
per pound of cheese, 19.91 cents 
per pound for dry whey, 17.15 
cents per pound of butter and 

16.78 cents per pound of nonfat 
dry milk, have been in place since  
Oct. 1, 2008.

—Develops a process to ensure 
make allowances are reviewed 
more frequently through legisla-
tion directing the US Depart-
ment of Agriculture (USDA) to 
conduct mandatory plant-cost 
studies every two years. 

—Returns to the “higher of” 
Class I mover. The 2018 farm bill 
required a change to the Class I 
skim milk price formula. Under 
the amended price formula, which 
became effective on May 1, 2019, 
the Class I skim milk price is the 
simple average of the monthly 
advanced pricing factors for Class 
III and Class IV skim milk, plus 
74 cents per hundredweight, plus 
the applicable adjusted Class I 

• See NMPF Proposal, p. 5

Key PA Lawmakers 
Don’t Want To Make 
Hasty Changes To 
State’s Over-Order 
Premium Laws
Harrisburg, PA—Two key mem-
bers of the Pennsylvania legislature 
are raising concerns about making 
hasty changes to Pennsylvania’s 
over-order premium laws, which 
have been in place since 1988.

In September, the Pennsylvania 
Milk Marketing Board (PMMB) 
decided to keep the state’s over-
order premium at $1.00 per hun-
dredweight through Dec. 31, 2022. 
Typically, the premium is set for 
six-month periods.

The PMMB decided to set the 
over-order premium at $1.00 per 
hundred for the period of Oct. 1 
through Dec. 31,2022 to allow time 
for a bill making its way through 

• See PA Price Premium, p. 4
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what’s at stake for the dairy 
industry in the next farm bill? 
Quite a bit, as it turns out.
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EDITORIAL COMMENT

There’s an election coming up 
in about a week and a half, and 
as usual we’ll make exactly one 
endorsement: vote. 

The Nov. 8th election is a mid-
term election, meaning it lacks the 
national “hype” of a presidential 
election. 

But there’s still a heck of a lot 
at stake in this election. And that 
statement need not be qualified 
by location, since all 435 seats 
in the US House of Representa-
tives are up for grabs. Also up for 
grabs: 35 Senate seats, plus 36 
governorships. And that’s in addi-
tion to all the other statewide and 
local offices that will be on ballots 
around the US.

Control of both the US House 
and Senate is up for grabs next 
month. Currently, Democrats con-
trol both chambers (although the 
Senate is evenly split, at 50-50, 
with Vice President Kamala Harris 
casting the tie-breaking vote for 
Democrats), and therefore com-
mittee chairs and members in both 
chambers could change next Janu-
ary.

Why does that matter? Well, 
the current farm bill expires next 
year, so the top priority for the 
House and Senate Ag Committees 
in 2023 (at least we assume it will 
be the top priority) will be writing 
the next farm bill. 

Work on that legislation has 
already gotten underway, with the 
House Ag Committee holding sev-
eral hearings on various aspects of 
the next farm bill (including dairy 
policy), and the Senate Ag Com-
mittee holding at least a couple of 
field hearings to gather input at 
the local level.

So what’s at stake for the dairy 
industry in the next farm bill? 
Quite a bit, as it turns out.

To put this in some recent his-
torical perspective, we went back 
to the 2018 farm bill to check out 
just how many sections of that 
legislation deal with dairy, either 
directly or indirectly. There are too 
many to list here, but we’ll touch 
on a few.

Like all farm bills, the 2018 farm 
bill had a dairy title, which is in 
the “Title I-Commodities” section 
of that legislation. There were four 
sections in the dairy title, dealing 
with the Dairy Margin Coverage 
program, the Class I skim milk 
price, dairy product donations, and 
“Reauthorizations.”

The Dairy Margin Coverage 
program, which replaced the Mar-
gin Protection Program that had 
been created under the 2014 farm 
bill, was the dominant section in 
the dairy title, at least from a vol-
ume standpoint, taking up about 
seven pages with details about 
every aspect of the program rang-
ing from production history to pre-
miums. 

Arguably the most controver-
sial section of the 2018 farm bill’s 
dairy title was the one dealing with 
the Class I skim milk price. That 
change led to an estimated $750 
million in losses for dairy farmers 
compared to the previously used 
“higher of” formula, according to 
the National Milk Producers Fed-
eration. Whether that Class I issue 
is dealt with in the 2023 farm bill 
or in a national federal order hear-
ing remains to be seen.

The 2018 farm bill reauthorized 
three programs, including the 
Dairy Forward Pricing Program, 
which allows dairy farmers to vol-
untarily enter into forward price 
contracts with handlers for pooled 
milk used for Class II, III, or IV 
purposes under federal milk mar-
keting orders. 

The Dairy Forward Pricing Pro-
gram was originally created under 
the 2008 farm bill, although its ori-
gins date back to a pilot program 
established in 2000. The program 
has been reauthorized in two farm 
bills since then, most recently in 
the 2018 farm bill.

The problem with these reau-
thorizations is that, in the case 
of the most recent one, current 
authority for the program expires 
on Sept. 30, 2023, and no forward 
price contracts may be entered into 
under the program after that date, 

and no forward contracts under the 
program may be extended beyond 
Sept. 30, 2026, it was explained 
at a June House Ag Committee 
hearing by Mike Durkin, president 
and CEO of Leprino Foods Com-
pany, who testified on behalf of the 
International Dairy Foods Associa-
tion.

IDFA recommends making 
this program permanent, Durkin 
said; that could facilitate addi-
tional industry utilization because 
it would mitigate concerns from 
potential parties regarding forward 
contracts with shorter durations 
due to a pending program expira-
tion date.

Beyond the 2018 farm bill’s 
dairy title, there were a couple of 
other key sections of that legisla-
tion that will garner significant 
dairy industry attention next year. 
First, the last farm bill required 
USDA to establish not less than 
three regionally-located dairy 
product and business innovation 
initiatives.

Since the Dairy Business Inno-
vation (DBI) initiatives began in 
2019, USDA has selected four 
initiatives to fulfill the purpose of 
the program, covering close to 40 
states altogether. 

Also, the 2018 farm bill created 
the Healthy Fluid Milk Incentives 
program, which uses incentives to 
encourage Supplemental Nutrition 
Assistance Program participants to 
buy and consume qualifying milk 
as part of a healthy, balanced diet.

These are just the dairy-related 
aspects of the next farm bill that 
those elected next month will be 
dealing with next year. Mean-
while, Congress will also be deal-
ing with a wide variety of other 
issues that will impact the dairy 
industry, ranging from trade to pos-
sible FDA reforms.

So we highly recommend vot-
ing in the upcoming midterm elec-
tion. As the old saying goes, if you 
don’t vote, don’t complain. And 
there will likely be plenty to com-
plain about over the next couple 
of years.
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Washington—The USDA on 
Monday announced the awarding 
of contracts to four companies for a 
total of 70,500,000 pounds of natu-
ral American cheese for delivery 
during 2023.

The purchases include 
55,447,200 pounds of natu-
ral American cheese in barrels; 
6,412,800 pounds of shredded 
Cheddar; 4,723,200 pounds of 
shredded reduced-fat Cheddar; and 
3,916,000 pounds of blocks.

Contracts were awarded as fol-
lows; the purchase price for each 
delivery period is the accepted dif-
ferential price per pound indicated 
plus the applicable previous week’s 
average of the CME blocks or bar-

rels, as appropriate:
Associated Milk Producers, 

Inc.: 31,742,400 pounds of 500-
pound barrels, at a differential 
price of 22.21 to 29.99 cents per 
pound; and 3,993,600 pounds of 
shredded Cheddar, at a differential 
price of 33.66 to 43.96 cents.

Bongards’  Creameries:
18,319,200 pounds of 500-pound 
barrels, at a differential price of 
20.20 to 41.67 cents per pound; 
and 3,916,800 pounds of 40-pound 
Cheddar blocks, at a differential 
price of 24.75 to 25.50 cents.

Dairy Farmers of America:
1,728,000 pounds of shredded 
Cheddar, at a differential price of 
53.23 to 66.05 cents per pound.

USDA Awards Natural American Cheese 
Contracts; Seeks String Cheese, Yogurt

Masters Gallery Foods:
5,385,600 pounds of 500-pound 
barrels, at a differential price of 
33.83 to 42.98 cents per pound; 
4,723,200 pounds of shredded 
reduced-fat Cheddar, at a price of 
36.0 to 49.0 cents per pound; and 
691,200 pounds of shredded Ched-
dar, at a differential price of 36.02 
to 44.36 cents per pound.

USDA is inviting offers to sell a 
total of 945,000 pounds of String 
cheese for use in the National 
School Lunch Program. Bids are 
due Nov. 4. Deliveries to be made 
between Jan. 1 and Mar. 31, 2023.

Also, AMS is inviting offers 
to sell a total of 678,984 pounds 
of high protein yogurt for use in 
domestic programs. For informa-
tion on selling dairy and other food 
products to USDA, visit www.ams.
usda.gov/selling-food.

USDA Seeking Input 
On Barriers Facing 
Small Firms, Others 
In Commodity 
Procurement
Washington—USDA’s Agricul-
tural Marketing Service (AMS) is 
seeking public input on perceived 
barriers that small businesses, those 
owned by underserved businesses, 
and providers of organic, kosher, 
and halal agricultural products face 
in working with AMS’ Commod-
ity Procurement Program (CPP).

This input will be used to update 
CPP’s Small Business and New 
Vendor Strategy as appropriate.

Each year, AMS collaborates 
with USDA’s Food and Nutrition 
Service (FNS), Foreign Agricul-
tural Service (FAS), and the US 
Agency for International Develop-
ment (USAID) to purchase and 
distribute over $4 billion of US 
agricultural products for distribu-
tion to schools, food banks, Tribal 
organizations, and international 
food aid operations, among others.

AMS solicits for a large variety 
of products, including cheese and 
other dairy products, from ven-
dors qualified to do business with 
the agency. It is AMS’s ongoing 
goal to increase the number of 
small and underserved businesses 
participating in the USDA food 
procurement program, as well as to 
increase the availability of cultur-
ally appropriate foods.

Last year AMS awarded a record 
$1.4 billion to small businesses 
through prime contracts, of which 
13.73 percent of the contracts 
were awarded to small, under-
served businesses, yet there is a 
need for more participation in the 
commodity procurement program.

AMS is seeking input on several 
topics, including, among others:
 Government business prac-

tices that might inhibit or deter 
small or underserved businesses, as 
well as halal, kosher, and organic 
providers, from particulating in the 
USDA commodity procurement 
program.
 Regulations and business 

practices which may strain rather 
than strengthen the relationship 
between CPP and these providers.
 The use of past performance 

information during the vendor 
qualification process, source selec-
tion, contract performance, and 
the collection of such information.
 CPP’s efforts to assist busi-

nesses that seek to do business with 
the government, including experi-
ences in working with CPP’s con-
tracting workforce.

Comments must be received by 
AMS by Dec. 27, 2022. Electronic 
comments may be filed at www.
regulations.gov; the docket number 
is AMS-CP-22-0014. AMS also 
plans to hold a listening session to 
gather verbal input.
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from our 
archives

50 YEARS AGO
Oct. 27, 1972: Madison—Con-
sumers will spend $60 million 
this year for products containing 
soy proteins. Textured vegetable 
proteins continue to replace 
more animal proteins in house-
wives’ shopping carts, as the mar-
ket for these products has grown 
from only $10 million in 1968.

Mayville, WI—Purity Cheese 
here recently made three new 
management appointments, 
Purity president Kenneth Royer 
announced this week. The new 
team includes Gerald Mullakey, 
financial analyst; Babula Ban-
thia, packaging engineer; and 
Daniel Pauli, personnel manager.

25 YEARS AGO
Oct. 24, 1997: Park Ridge, 
IL—Ron Klensch, 61, cheese 
industry executive, died unex-
pectedly on Oct. 18 from com-
plications related to leukemia 
and lymphoma. Klensch was 
associated with Tolibia Cheese 
for several years prior to forming 
Klensch Cheese more than two 
decades ago. He was also one of 
the original developers and sup-
porters of the Wisconsin Cheese 
Seminar.

Franklin Park, IL—Dean Foods 
Company has agreed to acquire 
H. Meyer Dairy of Cincinnati, 
OH. With sales of nearly $70 
million, Meyer Dairy has served 
the fluid milk needs of southern 
Ohio and northeastern Kentucky 
retailers for over 65 years.

10 YEARS AGO
Oct. 26, 2012: Las Vegas, 
NV—David Riemersma of But-
terball Farms, Grand Rapids, 
MI, was elected president of 
the American Butter Institute 
(ABI). Irv Holmes of Challenge 
Dairy Products, Dublin, CA, was 
named first vice president, and 
Darigold’s Dean Van Tuinen was 
elected second vice president. 

Madison—The boards of direc-
tors of Family Dairies USA, 
Manitowoc Milk Producers 
Cooperative and Milwaukee 
Cooperative Milk Producers 
have unanimously voted to rec-
ommend a unified merger for 
their membership. Under the 
proposal, Manitowoc and Mil-
waukee would be simultaneously 
merged with and into Family 
Dairies. The new cooperative 
will be called FarmFirst Dairy 
Cooperative.
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PA Price Premium
(Continued from p.  1)

the state legislature to become law 
and for the industry to develop an 
alternative or a supplement.

The Board believes that the cur-
rent over-order premium system 
should be examined and modified, 
as and if necessary, to ensure all 
dairy producers receive a minimum 
producer price that approaches the 
requirements of Section 801 of the 
Milk Marketing Law.

The Board believes that Penn-
sylvania House bill 224 would 
provide tools and a framework 
to begin developing a method to 
implement Section 801’s mini-
mum producer price requirement 
in a way that would better align 
minimum retail prices with the 
amount received by producers and 
better ensure that all Pennsylva-
nia producers receive a minimum 
producer price that complies with 
Section 801’s requirements.

The specific method or meth-
ods developed may take any num-
ber of forms, but the Board said it 
first needs the tools and framework 
House Bill 224 would provide to 
begin to develop those specifics.

House Bill 224 was approved 
earlier  by the Pennsylvania House 
but has yet to pass the Senate.

Pennsylvania’s over-order pre-
mium, initially ordered to protect 
and maintain the fluid milk indus-
try due to the effects of a drought, 
has been in place since 1988, 
State Sens. Elder Vogel, Jr., major-
ity chair, and Judith L. Schwank, 
minority chair, Senate Agricul-
ture and Rural Affairs Commit-
tee, noted in an Oct. 26 letter to 
PMMB members.

“It is our understanding that the 
Milk Marketing Board now wishes 
to replace this nearly thirty-five-
year-old order with a new, undis-

closed order, and believes that this 
requires the passage of House Bill 
224,” Vogel and Schwank noted in 
their letter to the PMMB. 

“Although details of such a 
change have not been identified, 
conjecture includes, among oth-
ers, the Board being responsible 
for distributing funds back to fluid 
milk producers; distributing fluid 
premiums to all dairy producers, 
regardless of class of milk pro-
duced; placing a premium on other 
classes of milk produced, processed 
and sold in the Commonwealth; 
and instituting a premium mod-
eled after Maine’s system,” the let-
ter said. 

“These options are potentially 
problematic for a number of rea-
sons including, but not limited to, 
the unconstitutional delegation of 
legislative power and the poten-
tial violation of the Commerce 
Clause,” the letter stated. “It is 
apparent to us that regardless of 
the intent of House Bill 224, there 
seems to be a great deal of confu-
sion among stakeholders regard-
ing the possible impact, as no one 
seems to be on the same page.

“No one disputes that our cur-
rent over-order premium is very 
complex and that changing it will 
produce varying impacts upon 
those in the dairy industry,” the 
letter continued. “We recognize 
that this industry has diminished, 
due in part to a decrease in milk 
consumption, and want to act in 
the best interest of farmers. It is 
therefore in the best interest of 
Pennsylvania’s dairy industry, and 
its consumers, that any changes are 
carefully crafted through thorough 
review and consideration.

“It is alarming to us that the 
Board believes the best manner 
forward is to quickly pass legisla-
tion that will provide the Board 
with the authority to act unilater-

ally, without any legislative over-
sight,” the letter added. “Moving 
forward, it is vital that we work 
together in a transparent manner 
on this matter and any proposed 
changes are vetted appropriately in 
a public forum.”

Vogel and Schwank said they 
are also “very concerned” that the 
current over-order premium was 
only authorized for three months, 
rather than the generally stan-
dard length of six months, in an 
attempt to force this legislation to 
be considered. 

While they “whole-heartedly” 
support the industry, this must be 
demonstrated in a balanced man-
ner and an educated perspective; 
“we must be diligent and fair in 
how we approach such a monu-
mental change for dairy producers.”

The senators implored the 
PMMB to reauthorize the current 
over-order premium beyond Dec. 
31, saying it is “imperative” that 
the premium be maintained until 
further examination and consider-
ation may be made, or it is antici-
pated that unintended volatility in 
the state’s industry could ensue. 

“We firmly believe that inac-
tion on your part could result in 
a significant impact on consumers 
at the grocery store during these 
inflationary times,” the letter said.

The Senate Agriculture and 
Rural Affairs Committee, and 
the state General Assembly as a 
whole, “must work collaboratively 
with the Milk Marketing Board to 
responsibly consider what actions 
are necessary to assist an industry 
of such significance.”

Vogel and Schwank said they 
hope to begin work in the 2023-
2024 legislative session to examine 
the over-order premium and draft 
legislation necessary to effectively 
address “any deficiencies identified 
in the current system.”
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Higher Retail Prices
(Continued from p. 1)

0.5 percent to an increase of 0.5 
percent. Starting in January 2022, 
ERS increased its forecast every 
month through July, when its pre-
diction first reached a range of 
12.0 to 13.0 percent. 

In 2022, all food prices are pre-
dicted to rise between 9.5 and 10.5 
percent, food-at-home prices are 
predicted to increase between 11.0 
and 12.0 percent, and food-away-
from-home prices are predicted to 
rise between 7.0 and 8.0 percent.

Those predictions are all higher 
than they were a month ago. In 
September, ERS predicted that, 

in 2022, all food prices would 
rise between 9.0 and 10.0 per-
cent, food-at-home prices would 
increase between 10.5 and 11.5 
percent, and food-away-from-
home prices would increase 6.5 
and 7.5 percent.

Between the 1970s and early 
2000s, food-at-home prices and 
food-away-from-home prices 
increased at similar rates. Since 
2009, however, their rates of 
growth have mostly diverged, ERS 
noted. While food-at-home prices 
deflated in 2016 and 2017, monthly 
food-away-from-home prices have 
been rising consistently since then.

In 2020, food-at-home prices 
increased 3.5 percent, and food-

away-from-home prices rose 3.4 
percent. This convergence was 
driven by a rapid increase in 
food-at-home prices, while food-
away-from-home price inflation 
remained within 0.3 percentage 
points of the 2019 inflation rate.

In 2020, the largest price 
increases were for meat categories: 
beef and veal prices increased by 
9.6 percent. Dairy product prices 
rose by 4.4 percent in 2020. 

In 2021, food-at-home prices 
increased 3.5 percent and food-
away-from-home prices increased 
4.5 percent. The CPI for all food 
increased an average of 3.9 percent 
in 2021. Of all the CPI food-at-
home categories tracked by ERS, 

the beef and veal category had the 
largest relative price increase. 

Dairy product prices rose by 1.4 
percent last year. No food catego-
ries declined in price in 2021.

Dairy product prices have, on 
average, increased by 1.7 per-
cent annually over the past 20 
years. Prior to 2020’s 4.4-percent 
increase, dairy prices had risen 1.0 
percent in 2019, declined 0.5 per-
cent in 2018, rose just 0.1 percent 
in 2017, fell 2.3 percent in 2016 
and declined 1.3 percent in 2015.

In September, the Consumer 
Price Index for dairy products was 
up 0.5 percent from August and 
15.9 percent higher than in Sep-
tember 2021.

NMPF Proposal
(Continued from p. 1)

differential. Prior to this amend-
ment, the Class I skim milk price 
was the higher of the two advanced 
pricing factors, plus the applicable 
adjusted Class I differential.

—Extends the current 30-day 
reporting limit to 45 days on for-
ward priced sales on nonfat dry 
milk and dry whey to capture more 
export sales in the USDA product 
price reporting.

—Updates milk component fac-
tors for protein, other solids and 
nonfat solids in the Class III and 
Class IV skim milk price formulas.

NMPF continues work on the

Class I milk price surface as it 
examines information on county-
level Class I price differentials. 
That work is expected to be com-
pleted later this year. 

Any final proposal will be 
reviewed by NMPF before it’s sub-
mitted to USDA to be considered 
for a federal order hearing.

“We have made tremendous 
progress and are moving forward 
with the strong level of consen-
sus in the producer community 
that we will need to achieve our 
goals of modernization” said Jim 
Mulhern, NMPF’s president and 
CEO. “We’ve had many chal-
lenging conversations that were 
important to getting to a national 

consensus because of the regional 
nature of federal milk orders. But 
the give and take that’s needed to 
get to anything important done 
will place the entire industry on a 
sounder footing, creating a lasting 
benefit for all.”

“Trying to modernize federal 
milk marketing orders is no small 
feat and becomes quite the balanc-
ing act when involving every milk 
shed across the country,” com-
mented Jeff Lyon, general manager 
of FarmFirst Dairy Cooperative, 
who serves on the NMPF board of 
directors, its economic policy com-
mittee and was also a member of 
NMPF’s FMMO task force. 

It’s been an active month in the

area of federal order moderniza-
tion. Two weeks ago, the Ameri-
can Farm Bureau Federation was 
joined by representatives of NMPF, 
dairy cooperatives and processors, 
state dairy associations and others 
for an industry-wide Federal Milk 
Marketing Order Forum.

Farm Bureau, NMPF and  other 
organizations agreed on a state-
ment regarding the need for federal 
order improvements. An amended 
pricing system “should improve 
price discovery, improve the clarity 
of the program, continue to sup-
port timely payments to produc-
ers, and reduce price incentives to 
depool milk,” the statement noted 
in part.
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Dairy Groups Provide Feedback To   
FMC On Unreasonable Refusal To Deal
Washington—Dairy and food 
industry organizations have offered 
input to the US Federal Maritime 
Commision (FMC) on a proposed 
rule arising from the Ocean Ship-
ping Reform Act (OSRA) of 2022 
requirement that prohibits ocean 
common carriers from unreason-
ably refusing to deal or negotiate 
with respect to vessel space accom-
modations provided by an ocean 
common carrier.

Specifically, the FMC is propos-
ing to define the elements neces-
sary to establish a violation and the 
criteria it will consider in assess-
ing reasonableness. One basis, but 
not the only one, for some of the 
OSRA provisions were the chal-
lenges expressed by US export-
ers trying to obtain vessel space 
to ship their products, the FMC 
explained. 

It is “curious” that the FMC is 
proposing to place the ultimate 
burden of persuasion on the com-
plainant — in many cases, the 
cargo owner — rather than on the 
vessel operating common carriers 
(VOCCs), the International Dairy 
Foods Association (IDFA) said in 
its comments. This approach would 
prevent any realistic enforcement 
of the statutory language.

The VOCCs “have the best 
information, and shippers gener-
ally do not have this information,” 

IDFA noted. “Thus, placing the 
burden of persuasion on shippers 
could make it impossible for them 
to obtain relief.”

Also, the FMC needs to insti-
tute strict time limits for a VOCC 
to provide evidence that its refusal 
was not unreasonable, taking into 
account the nature of the cargo, 
IDFA continued. In the case of 
perishable cargo, a shipper may 
have only a few days to deliver 
the goods to their final destination 
before the cargo spoils.

“Perishable goods shippers 
therefore stand to lose the entirety 
of their export business if there 
is not a mechanism available for 
timely enforcement of recurring 
unreasonable refusals to carry said 
cargo,” IDFA stated.

If the FMC takes a hands-off 
approach to VOCC decision-mak-
ing in its analysis and fails to con-
sider the shipper perspective, the 
rule would be “heavily biased” in 
favor of the VOCCs, under which 
they will seemingly enjoy the 
blessing of the FMC to self-judge 
compliance with the OSRA, “to 
the continued disadvantage of US 
exporters,” IDFA said.

IDFA said it recognizes that 
what is or is not an unreason-
able refusal to deal or negotiate is 
going to be a fact-specific inquiry. 
However, in order to achieve the 

objective of the statute, the text of 
the proposed rule needs to clearly 
delineate certain types of conduct 
or actions that would constitute 
unreasonable behavior.

Other recommendations made 
by IDFA include: the FMC should 
set out minimum standards for a 
documented export strategy that is 
informed by shipper recommenda-
tions; and the FMC should require 
continuous, independent third-
party certification that a VOCC’s 
documented export strategy meets 
the minimum standards and is 
being implemented in accordance 
with the refusal to deal rule.

“Ultimately, it is a privilege — 
not a right — for VOCCs to have 
access to US seaports. To enjoy 
such access, VOCCs need to carry 
both imports and exports and not 
discriminate between them,” IDFA 
said. But the proposed rule “does 
nothing to address present VOCC 
discrimination against export cargo 
and, in fact, provides VOCCs with 
a legal safe harbor to continue and 
even double down on their unrea-
sonable business practices that 
harm US exporters and their com-
petitiveness in foreign markets.”

As a result, the FMC “needs 
to revamp its initial proposal to 
eliminate subjective language that 
would be used by VOCCs to justify 
unreasonable refusals to deal, and 
instead develop objective criteria 
that outlaw unreasonable VOCC 
practices and take into account the 
negative impacts of such practices 
on US exporters,” IDFA wrote.

Because of the nature of each 
export shipment in terms of des-
tination, size, content, and time-
frame, the National Milk Producers 
Federation (NMPF) and US Dairy 
Export Council (USDEC) agree 
with the FMC that determinations 
under the new regulations must be 
factually driven and determined on 
a case-by-case basis. There is “no 
way” for this rule to be written in a 
general fashion and be adjudicated 
based on universal standards.

To address this matter, the FMC 
has proposed that ocean carri-
ers should be required to develop 
documented export strategies that 
outline their business plans for 
facilitating shipments of goods 
from the US, and their general 
approaches to engaging with ship-
pers to affect those exports.

“The export strategy could help 
balance some fundamental infor-
mation and allow exporters to bet-
ter understand carrier approaches 
to export shipping,” NMPF and 
USDEC said. “However, an impor-
tant consideration will be whether 
ocean carriers are required to make 
these export strategies public or 
allows carriers to keep them as 
business-confidential, and poten-
tially only shared with the FMC, 
or even only shared in certain set-
tings, such as during audits.

“A preferred approach would 
be for them to be public and for 

the shipping community to have 
access to the documents and use 
them as context in their efforts to 
negotiate with carriers,” USDEC 
and NMPF said.

Another important consider-
ation for the FMC as it develops 
these rules is the scope of any nego-
tiation for vessel space, NMPF and 
USDEC continued. This is not a 
simple binary question of “may a 
container be loaded.” Rather, it 
involves matters related to the 
cost of the shipment, the volume 
of the shipment, the timing of ves-
sel accommodations, origin and 
location of shipments, whether the 
shipment involves any intermodal 
carriage, the inclusion of equip-
ment (containers, reefers, chassis), 
among other details.

It will also be important for the 
FMC to consider anti-backsliding 
rules in this regulation, NMPF 
and USDEC said. Negotiations 
between shippers and carriers are 
functionally intended to facili-
tate the international carriage of 
goods on an ocean vessel. The rule 
should not permit carriers to nego-
tiate for vessel accommodations, 
only to have those bookings get 
rolled, delayed or cancelled.

It is the hope of USDEC and 
NMPF that the FMC’s rules “will 
further assure that ocean carriers 
offer timely and reasonable rates 
and accommodations for their pub-
lished services, and to increase the 
efficiency with which shippers may 
secure their services.”

In developing definitions as 
required under the OSRA, the 
Consumer Brands Association 
encourages the FMC to develop 
a framework approach to assess-
ing what constitutes unreasonable 
refusal to deal or negotiate, as well 
as other unreasonable ocean car-
rier behaviors that hurt shippers 
and consumers.

“This framework should be 
based on a set of plain-language 
criteria or properties that allow 
shippers and carriers to easily 
assess what constitutes as ‘unrea-
sonable’,” Consumer Brands com-
mented. “The goal in all regulation 
and definition should be to reduce 
instances of unfair practices while 
also reducing the volume of cases 
and filings brought before the 
Commission.”

Consumer Brands suggested 
that there be an addition of a time 
restrictive element for carriers to 
counter a complaint and to prove 
why their refusal was not unrea-
sonable. 

“Because many shippers are 
moving perishable products, it is 
essential for disputes to be resolved 
quickly,” Consumer Brands said. 
“A dispute mechanism incentiv-
izing participation in the process 
and rapid response would be well 
received by the shipping commu-
nity” and would be consistent with 
the goals of the proposed rule and 
the OSRA.
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DMI’s CEO Highlights Checkoff Bright 
Spots, Investments For Next Decade
Denver, CO—Despite the com-
plexity of a fast-changing world,  
the future is strong for US dairy, 
according to Barbara O’Brien, 
CEO of Dairy Management Inc. 
(DMI).

Speaking at this week’s joint  
meeting of the United Dairy Indus-
try Association, National Dairy 
Promotion and Research Board 
and National Milk Producers Fed-
eration, O’Brien, used data  points 
to support her claim, including  
USDA per-capita dairy consump-
tion totals in 2021 of 667 pounds, 
a 15-pound increase from 2019. 

O’Brien said 96 percent of US 
households contain dairy in some 
form and over the last two years, 
dairy’s been the top edible aisle at 
retail, outpacing snacks, carbon-
ated soft drinks, sport and energy 
drinks and meat. She also pointed 
to the checkoff-founded US Dairy 
Export Council’s (USDEC) success 
in helping to find international 
destinations for about 18 percent 
of US milk production.

She highlighted checkoff bright 
spots from the year, including a new 
partnership with Raising Cane’s to 
address growth opportunities for 
chicken and cheese in the fast-
growing QSR channel. Raising 
Cane’s is a popular destination for 

Gen Z consumers and the partner-
ship also will focus on dairy-based 
beverages, sides and sauces.

There’s huge upside growth as 
there are roughly 3 billion chicken 
sandwiches produced by the top 
five US chains every year, but 
about 2.3 billion of those are pro-
duced without a slice of cheese, 
O’Brien pointed out. 

Other 2022 highlights noted by 
O’Brien included:
 Taco Bell introducing exten-

sions of its line of Freeze products 
that use real dairy creamer and 
relaunching the Grilled Cheese 
Burrito, products created by dairy 
checkoff food scientists.
 Assembling a team of social 

media influencers whose reach or 
followers exceeds any major tradi-
tional US print or broadcast out-
let. The efforts include sparking 
the recent butter board craze that 
included a TikTok video, which 
has generated millions of views.
 A continued partnership with 

gaming and YouTube icon Jimmy 
Donaldson – aka MrBeast – who 
has more than 100 million follow-
ers and launched a contest that 
includes his observations of farm 
stewardship based on a farm visit.
 Double-digit sales growth (18 

percent over the last 52 weeks) 

for dairy on Amazon, which DMI 
has worked with for four years at 
no cost and continues to rely on 
checkoff experts for counsel in 
areas related to marketing and 
product insights. 
 The second-year launch of 

Undeniably Dairy’s “Reset Your-
self with Dairy” campaign series 
targeted to Gen Z consumers. The 
work features humorous content 
appearing on Gen Z channels, 
which have generated more than 
255 million views to help grow the 
relevance of dairy’s wellness ben-
efits.

O’Brien said the checkoff ’s 
2023-25 unified plan includes 
“doubling down” in research with 
a renewed investment in health 
and wellness, product research and 
development and environmental 
science. 

This commitment resulted in 
a five-year collaboration with the 
renowned Mayo Clinic announced 
earlier this year that O’Brien said 
complements decades of research 
led by National Dairy Council.

The checkoff is working with 
Mayo’s scientists, physicians and 
others to conduct research focused 
on milkfat and dairy’s benefits 
related to chronic disease as well 
as exploring new claims opportuni-
ties around immunity, calm, energy 
and digestive health.

Digital technology and data also 
play an increased role in the busi-

ness, O’Brien said. The checkoff 
is digitizing its health and well-
ness science and bringing artifi-
cial intelligence and new social 
listening technology to marketing 
communications and media buying 
efforts.

Sustainability and farmers’ long-
time commitment to environmen-
tal stewardship is another checkoff 
focus, O’Brien said. DMI’s work 
includes more than 140 on-farm 
research projects involving large-
and small- scale operations to con-
tinue proof-building efforts. 

Continued third-party and part-
ner investment includes more than 
$4 million in the Greener Cattle 
initiative, a multi-national study of 
the most promising interventions 
to reduce enteric emissions. 

And in addition to a $10 million 
investment from the Foundation 
for Food and Agriculture Research 
(FFAR), there’s another $13 mil-
lion from partners in the Dairy Soil 
and Water Regeneration program 
focused on soil management prac-
tices and manure-based products.   

“This work is all about US dairy 
as an environmental solution 
backed by science and proof and 
economically beneficial for farm-
ers, markets and society,” O’Brien 
said.

O’Brien was named DMI’s CEO 
in October 2021, and said DMI’s 
priorities are based on feedback she 
gathered leading DMI.
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Great Lakes Cheese Among Suppliers In 
Walmart Renewable Energy Accelerator
Louisville, KY—Walmart Inc., 
Orsted and Schneider Electric 
recently announced that they have 
successfully convened the first 
cohort of suppliers to participate in 
Walmart’s renewable energy accel-
erator, Gigaton PPA.

Five suppliers — Great Lakes 
Cheese, Amy’s Kitchen, The J.M. 
Smucker Co., Levi Strauss & Co., 
and Valvoline Inc. — have col-
laborated to execute an aggregated 
purchase of renewable energy from 
Orsted’s Sunflower Wind Farm 
located in Marion county, KS.

Over the 12-year term of 
the agreement, the purchase is 
expected to generate approxi-
mately 250,000 megawatt-hours 
(MWh) annually of new renewable 
power. The cohort’s success will 
directly support Walmart’s Proj-
ect Gigaton™ goal, which aims to 
reduce or avoid one gigaton (or 1 
billion metric tons) of greenhouse 
gas emissions from the global value 
chain by 2030, Walmart said. 

“It is very exciting to see these 
companies come together with 
their collective purchasing power 
to bring clean energy to market 
and take actionable steps toward 
reducing their carbon emissions,” 
commented Jane Ewing, senior 
vice president of sustainability at 
Walmart. “We developed Project 
Gigaton™ to help accelerate our 
suppliers’ zero-emissions efforts 
and the Gigaton PPA program is 
a key example of how we are mak-
ing progress by harnessing the col-
lective to make renewable energy 
more accessible to more compa-
nies. 

“We are proud of our collabora-
tion with Orsted, Schneider Elec-

tric and this initial cohort of valued 
suppliers,” Ewing continued.

The Gigaton PPA (power pur-
chase agreement) program was 
developed jointly by Walmart 
and Schneider Electric in 2020 
under Project Gigaton to increase 
renewable energy market access for 
companies that have historically 
been limited in their procurement 
opportunities. 

To date, the program has helped 
more than 250 Walmart suppli-
ers access education on renewable 
energy procurement.

The Gigaton PPA (GPPA) 
program is designed to provide 
suppliers with information about 
renewable energy purchases, and 
the opportunity to participate in 
an aggregation approach to con-
tract for renewable energy. 

A power purchase agreement 
for renewable energy is generally 
a long-term contract (typically 10 
to 20 years) between a renewable 
energy developer and a creditwor-
thy buyer(s). PPAs enable renew-
able energy developers to secure 
financing for new wind or solar 
projects and generally allow buyers 
to purchase renewable energy in a 
cost-competitive manner, Walmart 
explained.

The main approach of GPPA 
is to “aggregate” participat-
ing Walmart supplier electricity 
demand into appropriately sized 
and diversified groups, that will 
go-to-market together to procure 
energy from new renewable energy 
projects. 

This renewable energy aggrega-
tion approach aims to create more 
buying opportunities for smaller 
companies while reducing costs by 

leveraging collective buying power 
and sharing some of the transac-
tional costs, Walmart said.

More than 4,500 suppliers glob-
ally are engaged in Project Giga-
ton and as of 2021, those suppliers 
report having reduced or avoided a 
cumulative 574 million metric tons 
of carbon emissions since 2017 by 
adopting various sustainability 
strategies.

The Sunflower Wind Farm 
is being developed by Orsted, a 
renewable energy company that 
aspires to have its own carbon 
neutral supply chain by 2040 and 
recently extended its 100 percent 
renewable electricity target to all 
suppliers.

“Orsted welcomes the oppor-
tunity to work with Walmart 
suppliers participating in Project 
Gigaton and Schneider Electric 
on this unique initiative, which 
sets the standard for helping com-
panies achieve a sustainable supply 
chain,” said Ben Pratt, vice presi-
dent and head of markets and rev-
enue at Orsted. 

Schneider Electric, a consul-
tant to corporations on renewable 
energy procurement and carbon 
management, is the Gigaton PPA 
program manager and supported 
Walmart in its development. 
Schneider also served as the advisor 
to program participants throughout 
the PPA procurement and negotia-
tion process. 

“Decarbonization and the tran-
sition of our energy system to more 
sustainable and resilient forms of 
power generation is a critical chal-
lenge for companies today,” said 
Steve Wilhite, president, Schnei-
der Electric’s Sustainability Busi-
ness. 

For details about the Gigaton 
PPA program and the participation 
criteria, visit gigatonppa.com.

USDA Purchases
(continued from p. 1)

fluid milk, down from 157,378,362 
pounds in fiscal 2021 and the low-
est level since fiscal 2018, when 
the agency purchased 63.0 million 
pounds of fresh fluid milk. That 
was the first fiscal year in which 
USDA purchased fresh fluid milk.

The value of the fiscal 2022 fluid 
milk purchases was $40.7 million, 
down from a value of $54.9 million 
in fiscal 2021.

AMS purchased 2,156,604 
pounds of high protein yogurt dur-
ing fiscal 2022, up from 1,787,052 
pounds in fiscal 2021 and also up 
from 1,404,798 pounds in fiscal 
2020. The value of those yogurt 
purchases was $3.2 million, up 
from $2.1 million in fiscal 2021 
and $1.7 million in fiscal 2020.

In fiscal 2022, AMS purchased 
35.4 million pounds of UHT milk, 
down from 46.7 million pounds in 
2021 and 50.7 million pounds in 
2020. The value of  those purchases 
in fiscal 2022 was $18.9 million, 
down from $23.9 million in fiscal 
2021 and $20.5 million in 2020.

AMS purchased 13.3 million 
pounds of instant nonfat dry milk 
in fiscal 2022, up from 12.7 mil-
lion pounds in 2021 but down from 
15.2 million pounds in fiscal 2020. 
The value of those fiscal 2022 pur-
chases was $52.0 million, up from 
$41.8 million in fiscal 2021 and 
$45.4 million in fiscal 2020.

Finally in fiscal 2022, AMS pur-
chased 297,432 pounds of evapo-
rated milk, down from 483,327 
pounds in fiscal 2021 and 929,475 
pounds in fiscal 2020. The value 
of those purchases was $331,135, 
down from $384,431 in fiscal 2021 
and $716,302 in fiscal 2020.

AMS purchases a variety of 
domestically produced and pro-
cessed commodity food products, 
through a competitive process 
among approved vendors. 

These products, collectively 
called USDA Foods, are delivered 
to schools, food banks, and house-
holds in communities across the 
US. For more information on sell-
ing dairy and other food products 
to USDA, visit www.ams.usda.gov/
selling-food.
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Ellsworth Pepperoni & Marinara Entry 
Tops NMPF Cheese & Yogurt Contest
Denver, CO—Ellsworth Coopera-
tive Creamery, Menomonie, WI, 
earned the Chairman’s Plaque  this 
week at the 2022 National Milk 
Producers Federation’s (NMPF) 
Cheese and Yogurt Contest.

Ellsworth Creamery’s winning 
Antonella Pepperoni & Marinara 
semisoft cheese entry earned a 
score of 99.80 in the Unique or 
Mild Flavor category. 

The Reserve Chairman’s Award 
went to Agri-Mark, Inc., Cabot, 
VT, for 10% Vanilla Greek Yogurt. 
That product was also named Best 
Yogurt in the contest.

Tillamook County Creamery 
Association (TCCA), Tillamook, 
OR, earned bragging rights for 
Best Cheddar with its 2012 Mak-
ers Reserve entry, while Foremost 
Farms USA of Richland Center, 
WI, secured Best Italian honors for 
its LMPS Mozzarella entry.

The title of Best Cottage Cheese 
went to Prairie Farms Dairy, Inc., 
Carbondale, IL, for its Regular 
Small Curd 4% Cottage Cheese.

This year marks the addition of 
four new yogurt categories, includ-
ing Plain Yogurt, Flavored Yogurt, 
Plain Greek Yogurt and Flavored 
Greek Yogurt.

The winners in each of the 25 
contest classes are as follows:

Mild Cheddar
First Award: Foremost Farms 
USA Marshfield, WI, 99.60
Second Award: Associated Milk 
Producers, Inc., Sanborn, IA, 
Steve Voss, 99.40
Third Award: Associated Milk 
Producers, Inc., Blair, WI, Dillon 
Sylla, 99.30

Medium Cheddar
First Award: Agri-Mark, Cabot, 
VT, 99.70
Second Award: Agri-Mark, Inc., 
Chateaugay, NY, 99.40
Third: Associated Milk Producers, 
Inc., Blair, WI, Dillon Sylla, 99.30

Sharp Cheddar
First Award: Agri-Mark, Middle-
bury, VT, 99.80
Second Award: Agri-Mark, Cabot, 
VT , 99.70
Third Award: Tillamook County 
Creamery Association, 99.60

Extra Sharp Cheddar
First Award: Tillamook County 
Creamery, 2012 Makers Reserve, 
Tillamook Team 4, 99.80
Second Award: Tillamook County 
Creamery, English Style Sweet 
Cheddar ,Tillamook Team 3, 99.70
Third Award: Agri-Mark, Inc. 
Middlebury, VT, 99.60

Mozzarella
First Award: Foremost Farms 
USA, Richland Center, WI, Adam 
Monson, 99.70
Second: Foremost Farms USA, 
Appleton, Jamison Junior, 99.60

Unique Or Mild Flavor
First Award: Ellsworth Creamery, 
Menomonie, WI, Pepperoni with 
Marinara Rub, Menomonie 99.80
Second Award: Ellsworth Cream-
ery, Menomonie, WI, Garden Veg-
etable with Sweet Basil Rub, 99.70
Third Award: Tillamook Cream-
ery, Hickory Smoked Yellow Ched-
dar, Tillamook Team 1,  99.50

Open Class
First Award: Prairie Farms Dairy, 
Inc. Luana, IA, Neufchatel, 99.00
Second: Prairie Farms Dairy, 
Luana, IA, Cream Cheese, 98.90
Third Award: Dairy Farmers of 
America, Houston, TX, Queso 
Fresco, DFA La Vaquita, 98.40

Reduced Fat
First Award: Land O’Lakes, Inc., 
Spencer, WI, Slice Team, 99.50
Second: Foremost Farms USA, 
Appleton, WI, Smoked Provolone, 
Jamison Junior, 99.30
Third: Foremost Farms USA, 
Appleton, WI, Smoked Provolone, 
Jamison Junior, 99.10

Cottage Cheese
First Award: Prairie Farms, Car-
bondale, IL, Small Curd 4%, 99.20
Second Award: Upstate Niagara 
Cooperative, West Seneca, NY, 
4% Large Curd Bison, 99.10
Third Award: Prairie Farms, 
Wichita, KS, Regular Small Curd 
4%, Harold Eden, 98.90

Reduced Fat Cottage Cheese
First: Prairie Farms Dairy, Wich-
ita, KS, 2%, Harold Eden, 99.20
Second Award: Prairie Farms, Fort 
Wayne, IN, 99.00
Third Award: Prairie Farms, Car-
bondale, IL, 2%, 98.90

Flavored Cottage Cheese
First Award: Prairie Farms, Fort 
Wayne, IN, Garden Veggie, 99.40
Second Award: Prairie Farms, Fort 
Wayne, IN, Zesty Fiesta, 98.80

Third Award: Prairie Farms, Fort 
Wayne, IN, 98.50

Natural Cheese Snack
First: Ellsworth Creamery, Ells-
worth, WI, Cheddar Curds, 99.90
Second: Ellsworth Creamery, Ells-
worth, WI, Cheddar Curds, 99.80
Third: Ellsworth Creamery, Ells-
worth, WI, Cheddar Curds 99.70

Processed Cheese Snack
First Award: Land O’Lakes, Spen-
cer, WI, Cheese Dip White, 99.60
Second Award: Land O’Lakes, 
Spencer, WI, Queso Bravo Cheese 
Dip Yellow, 99.50
Third Award: Land O’Lakes, 
Spencer, WI, Extra Melt Yellow 
Cheese, 99.30.

Plain Yogurt
First Award: Prairie Farms Dairy, 
Wichita, KS, Hiland Lowfat Plain, 
Howard Hughes, 99.70
Second Award: Agri-Mark, Cabot, 
VT, Cultured Team, 99.20

Flavored Yogurt
First Award: Prairie Farms Dairy, 
Inc. Quincy, IL, 1% Strawberry 
Yogurt, 99.40
Second Award: Prairie Farms 
Dairy, Inc. Quincy, IL, 1% Vanilla 
Yogurt, 99.30
Third Award: Prairie Farms Dairy, 
Inc. Quincy, IL, Blueberry, 99.20

Plain Greek Yogurt
First: Upstate Niagara Coopera-
tive, West Seneca, NY, 99.10
Second: Agri-Mark, Inc., Cabot, 
VT, 10% , Cultured Team, 99.10

Flavored Greek Yogurt
First: Agri-Mark, Inc., Cabot, VT, 
Vanilla, Cultured Team, 99.80
Second Award: Upstate Niagara 
Cooperative, North Lawrence, 
NY, Upstate Farms, 99.60
Third Award: Upstate Niagara 
Cooperative, North Lawrence, 
NY, Upstate Farms, 99.50.

Third Award: Foremost Farms 
USA, Richland Center, WI, Adam 
Monson, 99.50

Provolone
First Award: Dairy Farmers of 
America, New Wilmington, PA, 
David Wigley, 99.60
Second Award: Foremost Farms, 
Clayton, WI, Provolone Smoked, 
99.50
Third Award: Foremost Farms, 
Clayton, WI, Provolone,  99.40

Hard & Mold Ripened Italian
First Award: Dairy Farmers of 
America, Pollack, SD, Parmesan, 
Pollack Team 2, 99.10
Second Award: Dairy Farmers of 
America, Pollack, SD, Parmesan, 
Pollack Team 1, 97.10

Natural
First Award: Foremost Farms 
USA, Marshfield, WI, Monterey 
Jack, 99.80
Second Award: Foremost Farms 
USA, Appleton, WI, Muenster, 
Jamison Junior, 99.70
Third Award: Tillamook County 
Creamery, Boardman, OR, Colby 
Jack, Tillamook Team 3, 99.60

Swiss
First Award: Prairie Farms Dairy, 
Inc., Shullsburg, WI, Baby Swiss 
Wheel, Mark Grossen, 98.90
Second Award: Prairie Farms 
Dairy, Luana, IA, Baby Swiss, 
98.80
Third Award: Prairie Farms Dairy, 
Luana, IA, 98.60

Processed American Plain
First Award: Associated Milk Pro-
ducers, Portage, WI, AMPI’s Din-
ner Bell Creamery, 99.80
Second Award: Land O’Lakes, 
Spencer, WI, Slice Team, 99.50.
Third Award: Ellsworth Coopera-
tive Creamery, New London, WI, 
White EZ Melt Loaf, 99.40

Processed American Flavored
First Award: Land O’Lakes, Spen-
cer, Extra Melt  With Jalapenos, 
Loaf Team, 99.50
Second Award: Bongards’ Cream-
eries, Norwood, MN, Processed 
American Swiss Slice on Slice, 
Slice B-Shift, 99.40
Third Award: AMPI, Portage, WI, 
Pasteurized Processed American & 
Monterey Jack Cheese with Red 
Bell and Jalapeno Peppers, AMPI’s 
Dinner Bell Creamery, 99.20

Hot Or Spicy Flavor
First Award: Agri-Mark, Inc., 
Cabot, VT, Hot Habanero, Cabot 
Team, 99.30
Second Award: Michigan Milk 
Producers Association, Middle-
bury, IN, Pepper Jack, Mike and 
Larry Roberts, 99.00
Third Award: AMPI, Jim Falls, 
WI, Hot or Spicy, Shawn Sadler, 
98.90
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Washington—The Office of the 
US Trade Representative (USTR) 
on Sunday announced that it 
will pursue avenues to assist the 
Southeast US seasonal produce 
industry in coordination with the 
US Department of Agriculture 
(USDA), after Florida’s congres-
sional delegation requested an 
examination of certain issues in a 
Section 301 petition filed in early 
September.

That petition had asked US 
Trade Representative Kather-
ine Tai to initiate a Section 301 
investigation into the “flood of 
imported seasonal and perishable 
agricultural products from Mexico, 
specifically fruits and vegetables 
grown with subsidized horticul-
tural infrastructure and other forms 
of Mexican government support, 
which has burdened and restricted 
US commerce.”

Two dozen US dairy, food 
and commodity organizations — 
including the National Milk Pro-
ducers Federation, and the US 
Dairy Export Council — opposed 
the petition, telling Tai that a 
Section 301 investigation “would 
undermine our relationship with 
one of our largest agricultural 
trading partners and create a sub-
stantial risk of retaliatory actions, 
jeopardizing this critical market for 
US agricultural exports.”

Merely accepting the petition 
and starting a 301 investigation 
“could open a Pandora’s box of 
Mexico opening its own investi-
gation into US exports from all 
over the United States,” the orga-
nizations noted in a letter to Tai. 
Punitive measures levied against 
Mexico by the US would likely 

lead to similar retaliation against 
US industries.

To the extent Mexico’s actions 
are alleged to violate its trade obli-
gations, trade agreement dispute 
resolution is the proper avenue, 
one that would not trigger Mexi-
can retaliation, the organizations 
stated.

Instead of a Section 301 inves-
tigation, the USTR said it will 
establish a private-sector industry 
advisory panel to recommend mea-
sures to promote the competitive-
ness of producers of seasonal and 
perishable produce in the south-
eastern US. USTR and USDA will 
work with the advisory panel and 
members of Congress to develop 
possible administrative actions and 
legislation that would provide ben-
efits to the industry.

The Section 301 petition alleged 
that the government of Mexico 
has adopted an “export targeting” 
scheme aimed at Florida produce. 

The 301 statute requires that 
USTR make a decision on whether 
to move forward with an investiga-
tion within 45 days. The statute 
also includes a private-sector advi-
sory panel as a specific response to 
export targeting, according to the 
USTR.

Although USTR could not 
conclude in the 45-day statutory 
period that a formal 301 investiga-
tion would be effective and is not 
opening an investigation at this 
time, USTR is moving foward with 
an advisory panel, and USTR and 
USDA will work with the peti-
tioners and producers to examine 
the issues raised in the petition and 
to consider any further actions that 
may be appropriate.

USTR Won’t Open Section 301 Probe Of 
Produce Imports From Mexico

For more information, visit www.bruker.com/dairy
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USDA Offers Disaster 
Aid To FL Livestock 
Producers Impacted 
By Hurricane Ian
Gainesville, FL—The US Depart-
ment of Agriculture (USDA) is 
offering technical and financial 
assistance to help Florida farmers 
and livestock producers, including 
dairy producers, recover from Hur-
ricane Ian.

Hurricane Ian made landfall in 
the US as a Category 4 system on 
Sept. 28 on Cayo Costa Island, fol-
lowed by a second landfall on the 
southwestern peninsula of Florida 
near Punta Gorda. 

Nearly five million acres of 
agricultural land were affected by 
Hurricane Ian, of which almost 60 
percent was grazing land, accord-
ing to a preliminary estimate of 
agricultural losses and damages 
released last week by the Univer-
sity of Florida Institute of Food and 
Agricultural Sciences. 

Losses associated with animal 
operations (dairy and beef cattle, 
horses, apiculture aquaculture, 
etc.) and producers of animal 
products (milk, eggs, honey) are 
expected in the affected area ($113 
million to $222 million) due to 
damaged fencing, power outages, 
and flooding, the analysis found. 
Animals can be killed or severely 
injured by flooding, flying and fall-

ing debris, destruction of shelters, 
or loss of feed.

Losses estimated for animal 
operations reflect revenue losses 
for the current calendar year that 
are expected to result from these 
types of damages, but they do not 
incorporate the repair or replace-
ment value of infrastructure dam-
ages.

“After speaking with produc-
ers and seeing the devastation of 
Hurricane Ian firsthand, I am sad-
dened, but not surprised by the 
estimated cost of this storm,” said 
Nikki Fried, Florida’s agriculture 
commissioner. 

“This assessment, along with 
our own internal evaluation, is the 
first step in the rebuilding process 
and my department will continue 
to work with state and federal 
partners to support our producers 
throughout the recovery process,” 
Fried added.

Producers who experience live-
stock deaths may be eligible for 
the Livestock Indemnity Program 
(LIP), USDA noted. The LIP pro-
vides benefits to eligible livestock 
owners or contract growers for 
livestock deaths in excess of nor-
mal mortality caused by eligible 
loss conditions, including eligible 
adverse weather.

Among the types of livestock 
that may be eligible for LIP, accord-
ing to USDA: adult dairy cows, 
non-adult dairy cattle, adult dairy 
bulls, goats and sheep.
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Montpelier, VT—The Northeast 
Dairy Business Innovation Center 
(NE-DBIC) announced the avail-
ability of funds through the Dairy 
Food Safety and Certification 
Grant program, which will provide 
grants for dairy farmers, processors, 
and/or producer associations to 
take actionable steps to improve 
the safety of dairy products.

Grants are available to Connect-
icut, Delaware, Maine, Maryland, 
Massachusetts, New Hampshire, 
New Jersey, New York, Pennsylva-
nia, Rhode Island, and Vermont.

Projects funded through this 
program will support increased 
production safety standards with 
the goal of accessing new markets, 
the NE-DBIC noted. Projects that 

increase marketability of dairy 
products will be prioritized. 

Activities covered by this 
grant include accessing techni-
cal 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. Techni-
cal assistance providers or supply 
chain partners including distribu-
tors, co-packers and cross-dockers 
that would also benefit from grant 
activities should be listed as part-
ners. 

Applications Being 
Accepted For 
Wisconsin Dairy 
Processor Grants
Madison—The Wisconsin Depart-
ment of Agriculture, Trade and 
Consumer Protection (DATCP) is 
inviting Wisconsin dairy proces-
sors to apply for dairy processor 
grants through Jan. 30, 2023.

These grants aim to foster inno-
vation, improve profitability, and 
sustain the long-term viability of 
Wisconsin’s dairy processing facili-
ties.

Eligible applicants must operate 
a licensed dairy processing plant 
in Wisconsin that is engaged in 
pasteurizing, processing, or manu-
facturing milk or dairy products. 
Funding from these grants can be 
used to address a wide range of 
business needs. 

Projects could include multiple 
aspects from the following areas.
 Dairy plant modernization 

and expansion efforts to provide 
assistance with professional ser-
vices costs related to: siting, engi-
neering, design, layout of new 
facilities or production lines. 
 Food safety: consulting ser-

vices to help pass a food safety 
audit or certificate needed to meet 
a customer-driven market require-
ment. 
 Training of plant staff on food 

safety requirements, new technol-
ogy, etc.
 Assistance for related profes-

sional services and consultants: 
developing new processes, waste-
water treatment or handling, new 
uses for whey, or other product or 
process innovations. 
 Efforts to improve/enhance 

staff retention, training, supervi-
sory skills, and knowledge. 
 Other dairy processing proj-

ects may be considered.
Grants will be awarded for proj-

ects up to $50,000 and two years in 
duration. Processors are required to 
provide a match of 20 percent of 
the grant amount. 

Recipients will be chosen 
through a competitive selection 
process.

“Since this program began in 
2014, demand for grants have 
outpaced available funding,” said 
DATCP Secretary Randy Roman-
ski. “Here in America’s Dairyland, 
our hardworking dairy processors 
lead the way in innovation and 
modernization.”

Since 2014, the DATCP has 
received 161 dairy processor grant 
proposals requesting more than 
$6.3 million. Wisconsin Depart-
ment of Agriculture, Trade and 
Consumer Protection  has funded 
85 of those proposals totaling $1.7 
million.

For details about these grants, 
contact Ryan Dunn, DATCP 
grants manager, at ryand.dunn@
wisconsin.gov; (608) 590-7239.
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NE-DBIC Accepting Applications For 
Dairy Food Safety & Certification Grants

Projects that demonstrate that 
grant activities will expand access 
to market channels will be priori-
tized. Food safety activities under 
this grant should build upon base-
line state and federal compliance 
requirements to further improve 
product consistency, safety, and 
quality of dairy products.

Grants will range from $10,000 
to $40,000, with a 25 percent 
(cash or in-kind) match commit-
ment required. A total of $225,000 
is available. 

Applications will be accepted 
from Oct. 27 to Jan. 19, 2023.  
Applications must be submitted 
via the WebGrants system at agri-
culturegrants.vermont.gov.

For details, contact the grant 
coordinator for this program, 
Brockton Corbett, at Brockton.
Corbett@vermont.gov; (802) 498-
5111.
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IDFA & Ever.Ag Partner For DairyTech 
Conference May 17-18 In Minneapolis
Minneapolis, MN—Registration is 
open for the second annual Dairy-
Tech conference here May 17-18, 
2023, at the Renaissance Minne-
apolis Hotel, The Depot.

The two-day conference was 
created by a partnership between 
the International Dairy Foods 
Association (IDFA) and Ever.Ag, 
organizers said.

Dairy business and technology 
executives from around the world 
will convene to explore the tech-
nological trends that are predicted 
to shape the future of the food and 
beverage sector. 

The DairyTech event features a 
mix of keynotes, panel discussions, 
networking sessions, and evening 
receptions for senior executives 
and experts in technology, inno-
vation, data, and cyber-security, 
organizers said.

Programming will center around 
the latest research and technology 
to drive innovation and efficiency 
and, enhance global competitive-
ness. 

Live sessions will focus on 
digital transformation across the 
dairy supply chain, cyber security, 
e-commerce, sustainability, and 
the circular economy. 

“Emerging technologies are 
changing the food and bever-
age landscape, and this change 
is increasing on an exponential 
scale,” said IDFA president and 
CEO Michael Dykes.

“There’s no better place or time 
to get a pulse on the breadth of 

innovation in dairy processing 
than at DairyTech,” Dykes said.

“To meet the challenges of 
tomorrow, companies need to push 
the bounds of innovation and inte-
grated technologies today,” added 
Scott Sexton, CEO of Ever.Ag. 

“DairyTech will inspire dairy 
business leaders to embrace change 
and connect them with experts 
specializing in technological trans-
formation,” Sexton continued.

Event organizers issued a call 
this week for  live session propos-
als on latest information or inno-
vation for the dairy supply chain. 
Possible topics include technolo-
gy’s impact on retail, e-commerce, 
and consumer trends; improving 
sustainability through technology; 
cyber-security concerns; and tech-
nology success stories in food and 
agriculture.

Early registration rates will be 
available through Feb. 17, 2023. 
Cost to attend is $695 for Inter-
national Dairy Foods Association 
members, $795 for non-members 
and $595 for students and govern-
ment officials. 

DairyTech also offers various 
levels of sponsorship opportunities.  

Questions about sponsorship 
can be directed to International 
Dairy Foods Association’s Melissa 
Lembke at (202) 220-3512 or via 
email: mlembke@idfa.org.

To register online, sign up for 
sponsorships and for more informa-
tion, visit www.dairytechconference.
com.

Still Time To Sign 
Up  For Wisconsin 
Dairy Export Virtual 
Workshop Nov. 3
Madison—Registration is still open 
for the hybrid Wisconsin Dairy 
Export Workshop set for  Tuesday, 
Nov. 3 from 10 a.m. to 2:30 p.m. 
(CST).

Sponsored by the Wiscon-
sin Cheese Makers Association 
(WCMA), all dairy manufacturers 
and processors are invited to take 
part in this event, regardless of 
membership status.

The workshop kicks off with 
an presentation on emerging dairy 
markets and international con-
sumer preferences from Megan 
Sheets, senior director of strate-
gic development for the US Dairy 
Export Council (USDEC).

Presenters from Food Export 
Midwest, the Wisconsin Interna-
tional Agribusiness Center, supply 
chain logistics provider Hancock 
International, and dairy exporter 
MCT Dairies on practical tips for 
dairy exporters.

Speakers will also highlight 
export resources available to Wis-
consin dairy processors, including 
grant opportunities, marketing 
assistance, research and develop-
ment support, and consulting ser-
vices. For more information and to 
register, visit www.wischeesemaker-
sassn.org/events.

Dairy Innovation Hub 
To Host Dairy Summit 
Nov. 16 In River Falls
River Falls, WI—The Dairy 
Innovation Hub will hold its third 
annual Dairy Summit here Nov. 
16 at the University of Wisconsin-
River Falls (UWRF).

The free event will be held in 
person and online. Sessions will 
also be recorded and posted on 
YouTube. Topics of interest include 
dairy farmers’ link between land 
use and groundwater quality; eco-
nomic development; and the inter-
face of business and academia.

Optional tours of the UWRF 
Dairy Pilot Plant and Dairy Learn-
ing Center will follow the summit. 
To register, visit www.uwrf.edu/
CAFES/DairyInnovationHub.

IAFP Conference Set For July 16-19 In 
Toronto; Registration Open Next Month
Toronto, Canada—The Inter-
national Association for Food 
Protection (IAFP) will kick off 
registration for its 2023 annual 
conference next month.

The three-day event, showcas-
ing the latest information on food 
safety issues and solutions to new 
and recurring problems, will take 
place July 16-19, 2023, at the Metro 
Toronto Convention Center. More 
than 3,800 industry, academic and 
government food safety profession-
als are expected to attend. 

Online registration begins next 
month. The full registration pack-
age includes access to techni-
cal sessions, poster presentations, 
refreshment breaks, networking 

lunch, exhibit hall, Ivan Parkin 
Lecture, John H. Silliker Lecture 
and welcome reception. 

Cost to sign up during the early 
registration period is $615 for 
IAFP members and $875 for non-
members. Late registration fees are  
$715 for IAFP members and $975 
for non-members. 

Discounts are available for stu-
dents, new professionals and those 
interested in single-day passes.

The IAFP has also issued a call 
for abstracts. Submissions must be 
received by Jan. 17.2023.

Information on exhibiting and 
sponsorship opportunities is avail-
able online at www.foodprotection.
org/annualmeeting.

STATEMENT OF OWNERSHIP
MANAGEMENT AND CIRCULATION

1. Publication Title: Cheese Reporter
2. Publication Number: 009-2142
3. Filling Date: September 30, 2022
4. Issue Frequency: Weekly
5. Number of Issues Published Annually: 52
6. Annual Subscription Price: $140.00
7. Complete Mailing Address of Known Office of Publication: 
2810 Crossroads Drive, Suite 3000, Madison, Dane County 
WI 53718-7972
8. Complete Mailing Address of Headquarters of General 
Business Office of Publisher: 2810 Crossroads Drive, Suite 
3000, Madison, Dane County WI 53718-7972
9. Full names and complete mailing address of Publisher, 
Editor and Managing Editor: Publisher, Richard D. Groves, 
2810 Crossroads Drive, Suite 3000, Madison, WI 53718-7972  
Editor, Richard D. Groves, 2810 Crossroads Drive, Suite 
3000, Madison, WI 53718-7972, Managing Editor, Richard 
D. Groves, 2810 Crossroads Drive, Suite 3000, Madison, WI 
53718-7972
10. Owner: Cheese Reporter Publishing Co. Inc.,  2810 
Crossroads Drive, Suite 3000, Madison, Dane WI 53718-
7972. Stockholder: Richard D. Groves, N2392 Summerville 
Park Road, Lodi, Columbia County WI 53555-9621
11. Known Bondholders, Mortgages, and Other Security 
Holders Owning or Holding 1 Percent or More of Total Amount 
of Bonds, Mortgages, or Other Securities: None
12. Tax Status: Has not changed during preceding 12 months
13. Publication Title: Cheese Reporter
14. Issue Date for Circulation Data Below: August 26, 2022 
15. Extent and Nature of Circulation (Average No. Copies 
Each Issue During Preceding 12 Months)
 a. Total Number Copies (Net Press Run): 993
 b. (1) Paid/Requested Outside-County Mail Subscriptions 
Stated on Form 3541: 773 (2) Paid-in County Subscriptions: 
53 (3) Sales through Dealers and Carriers, Street Vendors, 
Counter Sales, and Other Non-USPS Paid Distribution: 36 (4) 
Other Classes Mailed Through the USPS: 81
 c. Total Paid and/or Requested Circulation: 943
 d. Free distribution by Mail (Samples, complimentary, and 
other free): (1) Outside-County as Stated on From 3541: 0; 
(2) In-County as Stated on Form 3541: 0 (3) Other Classes 
Mailed Through the USPS: 0; (4) Free or Nominal Rate 
Distribution Outside the Mail: 0
e. Total free distribution:0
f. Total distribution: 943
g. Copies not distributed: 50
h Total: 993
i. Percent paid and/or Requested Circulation: 100%
15. Extent and Nature of Circulation (No. Copies of Single 
Issue Published Nearest to Filling Date 
a. Total Number Copies (Net Press Run): 928
b. (1) Paid/Requested Outside-County Mail Subscriptions 
Stated on Form 3541: 745 (2) Paid-in County Subscriptions: 
54 (3) Sales through Dealers and Carriers, Street Vendors, 
Counter Sales, and Other Non-USPS Paid Distribution: 0 (4) 
Other Classes Mailed Through the USPS: 79
 c. Total Paid and/or Requested Circulation: 878
 d. Free distribution by Mail (Samples, complimentary, and 
other free): (1) Outside-County as Stated on From 3541: 0; 
(2) In-County as Stated on Form 3541: 0; (3) Other Classes 
Mailed Through the USPS: 0; (4) Free distribution outside 
mail: 0
e. Total free distribution: 0
f. Total distribution: 878
g. Copies not distributed: 50
h. Total: 928
i Percent paid and/or Requested Circulation: 100%
16. Paid Electronic Circulation Average No. Copies Each 
Issue During Preceding 12 months.
a. Paid electronic copies: 781
b. Total Paid Print Copies (line 15c) + Paid Electronic Copies 
(Line 16a): 1724
c. Total Print Distribution (Line 15f) + Paid Electronic Copies 
(Line 16a): 1724
d. Percent Paid (Both Print & Electronic Copies) 16b divided 
by 16c x 100): 100%
16. Paid Electronic Circulation Average No. Copies of Single 
Issue Published Nearest to Filing Date.
a. Paid electronic copies: 794
b. Total Paid Print Copies (line 15c) + Paid Electronic Copies 
(Line 16a): 1672
c. Total Print Distribution (Line 15f) + Paid Electronic Copies 
(Line 16a): 1672
d. Percent Paid (Both Print & Electronic Copies) 16b divided 
by 16c x 100): 100%
I certify that 50% of all my distributed copies (electronic and 
print) are paid above a nominal price
17. This Statement of Ownership will be printed in the October 
28, 2022 issue of this publication
17. Signature and title of Editor, Business Manager, or Owner: 
(Signed) Richard D. Groves, Publisher, Date September 30, 
2022
     I Certify that all information furnished on this form is 
true and complete.  I understand that anyone who furnishes 
false or misleading information on this form or who omits 
material or information requested on the form may be subject 
to criminal sanctions (including fines and imprisonment) 
and/or civil sanctions (including multiple damages and civil 
penalties).



CHEESE REPORTEROctober 28, 2022 Page 13

MARKET PLACE
CLASSIFIED ADVERTISING
phone: (608) 246-8430  fax: (608) 246-8431
e-mail: classifieds@cheesereporter.comSe

rv
in

g
th

eW
orld's Dairy Industry W

eekly

Since 1876

Equipment for Sale

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

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

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

Equipment for Sale

WESTFALIA SEPARATORS: New 
arrivals!  Great condition. Model 
number 418. CONTACT: Dave Lam-
bert at Great Lakes Separators,
(920) 863-3306 or e-mail drlam-
bert@dialez.net.

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

Equipment Wanted

WANTED TO BUY: Westfalia or 
Alfa-Laval separators. Large or 
small. Old or new. Top dollar paid. 
CONTACT: Dave Lambert at Great 
Lakes Separators, (920) 863-3306 
or e-mail drlambert@dialez.net.

Replacement Parts

Replacement Parts

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.

Reconditioning

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 Moulds, Hoops

CHEESE FORMS, LARGEST   
SELECTION EVER: Includes 

perforated forms! Rectangular 
sizes:  11” x 4’ x 6.5” •  10.5” x 4” 

6.5” • 10” x 4” x 4” Round sizes: 
4.75” x 18” •  7.25” x 5” • 7.25” 

x 6.75”. Many new plastic forms 

and 20# and 40# Wilsons. Call 

INTERNATIONAL MACHINERY 
EXCHANGE for your cheese 

forms and used equipment needs. 

608-764-5481 or email sales@
imexchange.com for information.

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

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.

Interleave Paper, Wrapping

SPECIALTY PAPER 
MANUFACTURER specializing in 
cheese interleave paper, butter wrap, 
box liners, and other custom coated 
and wax paper products. Made in 
USA. Call Melissa at BPM 
Inc., 715-582-5253. www.
bpmpaper.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 key-
smfg@aol.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.

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

Conversion Services

LANCASTER CHEESE 
SOLUTIONS: A  Cheese 
Conversion Company. Blocks or 
bars from 5 ounce to 10 pound. 
Located in southeast Pennsylvania. 
Call (717) 355-2949.

Warehousing & Storage

COLD STORAGE SPACE         
AVAILABLE: Sugar River Cold 
Storage in Monticello, WI. has 

space available in it’s refrigerated 

buildings. Temperature’s are 36, 35 

and 33 degrees. Sugar River Cold 

Storage is SQF Certified and works 

within your schedule. Contact Kody 

at  608-938-1377 or visit our website

www.sugarrivercoldstorage.com.

Help Wanted

Looking for qualified candidates? 
Advertise your search here and at www.
cheesereporter.com. Call 608-316-3792 
for more information.

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

►  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

(920) 458-2189GENMAC.COM   |   sales@genmac.com

GENMAC, A DIVISION OF 5 POINT FABRICATION, LLC                          1680 CORNELL ROAD | GREEN BAY, WI  54313GENMAC, A DIVISION OF 5 POINT FABRICATION, LLCGENMAC, A DIVISION OF 5 POINT FABRICATION, LLC            GENMAC, A DIVISION OF 5 POINT FABRICATION, LLC              GENMAC, A DIVISION OF 5 POINT FABRICATION, LLC              GENMAC, A DIVISION OF 5 POINT FABRICATION, LLC 1680 CORNELL ROAD | GREEN BAY, WI  54313GENMAC, A DIVISION OF 5 POINT FABRICATION, LLC 1680 CORNELL ROAD | GREEN BAY, WI  54313
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Built to last.
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DAIRY PRODUCT SALES

Week Ending Oct. 22 Oct. 15 Oct. 8 Oct. 1
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 2.0515 2.0360 2.0301 1.9897 
Sales Volume 
US 11,672,782 11,798,673 12,292,865 11,568,911

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

Weighted Price  Dollars/Pound 
US 2.3383 2.3500• 2.3020 2.2222 
Adjusted to 38% Moisture  
US 2.2336 1.2415• 2.1922 2.1136 
Sales Volume  Pounds
US 13,621,607 13,739,953• 13,446,133 13,134,110 
Weighted Moisture Content Percent
US 35.09 35.00 34.90 34.82

AA Butter
Weighted Price  Dollars/Pound
US 3.2422 3.2306• 3.1910• 3.1374
Sales Volume                                     Pounds
US 2,143,931 3,145,748• 3,680,623• 4,981,978

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pound
US 0.4880 0.4848• 0.4895 0.4892
Sales Volume
US 5,305,648 5,165,173• 4,330,141 3,902,355

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.5887 1.5862 1.5801 1.5671
Sales Volume  Pounds
US 13,581,926 14,575,661• 17,385,763 24,404,806 
     
    

October 27, 2022—AMS’ National Dairy 
Products Sales Report. Prices included are 
provided each week by manufacturers. 
Prices collected are for the (wholesale) point 
of sale for natural, unaged Cheddar; boxes 
of butter meeting USDA standards; Extra 
Grade edible dry whey; and Extra Grade and 
USPH Grade A nonfortified NFDM.      
•Revised

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘15 .3210 .2870 .2472 .2370 .2354 .2170 .1995 .1912 .1893 .1850 .1851 .1914
‘16 .2061 .2166 .2280 .2408 .2551 .2616 .2769 .2948 .3208 .3416 .3525 .3633
‘17 .3718 .3750 .3826 .4038 .4100 .3998 .3745 .3435 .2958 .2633 .2417 .2208
‘18 .2146 .2159 .2200 .2333 .2573 .2796 .3099 .3254 .3363 .3475 .3510 .3580
‘19 .3700 .3639 .3650 .3525 .3339 .3150 .3085 .2973 .2919 .2809 .2884 .2900
‘20 .2979 .3043 .3107 .3467 .4018 .4618 .5170 .5136 .5056 .5002 .4751 .4333 
‘21 .4089 .4145 .4309 .4495 .4500 .4518 .45584 .4534 .4414 .4245 .4129 .4050
‘22 .4050 .4050 .4111 .4317 .4363 .4435 .4550 .4550 .4568

AVG MONTHLY LACTOSE MOSTLY PRICES: USDA

Dairy Product Stocks in Cold Storage
TOTAL STOCKS AS REPORTED BY USDA    (in thousands of pounds unless indicated)
   Public 

Stocks in All  September 30, 2022 Warehouse
Warehouses as a % of Stocks 

  
Sept 30 Aug 31 Sept 30 Sept 30 Aug 31 Sept 30

 2021 2022 2022 2021 2022 2022

Butter  324,395 278,303 267,339 82 96 246,571

Cheese
 American  844,115 841,536 842,971 100 100 
 Swiss 21,879 21,140 23,079 105 109 
 Other  591,856 618,815 603,523 102 98 

Total 1,457,850 1,481,491 1,469,573 101 99 1,152,497

Buttermilk Prices- January 2019 – October 27, 2022
High Range (Central and West)

$0.90

$1.10

$1.30

$1.50

$1.70

$1.90

$2.10

Central High West High

$1.45

$1.55

$1.65

$1.75

$1.85

$1.95

$2.05

$2.15

$2.25

$2.35

$2.45

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

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*

10-21 Oct 22 21.82 24.88 46.900 156.800 2.045 2.1620 320.050
10-24 Oct 22 21.80 24.88 46.900 156.825 2.045 2.1600 321.250
10-25 Oct 22 21.78 24.89 47.525 158.500 2.045 2.1600 320.025
10-26 Oct 22 21.78 24.91 47.525 158.475 2.045 2.1560 320.200
10-27 Oct 22 21.83 24.95 47.525 158.475 2.045 2.1590 320.900

10-21 Nov 22 21.14 23.67 47.250 151.775 2.050 2.0930 303.500 
10-24 Nov 22 21.17 23.88 46.975 152.000 2.050 2.1000 308.525
10-25 Nov 22 20.85 23.78 46.975 152.600 2.050 2.0740 301.250
10-26 Nov 22 20.47 23.67 47.000 153.000 2.030 2.0380 299.000
10-27 Nov 22 20.39 23.69 47.000 152.425 2.015 2.0300 299.025

10-21 Dec 22 19.51 21.52 44.075 145.000 1.941 1.9600 265.400 
10-24 Dec 22 19.52 21.63 44.075 144.350 1.941 1.9620 270.000
10-25 Dec 22 19.35 21.52 44.500 145.000 1.941 1.9470 264.000
10-26 Dec 22 19.10 21.25 44.500 144.750 1.920 1.9250 260.000
10-27 Dec 22 18.80 21.17 44.500 144.450 1.910 1.8980 259.500

10-21 Jan 23 19.40 20.85 45.500 142.750 1.950 1.9550 254.750 
10-24 Jan 23 19.40 21.01 45.500 143.350 1.950 1.9570 258.000
10-24 Jan 23 19.29 20.93 44.000 144.000 1.941 1.9550 253.000
10-26 Jan 23 19.13 20.93 44.000 142.000 1.935 1.9420 250.725
10-27 Jan 23 18.91 20.55 44.000 141.800 1.915 1.9190 249.025

10-21 Feb  23 19.60 20.65 46.950 142.700 1.955 1.9800 250.000
10-24 Feb  23 19.60 20.75 46.950 142.800 1.955 1.9780 252.000
10-25 Feb  23 19.48 20.80 45.975 144.000 1.950 1.9730 249.575
10-26 Feb  23 19.33 20.68 45.975 142.000 1.940 1.9630 248.000
10-27 Feb  23 19.27 20.52 45.975 141.500 1.940 1.9500 247.025

10-21 Mar  23 19.80 20.70 47.000 143.000 2.000 2.0000 252.500 
10-24 Mar  23 19.71 20.75 47.000 143.750 2.000 2.0000 252.500
10-25 Mar  23 19.71 20.75 45.975 143.750 1.985 1.9950 250.025
10-26 Mar  23 19.65 20.63 45.975 143.250 1.966 1.9800 249.950
10-27 Mar  23 19.53 20.55 45.975 141.500 1.966 1.9780 249.950

10-21 Apr 23 19.80 20.62 48.000 144.725 2.023 2.0000 251.500 
10-24 Apr 23 19.80 20.80 48.000 143.500 2.023 2.0000 252.000
10-25 Apr 23 19.78 20.68 46.975 144.000 2.014 2.0000 250.000
10-26 Apr 23 19.68 20.60 46.975 143.500 2.014 1.9950 247.000
10-27 Apr 23 19.68 20.60 46.975 142.250 2.009 1.9900 247.500

10-21 May 23 19.80 20.68 47.500 145.000 2.032 2.0160 250.000
10-24 May 23 19.76 20.76 47.500 144.500 2.030 2.0160 252.275
10-25 May 23 19.76 20.76 47.500 145.025 2.030 2.0150 248.500
10-26 May 23 19.72 20.62 47.500 145.000 2.017 2.0000 250.000
10-27 May 23 19.76 20.62 47.500 143.000 2.014 1.9950 250.000

10-21 June 23 19.95 20.77 47.500 145.650 2.038 2.0120 247.500
10-24 June 23 19.85 20.80 47.500 145.000 2.038 2.0150 248.000
10-25 June 22 19.95 20.80 47.500 145.100 2.022 2.0080 248.500
10-26 June 23 19.80 20.69 47.500 145.000 2.022 2.0030 248.500
10-27 June 23 19.80 20.69 47.500 145.000 2.020 2.0000 248.500

10-21 July 23 19.94 20.80 46.500 148.000 2.050 2.0150 246.000
10-24 July 23 19.94 20.80 46.500 148.000 2.050 2.0150 247.000
10-25 July 23 20.00 20.85 46.500 145.650 2.050 2.0130 247.000
10-26 July 23 19.92 20.75 46.500 145.650 2.050 2.0060 247.500
10-27 July 23 19.93 20.80 46.500 146.650 2.050 2.0060 247.500

10-21 Aug 23 19.97 20.89 47.000 148.500 2.060 2.0000 244.000
10-24 Aug 23 19.95 20.93 47.000 148.500 2.060 2.0200 244.000
10-25 Aug 23 20.06 20.85 47.000 147.200 2.060 2.0180 245.000
10-26 Aug 23 20.07 20.85 47.000 147.200 2.060 2.0060 245.000
10-27 Aug 23 19.85 20.80 47.000 147.175 2.060 2.0060 245.000

Oct. 27 26,960 13,230 2,918 9,635 810 18,586 9,077 
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

CENTRAL: Butter plant managers say 
demand has remained seasonally strong 
despite the near-record price for butter since 
last month. Some are expecting demand 
to continue, but as cream availability, and 
therefore churning rates, have increased, 
producers are aware of the potential for but-
ter inventory growth near-term. Cream prices 
are holding a steady pattern, but week 43 
availability was not as accessible as it has 
been the prior two weeks. Still, some handlers 
expect cream to remain readily available for 
the rest of the year. Cream and butter con-
tractual negotiations for next year are under-
way. All said, butter market tones remain in 
rarefied air, but there is some current market 
pressure as cream, churning rates, and butter 
inventories are all in a growth trend.

WEST: Cream demand is strong from 
Class II producers and regional butter makers. 
As milk production is trending higher, cream 
is becoming more available for processing. 
Some butter makers say labor shortages are 
preventing them from increasing their churn-
ing and so they are limiting cream purchasing. 
Butter production is steady, but some plant 
managers say labor shortages and scheduled 
plant maintenance are preventing them from 
running full production schedules. Demand 

for butter is steady from bulk purchasers. 
Strong demand is present from both retail 
and foodservice customers. Contacts report 
continued interest from some retail customers 
who are looking for additional loads of butter 
as they previously underestimated their Q4 
needs. Spot butter inventories are tight. The  
Cold Storage report showed inventories at 
the end of September were down 4 percent 
from August. While butter stocks declined, 
contacts say it was a smaller decline than 
expected for this time of year. Some stake-
holders suggest this could put some bearish 
pressure on market butter prices.

NORTHEAST: Some eastern butter 
makers say they are churning a little more 
lately. Although there is still a strong pull of 
cream away from churns into Class II uses, 
upticks in milk intake and slowing ice cream 
production have freed up some cream for 
the churn. Butter inventories are low, with 
some manufacturers suggesting they have 
no extra butter available. Industry contacts 
say retail and food service orders have not 
slowed. The active demand has kept but-
ter stocks under pressure and prices sup-
ported. Some contacts say they continue to 
look westward for available loads to fill butter 
needs in the East.

NATIONAL - OCT. 21:  In the Northeast and West milk is available, allowing cheese mak-
ers to run steady production. In the Midwest, milk availability is tightening as holiday-based 
demand is pulling on milk supplies. Cheese makers in the region say they are operating as 
actively as they can. Cheese is available on the spot market in the Northeast, and blocks 
remain available for purchasing in the West. Contacts report tighter cheese barrel inventories 
in the West. In the Midwest, cheese barrel inventories are snug.

NORTHEAST - OCT 26: Cheese makers say milk is available for steady production. 
Some plant managers say scheduled maintenance, staffing shortages, and supply chain 
delays are causing them to run below capacity. Foodservice cheese demand is steady. 
Stakeholders say inflationary pressures are causing some grocery store customers to 
change their cheese purchasing habits. Contacts report international prices for cheese are 
declining, and some are concerned that these lower prices will have an impact on export 
demand in the coming months. Spot loads of cheese are available for purchasing.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb block: $2.5150 - $2.8025 Process 5-lb sliced: $2.2575 - $2.7375
Muenster:  $2.5025 - $2.8525 Swiss Cuts 10-14 lbs: $3.9900 - $6.3125

MIDWEST AREA - OCT 26: Midwestern retail Cheddar and Italian style cheese mak-
ers report a continued narrative of strong demand. Some are not accepting new orders and/
or new customers, because any available cheese volumes are accounted for throughout 
the rest of the year. Processed cheese makers, however, are reporting a growth in avail-
ability. They say buyers are stepping back to avoid any extra inventory in the final quarter of 
the year. Curd producers are reporting similar points. Milk is not noted as long, regionally. 
Reported spot milk prices are still slightly under to slightly over Class III. As milk production 
in the region is growing seasonally, though, some contacts expect more milk to become 
available in the next few weeks. Cheese makers and customers are working through 2023 
contracting currently. Increases in costs, particularly of freight and payrolls, have become an 
added stress for both buyers and sellers. Cheese market tones are under some pressure.

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $2.5575 - $3.7675 Mozzarella 5-6#: $2.0875 - $3.1750
Brick 5# Loaf:  $2.2875 - $2.8550 Muenster 5#: $2.2875 - $2.8550
Cheddar 40# Block: $2.0100 - $2.5525 Process 5# Loaf: $2.1350 - $2.6025
Monterey Jack 10#: $2.2625 - $2.6100 Swiss 6-9# Cuts:  $3.5050 - $3.6075
       
WEST - OCT 26:  Retail demand for cheese is declining and remains below some 
stakeholders’ expectations. This decline is, reportedly, due to higher grocery prices which 
are causing some retail customers to change their cheese purchasing habits. Meanwhile, 
stakeholders say foodservice demand for cheese is unchanged this week. Strong export 
demand is present, as contacts report continued interest from Asian purchasers who are 
securing loads for delivery into Q2 of next year. Cheese production is steady, though some 
plant managers say labor shortages and delayed deliveries of production supplies are pre-
venting them from running full schedules. 

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#: $2.3775 - $2.6525
Cheddar 10# Cuts : $2.3900 - $2.5900 Process  5# Loaf: $2.2600 - $2.4150
Cheddar 40# Block: $2.1425 - $2.6325 Swiss 6-9# Cuts: $2.7975 - $4.2275

EEX Weekly European Cheese Indices (WECI): Price Per/lb (US Converted)

Variety   Date:   10/26 10/19  Variety Date:   10/26 10/19
Cheddar Curd  $2.46 $2.43 Mild Cheddar $2.47 $2.43
Young Gouda  $2.21 $2.22 Mozzarella $2.20 $2.19
 
FOREIGN -TYPE CHEESE - OCT 26:  Consumers continue to look for discounts 
and store brands as a way to combat the effects of inflation. Cheese buyers are taking 
regular shipments and the occasional spot load to cover short term needs. But negotiations 
for extended business deals are tricky because of the price sensitivity within the market. 
Farm milk output is sufficient and supportive of active cheese production. Inventory levels of 
foreign-style cheese are mixed by variety. Some varieties are in good balance with market 
needs, while manufacturers of other varieties have  to allocate supplies among customer 
orders, delaying some orders to help fill the most critical shipments first.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.3725 - 3.8600
Gorgonzola:    $3.6900 - 5.7400 $2.8800 - 3.5975
Parmesan (Italy):  0 $3.7600 - 5.8500
Romano (Cows Milk):  0 $3.5625 - 5.7175
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $4.0250 - 4.3500
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - OCTOBER 27
NDM - CENTRAL: There is not an abun-
dance of inventories flooding the market, 
according to contacts, but the demand-
related brakes have been applied early in 
the final quarter of the year. End users, both 
domestic customers and importers, have 
made it clear they are not interested in tak-
ing on extra loads during the final months of 
the year. Some have said they stocked up 
earlier in the fall and are hoping prices con-
tinue to trend lower by winter when restock-
ing will be necessary. Condensed skim is 
steadily available. Contacts say skim avail-
ability is expected to grow.

NDM - WEST: Contacts report limited 
interest in loads of low/medium heat NDM 
from domestic purchasers. Export demand 
is also softening as purchasers in Mexico 

are, reportedly, only purchasing loads to 
meet their immediate needs. Spot purchas-
ers say low/medium heat NDM loads are 
available. Production of low/medium heat 
NDM is steady; milk remains available for 
drying. Some plant managers say labor 
shortages and delayed deliveries of produc-
tion supplies continue to hamper their ability 
to operate at or near capacity. 

NDM - EAST: As global SMP values have 
been subdued, low/medium heat NDM prices 
are under some of the same pressure. Price 
points, which have been somewhat range-
bound in the $1.50s for roughly two months, 
have begun to slip into the upper $1.40s, 
again. Demand is slow, but end users say 
producers are hesitant to offer out below the 
recent low/mid $1.50 offers. 

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

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

10/24/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  43,284 80,986
10/01/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  43,035 77,418
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  249 3,568
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 5

ORGANIC DAIRY - RETAIL OVERVIEW 

Total conventional dairy ads increased by 19 percent, while organic dairy ads declined by 8 
percent. Conventional ice cream in 48- to 64-ounce containers was the most advertised dairy 
product, despite appearing in 26 percent fewer ads. This had an average price of $3.10. Ads 
for organic ice cream in 48 to 64-ounce containers decreased by 72 percent this week and 
had an average price of $6.99.
 
Conventional cheese products appeared in 8 percent of ads; there were no ads for organic 
cheese. The most advertised conventional cheese item was 8-ounce shred, which appeared 
in 21 percent more ads with a price of $2.31, a decrease of 35 cents. Conventional cheese in 
8-ounce blocks appeared in 79 percent more ads, with an average advertised price of $2.33.
 
Ads for conventional yogurt decreased by 4 percent, but organic yogurt ads were up 49 
percent. The most prevalent conventional yogurt item was Greek in 4- to 6-ounce containers, 
with an average price of $1.11. Organic Greek yogurt in 4 to 6-ounce containers showed up 
after not appearing in last week’s survey with a weighted average advertised price of $3.00.

National Weighted Retail Avg Price:  
Butter 1 lb: $7.03
Cheese 8 oz shred: NA
Cheese 8 oz block: NA
Cottage Cheese 16 oz: NA
Yogurt 4-6 oz: $0.89
Yogurt 32 oz: $4.17

Greek Yogurt 4-6 oz: $3.00
Greek Yogurt 32 oz: $4.67
UHT Milk 8 oz: NA
Milk ½ gallon: $4.51
Milk gallon: $6.48
Sour Cream 16 oz: NA
Ice Cream 48-64 oz: $6.99

RETAIL PRICES - CONVENTIONAL DAIRY - OCTOBER 28

US: National         Northeast (NE): CT, DE, MA, MD, ME, NH, NJ, NY, PA, RI, VT;
Southeast (SE): AL, FL, GA, MD, NC, SC, TN, VA, WV; Midwest (MID): IA, IL, IN, 
KY, MI, MN, ND, NE, OH, SD, WI; South Central (SC): AK, CO, KS, LA, MO, NM, 
OK, TX; Southwest (SW): AZ, CA, NV, UT; Northwest (NW): ID, MT, OR, WA, WY

NATIONAL - CONVENTIONAL DAIRY PRODUCTS

Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Egg Nog quart

Egg Nog ½ gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW 

4.65 4.90 4.55 3.83 3.95 4.49 4.69 

2.33 2.22 2.60 2.29 2.28 2.07 2.11 

4.27 4.58 NA NA NA 3.98 3.98 

6.32 7.99 NA NA 5.98 5.99 6.77

2.31 2.32 2.33 2.20 2.55 2.19 2.20

4.58 3.98 4.49 4.49 4.36 5.10 3.98 

2.41 2.85 2.19 2.99 2.500 2.28 NA

2.39 1.95 2.82 2.83 3.00 1.96 1.68 

3.39 3.41 NA 3.94 2.89 NA 3.37

4.11 NA NA 3.99 3.99 4.26 3.99 

3.10 3.37 2.72 3.17 2.92 3.39 3.18 

2.11 2.21 1.86 1.89 2.49 1.53 2.02 

3.81 3.84 3.12 2.69 NA 4.23 3.84 

2.14 2.11 2.02 2.22 2.00 2.29 2.14 

1.11 1.12 1.07 1.13 1.05 1.09 1.17 

4.12 4.25 3.49 NA NA 3.54 3.73 

.63 .63 .75 .69 .60 .56 .62

2.64 2.55 NA NA 3.07 2.61 2.42

2

 

   

WHOLESALE BUTTER MARKETS - OCTOBER 26
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500-LB 40-LB AA GRADE A DRY   
CHEDDAR CHEDDAR BUTTER NFDM  WHEY

MONDAY $2.0600 $2.0600 $3.1900 $1.4200 $0.4400
October 24 (-3) (+¼) (-1) (NC) (NC)

TUESDAY $2.0050 $2.0400 $3.1525 $1.4200 $0.4400
October 25 (-5½) (-2) (-3¾) (NC) (NC)

WEDNESDAY $1.9800 $1.9975 $3.1500 $1.4200 $0.4300
October 26 (-2½) (-4¼) (-¼) ((NC) (-1)

THURSDAY $1.9250 $1.9600 $3.1450 $1.4200 $0.4300
October 27 (-5½) (-3¾) (-½) ((NC) ((NC)

FRIDAY $1.9250 $1.9600 $3.1400 $1.4300 $0.4300
October 28 (NC) (NC) (-½) (+1) (NC)

Week’s AVG $ $1.9790 $2.0035 $3.1555 $1.4220 $0.4340
Change (-0.1830) (+0.0495) (+0.0380) (-0.0260) (-0.0050)

Last Week’s $2.1620 $2.0530 $3.1935 $1.4480 $0.4390
AVG

2021 AVG $1.8370 $1.7495 $1.9230 $1.5440 $0.6230
Same Week

MARKET OPINION - CHEESE REPORTER
Cheese Comment: One car of blocks was sold Monday at $2.0600, which set the 
price. No blocks were sold Tuesday; the price declined on an uncovered offer of 1 
car at $2.0400. On Wednesday, 1 car of blocks was sold at $1.9975, which lowered 
the price. One car of blocks was sold Thursday at $1.9600, which set the price. On 
Friday, 1 car of blocks was sold at 1.9600, which left the price unchanged. The barrel 
price declined Monday on an uncovered offer at $2.0600, fell Tuesday on a sale at 
$2.0050, dropped Wednesday on a sale at $1.9800, and declined Thursday on an 
uncovered offer at $1.9250. There were 4 carloads of blocks traded this week at the 
CME, while there were 3 carloads of barrles traded. There have been 16 carloads of 
blocks traded this month at the CME, compared with 40 carloads of barrels traded 
at the CME.

Butter Comment: The price declined Monday on an uncovered offer at $3.1900, 
dropped Tuesday on a sale at $3.1525, fell Wednesday on a sale at $3.1500, 
declined Thursday on a sale at $3.1450, and dropped Friday on a sale at $3.1400.

Nonfat Dry Milk Comment: The price increased Friday on a sale at $1.4300.

Dry Whey Comment: The price declined Wednesday on a sale at 43.0 cents. There 
was 1 carload of dry whey traded this week at the CME

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
10 .9271 .9307 .9130 .9102 .9238 .9432 .9444 .9555 .9662 .9845 .9950 .9950
‘11 1.0233 1.0597 1.2404 1.3686 1.5043 1.5570 1.5650 1.5376 1.4900 1.4363 1.4458 1.4600
‘12 1.5239 1.5271 1.5091 1.4195 1.3010 1.1977 1.1401 1.1272 1.1862 1.2283 1.2358 1.2483
‘13 1.2606 1.2472 1.2150 1.2378 1.2786 1.3172 1.3518 1.3670 Govt Shutdown 1.6046 1.6908
‘14 1.7663 1.7799 1.7694 1.7682 1.7530 1.6612 1.6089 1.5549 1.4355 1.3358 1.2751 1.2326
‘15 1.1727 1.0970 1.0031 .9439 .9103 .8620 .7863 .6473 .5610 .5333 .5313 .5300
‘16 .5445 .5750 .5852 .6076 .6239 .6616 .6937 .7151 .7305 .7706 .7961 .8608
‘17 .9318 .9905 .9681 .9425 .9138 .9013 .8919 .8486 .8231 .8063 .7757 .7490
‘18 .7268 .7211 .6960 .7027 .7502 .7949 .8092 .8144 .8437 .8658 .8817 .8851
‘19 .8929 .8995 .9025 .9025 .9074 .9244 .9297 .9444 .9465 .9530 .9597 .9854
‘20 1.0017 1.0140 1.0148 1.0027 .9590 .9356 .8945 .8591 .8500 .8810 .9124 .9255
‘21 .9696 1.0134 1.0487 1.0977 1.1328 1.1513 1.1551 1.1548 1.1450 1.1540 1.2149 1.3174
‘22 1.4378 1.5904 1.7102 1.7920 1.8160 1.8269 1.8313 1.8118 1.8052  

AVERAGE MONTHLY WPC MOSTLY PRICES: USDA

WHEY MARKETS - OCTOBER 24 - 28, 2022
RELEASE DATE - OCTOBER 27, 2022

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

Buttermilk Powder:
 Central & East:   1.5000 (NC) – 1.6875 (-10¾)   West: 1.4600 (NC) –1.8000 (-4)
 Mostly:   1.6300 (-3) – 1.7500 (-3)

Casein: Rennet:   5.7400 (NC) – 6.5200 (NC)  Acid: 6.5000 (NC) – 6.9000 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .4100 (+¾) – .4600 (NC)     Mostly: .4300 (NC) – .4500 (NC)

Dry Whey–West (Edible):
Nonhygroscopic: .3900 (+1½) – .5500 (NC)  Mostly: .4500 (-2) – .5400 (NC)

Dry Whey—NorthEast:  .4150 (NC) – .5150 (-½) 

Lactose—Central and West:
 Edible:   .3900 (-2) – .6000 (NC)    Mostly:  .4500 (NC) – .5200 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.4700(-2) – 1.5500 (-2)    Mostly: 1.4900 (-1) – 1.5200 (-2)
 High Heat: 1.6225 (NC) – 1.6950 (-½)

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.4000 (-6½)  – 1.6100 (NC)   Mostly: 1.4500 (-3) – 1.5300 (-3)
 High Heat:  1.5500 (-5½) – 1.6975 (-3)
Whey Protein Concentrate—34% Protein:  
 Central & West:  1.5000 (NC) – 2.0500 (+5)   Mostly: 1.7100 (-4) –1.9100 (+4)

Whole Milk—National:  2.3500 (+1) – 2.5500 (NC)

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

Integrated 
Separation Solutions

for the Dairy Industry

Your partner for efficient and sustainable membrane 
filtration,evaporation, drying, powder handling & 

packaging, and cheesemaking technology.

visit  kochseparation.com • relco.net

follow us

For more information, visit www.kochseparation.com or www.relco.net

Washington—The US Depart-
ment of Agriculture (USDA) on 
Monday announced it is estab-
lishing cooperative agreements 
in six regions across the US for 
the Organic Transition Initiative, 
Transition to Organic Partnership 
Program (TOPP).

Organizations participating in 
the partnership network will work 
together to establish and adminis-
ter a farmer-to-farmer mentorship 
program providing direct farmer 
training, education, and outreach 
activities. These activities will 
help transitioning and recently 
transitioned producers who face 
technical, cultural, and market 
shifts during the transition period 
and the first few years of organic 
certification.

The Organic Transition Initia-
tive (OTI) was launched in August 
2022 as part of USDA’s food system 
transformation effort to support 
local and regional food systems, 
expand access to markets to more 
producers and increase the afford-
able food supply for more consum-
ers, while promoting climate-smart 
agriculture and ensuring equity for 
all producers.  

OTI provides support for farmers 
transitioning to organic production 
and will deliver wrap-around tech-

nical assistance, including farmer-
to-farmer mentoring; provide 
direct support through conserva-
tion financial assistance and addi-
tional crop insurance assistance; 
and support market development 
projects in targeted markets.

The Transition to Organic 
Partnership Program partnership 
network covers six regions: the 
Mid-Atlantic/Northeast, South-
east, Midwest, Plains, Northwest, 
and West/Southwest. Organiza-
tions in these regions are actively 
forming partnerships to serve 
transitioning and existing organic 
farmers. Partnerships will provide 
mentoring services, technical assis-
tance, community building, and 
organic workforce development.

Transition to Organic Part-
nership Program regions are set 
geographically and form a mix of 
states that are well-represented 
in organic and states that are cur-
rently underserved, USDA noted. 
The program is designed to maxi-
mize the availability of expert 
mentors in each region. 

TOPP is a collaborative effort 
involving many partners, with 
cross-functional teams and repre-
sentatives from different regions 
working together to achieve a 
common goal.

USDA Announces Regional Networks 
For Transition To Organic Partnership




