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US Dairy Exports Jumped 27% In
August; Dairy Imports Rose 15%
August Cheese Exports Increased 18%, Cheese
Imports Rose 10%; Butter Exports, Imports Up
Washington—US dairy exports in
August were valued at $681.5 million, up 27 percent from August
2020, according to figures released
Tuesday by USDA’s Foreign Agricultural Service (FAS).
That was the sixth straight
month in which the value of US
dairy exports exceeded $660 million.
During the first eight months of
2021, dairy exports were valued at
$5.1 billion, up 16 percent from
the first eight months of 2020.
Leading markets for US dairy
exports during the January-August
2021 period, on a value basis, with
comparisons to the same period last
year, were: Mexico, $1.2 billion, up
25 percent; Canada, $552.6 million, up 12 percent; China, $491.4
million, up 43 percent; South
Korea, $282.9 million, up 10 percent; Philippines, $276.2 million,
down 1 percent; Japan, $245.6
million, up 9 percent; Indonesia,
$216.8 million, down 11 percent;
Vietnam, $194.2 million, up 40
percent; Malaysia, $118 million,

Administration’s
New Approach To
US-China Trade
Welcomed By US
Dairy Organizations
Washington—US Trade Representative Katherine Tai on Monday
outlined the Biden administration’s new approach to the USChina bilateral trade relationship.
“The US-China trade and economic relationship is one of profound consequence,” Tai noted.
“As the two largest economies in
the world, how we relate to each
other does not just affect our two
countries. It impacts the entire
world and billions of workers.”
Tai laid out the starting point
of the administration’s strategic
vision for realigning US trade policies towards China to defend the
interests of America’s workers,
• See US-China Trade, p. 10

up 3 percent; and Australia, $109.7
million, up 3 percent.
US dairy imports during August
were valued at $293.0 million,
up 15 percent from August 2020.
That was the sixth consecutive
month in which dairy imports
topped $290 million in value.
Dairy imports during the first
eight months of 2021 were valued
at $2.3 billion, up 16 percent from
the first eight months of 2020.
Leading sources of US dairy
imports (including cheese imports)
during the JanuaryAugust period,
on a value basis, with comparisons
to a year earlier, were: New Zealand, $350.4 million, up 3 percent;
Italy, $314.9 million, up 56 percent; Ireland, $300.7 million, up
14 percent; France, $180.4 million,
up 21 percent; Canada, $156.7 million, up 3 percent; Netherlands,
$141.7 million, up 12 percent; and
Mexico, $112.1 million, down 23
percent.
Cheese exports during August
totaled 80.5 million pounds, up 18
percent from August 2020 and the

fourth time this year that monthly
cheese exports topped 80 million
pounds.
The value of those August
cheese exports, $157.7 million, was
up 11 percent from August 2020.
Cheese exports during the first
eight months of 2021 totaled 594.9
million pounds, up 7 percent from
the first eight months of 2020. The
value of those exports, $1.2 billion,
was up 9 percent.
Leading markets for US cheese
exports during the January-August
period, on a volume basis, with
comparisons to the same period
last year, were: Mexico, 154.5 million pounds, up 2 percent; South
Korea, 106.5 million pounds, down
7 percent; Japan, 64.6 million
pounds, up 13 percent; Australia,
34.9 million pounds, down 11 percent; Chile, 21.9 million pounds,
up 43 percent; Canada, 17.8 million pounds, up 30 percent; Panama, 14.7 million pounds, up 49
percent; and Guatemala, 14.3 million pounds, up 50 percent.
Nonfat dry milk exports during August totaled 174.0 million
pounds, up 15 percent from August
• See August Dairy Trade, p. 19

Leprino To Build New Plant In Texas;
Agropur To Expand In Little Chute, WI
Lubbock To Be Site Agropur To Build
$168 Million Facility
Of $870 Million
Next To Existing
Leprino Foods
Plant; Will Be Fully Little Chute Facility
WI—Agropur on
Operational In 2025 Appleton,
Monday formally announced the
Lubbock, TX—Leprino Foods
Company, the largest Mozzarella cheese manufacturer in the
world, will invest $870 million to
build a state-of-the-art manufacturing plant in east Lubbock, TX,
Texas Gov. Greg Abbott and the
Lubbock Economic Development
Alliance (LEDA) announced last
Friday.
Leprino Foods will break
ground on the 850,000-squarefoot manufacturing facility in the
summer of 2022. Once the facility

expansion of its facility in Little
Chute, WI.
The company is building a
new state-of-the-art facility to
meeting growing market demand
and significantly increase its production of cheese and dairy ingredients.
The $168 million investment
is Agropur’s second-largest ever
in the US, trailing only the
expansion of the facility in Lake
Norden, SD, in 2018.
“Having a new state-of-the-art

• See Leprino In Texas, p. 12

• See Agropur To Build, p. 14

Cheese Production
Rose 4.4% In August;
Mozz Output Rose
6.7%, Cheddar
Production Fell 1.5%
Washington—US cheese production during August totaled 1.14
billion pounds, up 4.4 percent from
August 2020, USDA’s National
Agricultural Statistics Service
(NASS) reported Monday.
Cheese production during the
first eight months of 2021 totaled
9.05 billion pounds, up 3.4 percent from the first eight months
of 2020.
Regional cheese production
in August, with comparisons to
August 2020, was: Central, 549.9
million pounds, up 7.8 percent;
West, 451.1 million pounds, up 2
percent; and Atlantic, 138.7 million pounds, down 0.3 percent.
August cheese production in the
states broken out by NASS with
comparisons to August 2020, was:
Wisconsin, 294 million pounds, up
5.1 percent; California, 201.7 million pounds, up 5.4 percent; New
Mexico, 79.3 million pounds, up
0.4 percent; Idaho, 78 million
pounds, down 4.2 percent; New
York, 72.6 million pounds, up 0.5
percent; Minnesota, 61.8 million
pounds, up 0.2 percent; South
Dakota, 40.7 million pounds, up
10.1 percent; Pennsylvania, 37
million pounds, down 1.3 percent;
Iowa, 27.8 million pounds, down
9.7 percent; Ohio, 20.4 million
pounds, down 4.2 percent; Oregon, 19.1 million pounds, up 0.8
• See Cheese Output Up, p. 6
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Looking over the past quartercentury of cheese consumption
statistics, it becomes clear that
only major economic upheavals
can disrupt cheese consumption
increases.

Cheese Consumption Drop A Pandemic-Related Anomaly
They say that all good things must
come to an end, and so it is with
the all-but-guaranteed annual
increases in per capita cheese consumption. As reported on our front
page last week, per capita cheese
consumption in 2020, at 38.35
pounds, was down from 2019’s
38.58 pounds, marking the first
decline in per capita cheese consumption since 2008.
With the coronavirus pandemic
upending life starting in March
2020, it probably isn’t too shocking that per capita cheese consumption declined a bit, especially
given that over one-third of all
cheese is consumed in food service
outlets and most of those outlets
were either shuttered or operating
at reduced capacity (i.e., delivery
or carryout only) during a good
chunk of the year.
Looking over the past quartercentury of cheese consumption
statistics, it becomes clear that
only major economic upheavals can disrupt cheese consumption increases. As noted, the last
decline in per capita cheese consumption occurred in 2008, during
the Great Recession, which technically began in December 2007
and didn’t end until June 2009,
according to the National Bureau
of Economic Research’s Business
Cycle Dating Committee.
The statistics released by
USDA’s Economic Research Service date back to 1995 (an earlier
set of figures covers 1970 through
1994), and, notably and impressively, prior to last year, the only
drop in per capita cheese consumption was in 2008. That alone
indicates how infrequent cheese
consumption declines really are.
It’s worth noting that that 2008
drop in per capita cheese consumption was pretty spectacular; specifically, per capita consumption
fell from 32.94 pounds in 2007 to
32.39 pounds in 2008, a decline of
0.55 pound.
Some additional perspective on
that 2008 drop in per capita cheese
consumption can been found in

looking at per capita statistics
spanning several years, in addition to just 2007 and 2008. That
is, per capita cheese consumption
reached yet another record high
in 2007, at 32.94 pounds, up more
than half a pound from 2006.
After falling in 2008, per capita
consumption resumed its longterm upward trend, but it did so
slowly. In fact, it wasn’t until 2011
that the 2007 per capita consumption record was finally broken.
Looked at another way, per capita cheese consumption in 2009,
at 32.48 pounds was up only 0.05
pound from 2006, thanks to that
big 2008 drop.
There are both similarities and
differences between the 2008 drop
in per capita cheese consumption
and the 2020 drop. As already
noted, one major difference is the
severity of the declines: over half
a pound in 2008 compared to just
under one-fourth of a pound last
year. That difference alone means
per capita consumption could
resume setting new records as soon
as this year.
Among the similarities: both
declines were led by drops in Mozzarella consumption, which is notable for at least two reasons. First,
Mozzarella consumption doesn’t
decline very often; from 1970 to
2020, it declined just seven times,
although four of those declines
have occurred since 2000.
And second, Mozzarella has
ranked first among all cheese varieties for a decade now, having first
topped Cheddar back in 2010.
Mozzarella accounts for almost
a third of total per capita cheese
consumption, so when Mozzarella
consumption declines, it raises the
likelihood that overall per capita
consumption will decline.
That’s what happened in 2008,
when per capita Mozzarella consumption of 10.10 pounds was
down by more than half a pound
from 2007. In fact, the 0.56-pound
drop in Mozzarella consumption in
2008 was greater than the overall
drop in cheese consumption.

Last year, per capita Mozzarella
consumption fell by 0.19 pound,
and accounted for the majority of
the total decline in per capita consumption.
Another similarity with the
2008 and 2020 declines in per
capita consumption is that per
capita Cheddar consumption actually increased in both years. That’s
all the more remarkable because
Cheddar consumption increases
aren’t as reliable as Mozzarella consumption increases; since 1995, per
capita Cheddar consumption has
actually declined eight times, but
not in either 2008 or in 2020.
One other interesting similarly
between the 2008 and 2020 cheese
consumption declines: per capita
consumption of “other” cheeses
declined in both years, as did consumption of imported cheese made
from other than cows’ milk. This
helps illustrate what is already
fairly obvious: consumption of
specialty cheeses falls when the
economy tanks.
Finally, it’s worth keeping in
mind that per capita increases in
cheese consumption are perhaps
a little less important now than
they were in the past. That’s due
to the rising importance of cheese
exports.
Back in 2008, when per capita
cheese consumption fell by more
than half a pound, cheese exports
reached a then-record high of
288.6 million pounds. That was the
equivalent of less than one pound
per capita (the US population at
that time was around 303 million).
Also, cheese exports dropped by 50
million pounds in 2009.
Last year, US cheese exports
totaled about 782 million pounds,
which was actually down about 2.4
million pounds from 2019 but still
the third-highest total ever. And
exports were the equivalent of
more than two pounds per capita.
Declines in per capita cheese
consumption don’t happen very
often. With that in mind, the
cheese industry can probably look
forward to many years of growth.
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Global Dairy Trade Price Index Is
Unchanged; Only WMP Price Declines
Auckland, New Zealand—The
price index on this week’s semimonthly Global Dairy Trade
(GDT) dairy commodity auction
was unchanged from the previous
auction, held two weeks ago.
That ended a string of three
straight increases on the auction.
In this week’s auction, which
featured 179 participating bidders and 126 winners, prices were
higher for Cheddar, skim milk
powder, butter, anhydrous milkfat,
lactose and buttermilk powder;
and lower for whole milk powder.
Results from this week’s auction,
with comparisons to the auction
held previously, were as follows:
Cheddar cheese: The average
winning price was $4,297 per metric ton ($1.95 per pound), up 0.7
percent. Average winning prices
were: Contract 1 (November),
$4,300 per ton, up 0.7 percent;
Contract 2 (December), $4,298
per ton, up 1.2 percent; Contract
3 (January 2022), $4,278 per
ton, down 0.2 percent; Contract
4 (February), $4,285 per ton, up
1.1 percent; Contract 5 (March),
$4,294 per ton, down 1.1 percent;
and Contract 6 (April), $4,388 per
ton, up 1.9 percent.
Skim milk powder: The average winning price was $3,315 per
ton ($1.50 per pound), up 0.5
percent. Average winning prices
were: Contract 1, $3,401 per ton,
up 3.2 percent; Contract 2, $3,309
per ton, up 0.1 percent; Contract
3, $3,295 per ton, up 0.3 percent;
Contract 4, $3,333 per ton, up 1.6
percent; and Contract 5, $3,306
per ton, down 0.5 percent.
Whole milk powder: The average winning price was $3,749 per
ton ($1.70 per pound), down 0.4
percent. Average winning prices
were: Contract 1, $3,832 per ton,
up 0.8 percent; Contract 2, $3,713
per ton, down 1.7 percent; Contract 3, $3,731 per ton, down 0.4
percent; Contract 4, $3,804 per
ton, up 1.4 percent; and Contract
5, $3,809 per ton, up 1.6 percent.
Butter: The average winning
price was $4,878 per ton ($2.21
per pound), up 0.4 percent. Average winning prices were: Contract
1, $4,970 per ton, up 1.6 percent;
Contract 2, $4,900 per ton, up 1.2
percent; Contract 3, $4,857 per
ton, up 0.2 percent; Contract 4,
$4,865 per ton, up 0.2 percent;
Contract 5, $4,855 per ton, down
1 percent; and Contract 6, $4,845
per ton, down 0.2 percent.
Anhydrous milkfat: The average winning price was $5,984 per
ton ($2.71 per pound), up 0.4
percent. Average winning prices
were: Contract 1, $6,010 per ton,
up 0.4 percent; Contract 2, $5,991
per ton, up 0.7 percent; Contract
3, $5,982 per ton, up 0.6 percent;
Contract 4, $5,979 per ton, up 0.2
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percent; Contract 5, $5,968 per
ton, down 0.3 percent; and Contract 6, $5,984 per ton, up 0.2 percent.
Lactose: The average winning
price was $1,188 per ton (53.9
cents per pound), up 0.4 percent.
That was for Contract 2.
Buttermilk powder: The average winning price was $3,688 per
ton ($1.67 per pound), up 9.7 percent. Average winning prices were:
Contract 1, $3,790 per ton; Contract 2, $3,505 per ton, up 11.5
percent; Contract 3, $3,675 per
ton, up 2.8 percent; Contract 4,
$4,060 per ton, up 13.9 percent;
and Contract 5, $4,030 per ton, up
11.8 percent.

Despite dairy prices being flat
in this week’s GDT auction, prices
remain well above long-run averages, ASB Bank noted. The overall
GDT price index remains up 30 to
40 percent on the same point in the
last three dairy seasons. And given
the current strength in prices, anything other than a sharpish decline
at each GDT auction continues to
imply a solid farmgate milk price
for the season.
Production data is increasingly
pointing to tighter supply over
the remainder of the season, ASB
Bank said.
New Zealand’s milk production
in August was down 4 percent
annually on the previous season,
and the latest data has been soft
pretty much everywhere, from
Australia to Europe and North
America.

Concerns over global growth
have surfaced over recent weeks,
but ASB Bank remains confident
dairy demand will hold up well.
While recent weeks have seen
rising concerns about the “wall
of worry” that will derail global
growth — stalled vaccination
progress in some jurisdictions, rising energy prices, the withdrawal
of stimulus and the woes of Chinese property giant Evergrande
— global growth forecasts remain
positive and the experience of the
pandemic serves as notice that
dairy’s status as a staple food keeps
prices supported, even in times of
volatility.
The growing share of South
East Asian buyers at the GDT
auction lately is also a welcome
bit of diversification, ASB Bank
added.

For more information, visit www.tetrapak.com/en-us
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Canadian Dairy Commission Launches
New Cheese Maker Certificate Program
Guelph, Ontario—The Canadian cheese and dairy industry has
launched a new two-year Cheese
Maker Certificate (CMC) program, designed to help manufacturers boost sustainability to better
compete with plant-based product
manufacturers.
The program, headquartered at
Guelph University here, also highlights the creation of new cheese
varieties designed specifically for
growing ethnic groups.
The Cheese Maker Certificate
program (CMC) was a natural
next step for Guelph University’s
department of food science, according to professor Art Hill.
Open Learning courses in cheesemaking at Guelph began in
1893. A hands-on, five-day course
was taught from 1956 to 1986 by
professor Don Irvine.
Irvine completed his doctorate degree at the University of
Wisconsin-Madison before returning to Guelph as a professor and
head of the food science department, with a focus on teaching and
researching cheese technology.
Hill, who was mentored by
Irvine, continued to teach cheesemaking courses at Guelph University from 1986 to 2019.
In 2018, the Canadian Dairy
Commission (CDC) launched the
Workforce Development Initiative
with a vision to develop diverse
expertise in dairy technologies,
including diverse dairy products.
The CDC realized that the
potential for dairy product diversification was greatest in the cheese
sector and among other initiatives,
agreed to finance the development
of a Cheese Maker Certificate program at Guelph.
“The intention was to build
four core courses in addition to

the existing introductory course
and supplement these with oneoff courses to teach specialized
technologies or new-to- Canada
cheeses, particularly ethnic varieties,” Hill said.
“We’re calling these special
courses Master Classes MC because
we’re bringing instructors with specialized expertise,” Hill said.
Courses are organized on a twoyear cycle, so completion of the
certificate requires at least two
years of study.
The CMC was launched with
its first online introductory course
in April 2021.
The second course on dairy
microbiology and fermentations
was delivered online Sept. 13-Oct.
1, 2021.
The third core course, Cheese
Composition & Yield Control, is
scheduled for Nov. 8-26, 2021.
The inaugural Master Class on
ripened lactic cheese will be led
by Margaret Morris from Glengarry Cheesemaking in Lancaster,
Ontario.
“Choosing the format was in
some ways more difficult than
choosing the content,” Hill said.
“We reviewed similar programs
elsewhere, but in the end it is very
much a Guelph-made program.”
“COVID forced us online, but
we anticipate the final product will
be a mix of online synchronous,
online asynchronous, and on-site
hands-on training,” Hill said. “For
now, we’re keeping all options
open.”
So far, the student response has
been positive. Similar to attendees in the historical introductory
course, current online students
include both farmstead cheese
makers and large-scale manufacturers.

Technical sales and government
personnel are also participating in
the program, learning the “language” so they can better support
their customers, Hill said.
“Assuming we stick with mainly
online delivery, we expect to see
more international participants,”
he said.
Online courses are three weeks
in length, typically requiring 28
hours of study and lecture time.
Successful completion of the
program also includes a work
placement requirement. Students
must complete a minimum of six
months’ practical, hands-on experience in the cheese industry.
Work experience typically is in
the form of cheesemaking, but also
includes cheese grading, inspection of cheese plants, working as a
cheese buyer, working as a cheese
monger, or other practical experience approved by instructors.
At least three courses are
required before enrollment as an
intern. Online courses include a
registration fee, usually $1,000 per
student.
How The Program Benefits
Canada’s Cheese Industry
According to Hill, a top-of-mind
question is “How will the certificate benefit the Canadian cheese
industry?”
“The key words here may be
‘technology transfer’ to help processors on one hand develop new
varieties for growing ethnic groups,
and on the other hand, reduce
water use, waste and greenhouse
gases to help the industry compete
with plant and cellular technologies.”
“That’s a whole other story, but
we believe in the future of natural
dairy products,” Hill continued.
For more information and to
register for the program, visit www.
uoguelph.ca/foodscience/cheesemaker-certificate.
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I VA R S O N I N C . C O M

The IVARSON 640 BLOCK CUTTING SYSTEM is a
proven workhorse in the cheese conversion &
packaging industry. Designed specifically for
feeding todays highest output chunk and slice
lines, the 640 BCS is engineered with simplicity
and sanitation in mind. IVARSON’s reputation for
quality assures you that the equipment is
constructed with quality materials that stand up
to the harshest environment, and the equipment
is back by the best service and guarantee in
the business.
The IVARSON 640 BCS will deliver loaves and bars
to your slice and chunk lines with consistent
dimensions and NO TRIM! This means higher
efficiency, better yield and increased throughput
for your downstream lines.
Process a 640 pound block in less than 4
minutes, controlled for minimum giveaway
Fully automated block reduction
Capable of cutting slabs from 1.4 to 7 inches,
accurate to 1/32”
Quick changes cutting harps allow for multiple
formats on the same production run
Additional downstream cutting technology
available

WISCONSIN PROUD. QUESTIONS OR INQUIRIES... GIVE US A CALL! 414-351-0700

For more information, visit www.ivarsoninc.com
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from our
archives
50 YEARS AGO

Oct. 8 , 1971: Washington—
President Nixon spoke to the
nation this week to explain the
next part of his program to control inflation, the so-called Phase
II plan, and said that when the
90-day freeze is over, the government shall continue its effort for
wage and price restraint.
Madison—Beginning next
month, Wisconsin dairy plants
and state DHIA laboratories will
be able to use a “Milk-O-Tester”
to determine the butterfat content of milk where this information is used on a basis for payment
to producers.

25 YEARS AGO

Oct. 11, 1996: San Luis Obispo,
CA—Cal Poly’s new $7.5 million, state-of-the-art Dairy Products Technology Center will hold
its grand opening ceremony here
Oct. 15. University president
Warren Baker will deliver opening remarks, and dairy science
alumnus David Hettinga, now
vice president and senior technical officer at Land O’Lakes, will
give the keynote address.
Madison—Wisconsin Governor
Tommy Thompson and Commerce Department Secretary
William McCoshen announced
that Schreiber Foods will expand
and modernize its cheese processing and packaging plants in
Green Bay and Wisconsin Rapids.

10 YEARS AGO

Oct. 7, 2011: Darboy, WI—
Arnold “Arnie” Van Goethem
and Dick Baker were honored
here this week by the Eastern
Wisconsin Cheesemakers & Buttermakers Association for their
years of service to the industry.
Van Goethem began his career
in 1954 as a milk truck driver and
cheese maker at Pott’s Blue Star
Cheese. Baker is part of the third
generation to own and operate
Baker Cheese of St. Cloud, WI.
Sugarcreek, OH—The 2011
Grand Champion title bestowed
by the Ohio Swiss Cheese Association went to Guggisberg Cheese
Co. of Millersburg, OH. This
year’s Reserve Champion is Pearl
Valley Cheese of Fresno, OH.
The cheese auction this week at
the annual Ohio Swiss Festival
raised a total of $18,717.35. A
total of 24 cuts were auctioned
off to 15 different buyers.
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California Dairies,
Inc., To Build New
UHT, ESL Milk
Processing Facility
In Kern County, CA
Visalia, CA—State and local
officials joined California Dairies,
Inc. (CDI) here last week for a
groundbreaking ceremony in Kern
county, CA, at the future site of
CDI’s new ultra-high temperature
(UHT) and extended shelf life
(ESL) milk processing facility.
CDI, the largest dairy cooperative in California and the secondlargest in the US, is building this
state-of-the-art milk processing
facility under the name Valley
Natural Beverages.
The project is being build in
northern Kern county, a region
with significant milk production
but no local processing facilities,
CDI noted. The 220,000-squarefoot facility will be build on 30
acres of land in northern Kern
county. The facility is expected to
create approximately 100 new jobs
when fully operational in 2023.
Not only will this investment
significantly reduce the transportation distances of milk produced
in Kern county, it will also further
demonstrate CDI’s commitment
to sustainable solutions by incorporating renewable energy sources
and waste conservation as key priorities in the facility and operational design, CDI said.
“This is an exciting day and
marks the launch of a transformational investment being made
by our farmer-owners,” said Brad
Anderson, CDI’s president and
chief executive officer. “This
new facility will process our
Kern county-produced milk into
innovative fluid milk products
that have been seeing growth in
demand throughout the US and
international markets.”
“As farmers, we aim to be good
stewards of the land to leave a lasting legacy for future generations,”
said Simon Vander Woude, chairman of CDI’s board of directors.
“CDI’s member-farms are leading
the way in implementing sustainable on-farm practices, and the
construction of this state-of-theart facility will carry that mission
forward.”
Co-owned by more than 300
dairy producers who ship nearly 17
billion pounds of milk annually,
CDI is a manufacturer of butter,
fluid milk products, and milk powders, with processing plants located
throughout California. CDI is also
the home of two well-known butter brands: Challenge and Danish
Creamery.
CDI’s dairy products are available in all 50 states and in more
than 50 foreign countries.
For more information, visit
www.californiadairies.com.
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Bel Group Completes
Sale Of Leerdammer,
Ukraine To Lactalis
Paris, France—Bel Group and
Lactalis Group late last week
announced the completion of the
sale to Lactalis of a business comprising Royal Bel Leerdammer NL,
Bel Italia, Bel Deutschland, the
Leerdammer brand and all related
rights, plus Bel Shostka Ukraine.
These have all been transferred
to Lactalis by Sicopa, a wholly
owned Bel subsidiary. All the
transaction’s pre-conditions have
been met, including a European
Commission unconditional merger
approval received in late August.
“I am delighted about the success
of this transaction,” said Antoine
Fievet, Bel Group chairman and

CEO. “For a start, it opens new
doors for both the Shostka and
Leerdammer brands and I want to
thank all their staff and wish them
all the best for the future because
they have built the brands’ success
over the last 20 years.
“This is a new step for us, underpinning our independent family
business model, a key factor in our
success from our company’s very
beginnings,” Fievet said.
In line with its strategic goals
to develop healthy dairy products
for an expanding mass market and
to build on its longstanding dairy
know-how, Lactalis seeks to boost
Leerdammer by tapping into its
existing international facilities,
the announcement noted.
“By acquiring Leerdammer and
Shostka, we have now completed
our offering with a range of food

brands that consumers know and
love,” said Lactalis Group Chairman Emmanuel Besnier. “We want
to turn the European Leerdammer
brand into a global one by tapping
into our worldwide reach.”
The transaction also offers good
growth prospects in Italy and Germany by expanding the family
firm’s European footprint. Lactalis gains a foothold in the Dutch
cheese market, backed by two
production plants and a local collection facility. The Shostka acquisition allows Lactalis to expand its
Ukrainian business, where it has
operated for the last 25 years.
Selling businesses including the
Leerdammer brand is in line with
Bel Group strategy, which aims to
take its business beyond cheese
products to bolster its positioning
as a major healthy snacking player.

EMPOWER
YOUR POTENTIAL
Discover great opportunities
and secure tomorrow′s
food processing success.
www.natec-network.com/potential

Natec Network Services USA –
highest eﬃciency in
Slice-On-Slice production
Natec Network Services USA was founded in 2015
with the aim to be close to our customers within
the US and Canada. Today we are proud, that we
can oﬀer sales, service, spare parts and a brand-new
R&D lab which is called Natec Network Innovation Space,
right at your doorstep.
The Natec FreeSlice® is designed to produce Slice-On-Slice
cheese for burgers and sandwiches. An integrated
laminar ﬂow system makes safe production without
any danger of recontamination possible.
It is also very ﬂexible: With diﬀerent applications you
are able to produce cubes, shreds and sticks made
of processed, analgoue or hybrid cheese as well.
Together we turn opportunities into results.
www.natec-network.com/usa
+1 262 457 4071

Explore online

For more information, visit www.natec-network.com/usa
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Cheese Output Up
(Continued from p. 1)

percent; Vermont, 12.1 million
pounds, down 4.1 percent; Illinois,
5.3 million pounds, up 4.4 percent; and New Jersey, 4.9 million
pounds, up 2.4 percent.
American-type cheese production in August totaled 451.9 million pounds, up 1.5 percent from
August 2020. American-type
cheese output during the JanuaryAugust period totaled 3.7 billion
pounds, up 5.1 percent from a year
earlier.
August production of Americantype cheese in the states broken
out by NASS, with comparisons
to August 2020, was: Wisconsin,
89 million pounds, up 2.9 percent;
Minnesota, 50.9 million pounds,
down 4.5 percent; Idaho, 48.9 million pounds, down 11.1 percent;
California, 46.2 million pounds,
down 4.3 percent; Oregon, 18.9
million pounds, up 0.8 percent;
Iowa, 14.2 million pounds, down
23 percent; and New York, 11.2
million pounds, down 0.7 percent.
Cheddar cheese production during August totaled 318.4 million
pounds, down 1.5 percent from
August 2020. Cheddar output during the first eight months of this
year totaled 2.63 billion pounds,
up 4 percent from the first eight
months of last year.
Production of other Americantype cheeses during August totaled
133.5 million pounds, up 9.4 percent from August 2020.
Italian And Other Cheeses
August production of Italiantype cheese totaled 484.8 million pounds, up 8.8 percent from
August 2020. Italian cheese production during the January-August
period totaled 3.83 billion pounds,
up 2.5 percent from a year earlier.
August production of Italian
cheese in the states broken out
Cheese Production
2020 vs. 2021
1,000 pounds

2021

by NASS, with comparisons to
August 2020, was: Wisconsin, 141
million pounds, up 9.3 percent;
California, 135.7 million pounds,
up 10.4 percent; New York, 28.9
million pounds, down 1.9 percent;
Idaho, 24.1 million pounds, up
11.7 percent; Pennsylvania, 23.2
million pounds, up 5.9 percent;
Minnesota, 10.6 million pounds,
up 28.9 percent; and New Jersey,
2.4 million pounds, down 5.6 percent.
Production of other Italian
cheese varieties during August,
with comparisons to August
2020, was: Parmesan, 37.4 million
pounds, up 19.5 percent; Provolone, 34.1 million pounds, up 24
percent; Ricotta, 21.3 million
pounds, up 0.1 percent; Romano,
5.1 million pounds, up 30 percent;
and other Italian varieties, 7.7 million pounds, up 25.8 percent.
August production of other
cheese varieties, with comparisons
to August 2020, was:
Swiss cheese: 27.4 million
pounds, down 3.7 percent.
Cream and Neufchatel: 94.1
million pounds, up 3 percent.
Brick and Muenster: 14.2 million pounds, down 2.5 percent.
Hispanic cheese: 28.4 million
pounds, up 0.9 percent.
Blue and Gorgonzola: 7.4 million pounds, down 14.9 percent.
Feta: 14.1 million pounds, up
2.7 percent.
Gouda: 4.4 million pounds, up
51 percent.
All other types of cheese: 13
million pounds, down 0.4 percent.
Whey Products Output
August production of dry whey,
human, totaled 74.9 million
pounds, down 2.6 percent from
August 2020.
Manufacturers’ stocks of dry
whey, human, at the end of August
totaled 66.5 million pounds, down
23.5 percent from a year earlier but
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Lactose Production
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WPC Production - Total
2020 vs. 2021

14,000
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70,000
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Yogurt, Other Dairy Products
August production of yogurt, plain
and flavored, totaled 401.1 million pounds, up 4.9 percent from
August 2020. Yogurt output during the first eight months of 2021
totaled 3.19 billion pounds, up 4.4
percent from the first eight months
of 2020.
Sour cream production during August totaled 122.1 million pounds, up 4.2 percent from
August 2020. Sour cream output
during the January-August period
totaled 969.3 million pounds, up
3.3 percent from a year earlier.
Cream cottage cheese production during August totaled 29.9
million pounds, down 2 percent
from August 2020.
Lowfat cottage cheese output
during August totaled 26.2 million pounds, up 1.3 percent from
August 2020.
Production of regular ice cream
during August totaled 63.8 million
gallons, down 9.5 percent from
August 2020. Lowfat ice cream
output during August totaled 42
million gallons, down 7.5 percent
from a year earlier.

95,000

NDM Production
2020 vs. 2021

80,000

405,000

WPI Production
2020 vs. 2021

lion pounds, up 6.4 percent from
the same period last year.
Manufacturers’ shipments of
nonfat dry milk during August
totaled 158.6 million pounds,
down 9.6 percent from August
2020. Manufacturers’ stocks of
NDM at the end of August totaled
284.6 million pounds, up 2.8 percent from a year earlier but down 9
percent from a month earlier.
Production of other dry milk
products during August, with comparisons to August 2020, was: skim
milk powder, 60.5 million pounds,
down 12.7 percent; dry whole
milk, 11 million pounds, up 8.1
percent; milk protein concentrate,
11.8 million pounds, down 1.7 percent; and dry buttermilk, 7.7 million pounds, down 3.4 percent.

35,000

425,000

305,000

Butter And Dry Milk Products
August butter production totaled
148.4 million pounds, down 1.7
percent from August 2020. Butter output during the first eight
months of 2021 totaled 1.42 billion
pounds, down 2.0 percent from the
first eight months of 2020.
Regional butter production
in August, with comparisons to
August 2020, was: West, 82 million pounds, down 3.1 percent;
Central, 55.3 million pounds, up
1.8 percent; and Atlantic, 11.1
million pounds, down 7.7 percent.
Nonfat dry milk production during August totaled 122.1 million
pounds, down 17 percent from
August 2020.
NDM output during the January-August period totaled 1.45 bil-

Ice Cream (reg. hard) Production
2020 vs. 2021

2020
445,000

1.8 percent higher than a month
earlier.
Lactose production, human and
animal, during August totaled 90.6
million pounds, down 5.4 percent
from August 2020. Manufacturers’
stocks of lactose, human and animal, at the end of August totaled
139.3 million pounds, up 29.3 percent from a year earlier and 6.8
percent higher than a month earlier.
Whey protein concentrate production, human, during August
totaled 36.3 million pounds, down
8.6 percent from August 2020.
Manufacturers’ stocks of WPC,
human, at the end of August
totaled 61.1 million pounds, down
8.4 percent from a year earlier and
down 1.2 percent from a month
earlier.
Production of whey protein isolates during August totaled 10.6
million pounds, up 14.7 percent
from August 2020. Manufacturers’
stocks of WPI at the end of August
totaled 11.9 million pounds, down
26.2 percent from a year earlier and
down 4.2 percent from a month
earlier.
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1,000,000
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USDA Announces Over $146 Million In
Sustainable Ag Research Grants
research into algae-based
One Grant Will Look bolster
feed supplements that could
environmental sustainAt Algae-Based Feed increase
ability in the dairy industry while
Supplements To Hike improving milk production. The
grant from NIFA will
Yields, Sustainability five-year
support a research team, led by
Washington—US Secretary
of Agriculture Tom Vilsack on
Wednesday announced an investment of more than $146 million
in sustainable agricultural research
projects aimed at improving a resilient, climate-smart food and agricultural system.
The investment is being made
under the National Institute of
Food and Agriculture’s (NIFA)
Systainable Agricultural Systems
program, which focuses on a broad
base of research solutions, from
addressing labor challenges and
promoting land stewardship to
correcting climate change impacts
in agriculture and critical needs in
food and nutrition.
“Critical issues like food insecurity, drought resilience and
response, animal disease prevention, and market disruption requires
investments to help meet these
challenges,” Vilsack said. “This is
the time for agriculture, forestry,
and rural communities to act.”
Among the 15 projects being
funded is a $10 million effort to

Nichole Price with Bigelow Laboratory for Ocean Sciences and
Colby College, as it tests algal feed
additives and assesses the product’s
impact on animals, farms, communities, and the planet.
Recent research has shown that
certain algae-based feed additives
reduce cows’ methane-emitting
burps, and can be produced with
a lower carbon footprint than land
crops. They also allow for increased
potential to recycle and recapture
nutrients in the feed production
process. Further studies show that
microscopic algae can offer similar
benefits, and could provide a scalable solution for farms of all sizes.
To turn these scientific findings
into an economic opportunity, a
team of economists and other
social scientists will look at how
to integrate the product into the
supply chain, make it profitable
for each stakeholder, and foster its
adoption through community outreach and decision-making tools.
“This grant allows us to bring
together a multidisciplinary

team of world-class experts in
their fields,” said Price, the project director. “This is a team that
has already been working well
together for several years on finding pointed solutions for sustainability within the cattle industry.
Now, we can expand our scope and
work together on a whole-systems
approach to sustainably enhance
US milk production.”
“The supplement may work
perfectly, but it can only be a real
solution if supply chain actors will
buy it and farmers adopt it,” said
David Conner, a University of
Vermont professor of community
development and applied economics and a collaborator on the project. “In order to succeed, we have
to make sure the entire process is
economically resilient and can survive market shocks, support dairy
production, and promote a healthy
agricultural economy.”
Feed trials will investigate the
impact of algal ingredients on
an array of cows and farms. By
testing supplements with feeds
available in different geographic
areas, researchers can develop a
nutritious additive that is widely
applicable and more impactful. In
conjunction, the researchers will
also evaluate the supplement’s
impact on the cows’ wellbeing.
“Animal welfare holds an
important place in animal agriculture. Farmers care a lot about their
cows and the health of their ani-

mals directly relates to their productivity,” said Research Scientist
Sarah Morrison, a collaborator at
William H. Miner Agricultural
Research Institute. “We need to
ensure that the supplements we
develop do not have a negative
effect on the cows and, in turn,
the farm’s success. The goal of this
project is to develop a sustainable
and effective product, while hopefully even improving cows’ welfare.”
The team will also be looking at
how the new supplement impacts
greenhouse gas emissions at each
stage of production and distribution, ensuring a whole-systems
understanding of its impact on the
industry’s carbon footprint. These
life cycle assessments will enable
the researchers to seek the best
balance of greenhouse gas emissions with milk yield and quality.
“To find a real solution, the process has to be assessed economically and environmentally at every
step along the way,” said Bigelow
Laboratory Senior Research Scientist Steve Archer, a co-lead on
the project. “We’re striving to
develop products that are a benefit to industry and the planet; it’s
essential that those two criteria go
hand in hand.”
Bigelow Laboratory for Ocean
Sciences is an independent, nonprofit research institute located in
East Boothbay, ME. Colby College
is located in Waterville, ME.

Custom dairy and food processing systems from concept to completion
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Study Links Higher Intake Of Dairy Fat
To Lower Risk Of Heart Disease
Newtown, Australia—New
research amongst the world’s biggest consumers of dairy products
has found that those with higher
intakes of dairy fat, measured by
levels of fatty acids in the blood,
had a lower risk of cardiovascular
disease compared to those with low
intakes.
Higher intakes of dairy fat were
not associated with an increased
risk of death.
Researchers then combined
the results of this study in just
over 4,000 Swedish adults with
those from 17 similar studies in
other countries, creating what is

described as the most comprehensive evidence to date on the
relationship between this more
objective measure of dairy fat consumption, risk of cardiovascular
disease (CVD) and death.
While in past decades guidelines
generally suggested the avoidance
of dietary fats for cardiovascular
health, there is now growing evidence that the type and dietary
source of fat may be more important for CVD risk than the total
amount, the study noted. In particular, there is emerging evidence
regarding the role of dairy fats and
CVD.

For more information, visit www.wowlogistics.com

While increased intake of saturated fat from dairy is expected to
increase low-density lipoprotein
(LDL) cholesterol, recent human
clinical studies found that such
effects differ depending on the type
of dairy products as well as the processing methods.
Long-term observational studies
have found no association between
total dairy consumption and risk of
CVD, with differences in association observed for the type of dairy
product rather than the amount of
fat in dairy products (e.g., regular
versus reduced fat dairy products).
For example, fermented dairy products, such as cheese and yogurt,
may be more protective than milk
and butter.
Dr. Matti Marklund from The
George Institute for Global Health,
Johns Hopkins Bloomberg School
of Public Health, and Uppsala
University, said that with dairy
consumption on the rise worldwide, a better understanding of the
health impact was needed.
“Many studies have relied on
people being able to remember and
record the amounts and types of
dairy foods they’ve eaten, which
is especially difficult given that
dairy is commonly used in a variety of foods. Instead, we measured
blood levels of certain fatty acids,
or fat ‘building blocks’ that are
found in dairy foods, which gives a
more objective measure of dairy fat
intake that doesn’t rely on memory
or the quality of food databases,”
Marklund said.
“We found those with the
highest levels actually had the
lowest risk of CVD,” Marklund
continued. “These relationships
are highly interesting, but we need
further studies to better understand
the full health impact of dairy fats
and dairy foods.”
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Dairy product consumption in
Sweden is among the highest in
the world. An international collaboration between researchers
in Sweden, the US and Australia assessed dairy fat consumption
in 4,150 Swedish 60-year-olds by
measuring blood levels of a particular fatty acid that is found mainly
in dairy products and therefore
can be used to reflect intake of
dairy fat. They were then followed
up for an average of 16 years to
see how many had heart attacks,
strokes and other serious circulatory events, and how many died
from any cause during this time.

“Increasing evidence
suggests that the health
impact of dairy foods
may be more dependent
on the type...rather
than the fat content...”
Dr. Kathy Trieu The George
Institute for Global Health.
After statistically adjusting for
other known CVD risk factors
including things like age, income,
lifestyle, dietary habits, and other
diseases, the CVD risk was lowest
for those with high levels of the
fatty acid — reflecting high intake
of dairy fats. Those with the highest levels had no increased risk of
death from all causes.
These findings highlight the
uncertainty of evidence in this
area, which is reflected in dietary
guidelines, Marklund said.
“While some dietary guidelines
continue to suggest consumers
choose lowfat dairy products, others have moved away from that
advice, instead suggesting dairy can
be part of a healthy diet with an
emphasis on selecting certain dairy
foods — for example, yogurt rather
than butter — or avoiding sweetened dairy products that are loaded
with added sugar,” Marklund said.
Combining these results with 17
other studies involving a total of
almost 43,000 people from the US,
Denmark, and the UK confirmed
these findings in other populations.
Consumption of some dairy
products has previously been associated with cardiovascular benefits,
noted lead author Dr. Kathy Trieu
from The George Institute for
Global Health.
“Increasing evidence suggests
that the health impact of dairy
foods may be more dependent on
the type — such as cheese, yogurt,
milk, and butter — rather than
the fat content, which has raised
doubts if avoidance of dairy fats
overall is beneficial for cardiovascular health,” Trieu said. “Our
study suggests that cutting down
on dairy fat or avoiding dairy altogether might not be the best choice
for heart health.”
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Rising Feed, Construction, Labor Costs
Halt US Dairy Herd Expansion: CoBank
Denver, CO—Rising feed and
construction costs halted the
11-month-long expansion of the
US dairy herd during 2021’s third
quarter while record hot temperatures dented milk cow productivity, according to the latest
quarterly report from CoBank’s
Knowledge Exchange, which was
released Thursday.
The size of the US dairy cow
herd dropped by 29,000 head over
three consecutive months into
August as dairy farmers culled
less-productive animals from their
herds, according to CoBank’s Tanner Ehmke. Volatile milk prices,
rising feed and construction costs,
and lofty beef prices have caused
producers to put expansions on
hold and instead evaluate culling
herds or exiting.
Labor tightness also has dairy
farmers analyzing purchases or
leases of robotic milkers, which
have become more cost-effective
in the face of rising labor costs,
Ehmke pointed out.
Extreme heat during 2021’s
third quarter took a toll on cow
productivity, with the hottest summer on record hampering cow performance and feed intake, Ehmke
noted. Among dairy states, only
Texas averted extreme heat stress.
The combined drop in cow
numbers and cow productivity
caused nonfat dry milk and skim
milk powder production to shrink,
particularly in the Southwest US.
Nonetheless, the US dairy herd is
still 106,000 head bigger year over
year, allowing production to hold
at elevated levels over prior years.
Despite congestion in global
supply chains, exporters continue
to move big volumes of dairy products, particularly milk powder and
cheese to Mexico and Asia, Ehmke
noted. Escalating freight and container costs and recent strength in
the US dollar are raising concerns
over the durability of the current
record export pace.
Domestic demand for dairy
products also remains resilient.
The return to school is lifting fluid
milk demand, and the expanded
cheese manufacturing industry’s
demand for milk is constant and
growing. New cheese vats are pulling milk supplies from Class IV
manufacturers of powder. In the
absence of cheap milk in spot markets, cheese makers have fortified
vats with nonfat dry milk, driving
NDM prices higher.
Cheese production continues to
meet new record highs, with the
US on track for another recordbreaking production year. If cheese
makers pull back on production in
the fourth quarter as school meal
programs absorb more milk, there
is little risk of cheese shortages
as inventories of both cheese and
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butter in cold storage are ample
heading into peak usage through
the holiday season, Ehmke noted.
The surge in delta variant COVID19 cases, though, raises concerns
of potential school cancellations
impacting fluid milk demand in
the fourth quarter.
According to CoBank’s quarterly report, supply chains are
arguably in the most dire condition
since the start of the pandemic,
as lead times for manufacturing
inputs recently reached record
highs. Persistent supply chain disruptions and labor shortages are
adding significant costs to business
operations, and consumers will feel

these effects through higher prices
for months to come.
“Supply chain snarls are likely to
persist well into 2022, and so will
elevated inflation,” said Dan Kowalski, vice president of CoBank’s
Knowledge Exchange division.
“The latest Producer Price Index
data for August was up 20 percent
year-over-year, while the Consumer Price Index increased just
5.2 percent.
“So it’s clear that many businesses are passing only a small portion of those cost increases on to
the final consumer,” Kowalski said.
“We expect that will change in the
months ahead and many businesses
will raise prices.”
Rapidly rising input costs and
product shortages are hitting agriculture particularly hard, as ag

commodity prices have flattened
and inflation compresses margins.
However, robust exports have kept
much of agriculture in the black.
Grain prices corrected from
their recent highs amidst dueling narratives over the past three
months The bullish argument for
prices included summer heat and
drought, seasonal grain purchases
by China, and tight stocks-to-use
ratios for soybeans and corn.
With the US soybean and corn
crop harvest underway, seasonal
price volatility is another immediate crosscurrent.
The export picture remains
cloudy in the short term as grain
terminal operations in the US
Gulf region are just beginning to
recover from Hurricane Ida and
export volumes remain depressed.
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US-China Trade
(Continued from p. 1)

businesses, farmers and producers,
and strengthen the middle class.
First, the administration will
discuss with China its performance
under the Phase One Agreement.
China made commitments that
do benefit certain US industries,
including agriculture, that “we
must enforce,” Tai said.
While the Phase One Agreement “has stabilized the market,
especially for US agricultural
exports,” the administration’s
analysis “indicates that while commitments in certain areas have
been met, and certain business
interests have seen benefits, there
have been shortfalls in others,” Tai
said. “But the reality is, this agreement did not meaningfully address

the fundamental concerns that we
have with China’s trade practices
and their harmful impacts on the
US economy.”
Second, while pursuing Phase
One enforcement, the administration will restart its targeted tariff
exclusions process to mitigate the
effects of certain Section 301 tariffsthat raised costs for US consumers and businesses.
Third, the administration continues to have serious concerns
with China that were not addressed
in the Phase One deal, specifically
related to its state-centered and
non-market trade practices, including China’s non-market policies
and practices that distort competition by propping up state-owned
enterprises, limiting market access,
and other coercive and predatory
practices in trade and technology.
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Finally, the US will continue to
work with allies to shape the rules
for fair trade in the 21st century,
and facilitate a race to the top for
market economies and democracies, Tai said.
US dairy organizations welcomed the administration’s new
approach to trade with China.
“What China does impacts dairy
markets all around the world given
what a large purchaser of dairy
products they are,” said Krysta
Harden, president and CEO of
the US Dairy Export Council
(USDEC). “American dairy farmers and manufacturers count on
the ability for our products to
meet China’s appetite for dairy, yet
retaliatory tariffs continue to weigh
down our prospects there.
“Long-term tariff waivers are
critical to help unlock more of the
potential in that market,” Harden
said. “In addition, it’s key that the
administration encourages China
to boost its purchasing of major
dairy commodities such as milk
powder and cheese that it is still
primarily sourcing from other suppliers.”
“Dairy farmers welcome the
launch today of the administration’s new approach to the USChina trade relationship given
China’s tremendous importance
to global dairy markets,” said Jim
Mulhern, president and CEO of
the National Milk Producers Federation (NMPF). “To date, China
has delivered on the multiple dairy
regulatory commitments they made
in the Phase One Agreement.
“But retaliatory tariffs continue
to put a drag on our sales, and our
market share in key dairy commodities such as milk powder and
cheese lags far behind that of our
competitors,” Mulhern pointed
out. “We urge the administra-
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tion to press China for substantial
progress on these two fronts so that
dairy farmers and cooperatives are
better positioned to supply China’s
growing dairy needs.”
The International Dairy Foods
Association (IDFA) “is grateful”
for Tai’s remarks regarding USChina trade relations, said Becky
Rasdall, IDFA’s vice president of
trade policy and international
affairs.
“With an increasing supply of
US milk coming online in the
next decade, cultivating a mutually beneficial trade relationship
with China, the largest potential
market for dairy, is absolutely critical,” Rasdall said.

“...retaliatory tariffs
continue to put a drag
on our sales, and our
market share in key
dairy commodities
such as milk powder
and cheese lags far
behind that of our
competitors.”
—Jim Mulhern, National
Milk Producers Federation
However, “we must also hold
our trading partners to account for
their commitments and actions,”
Rasdall continued. That’s why
IDFA was pleased to hear Tai’s
pledge to enforce the commitments
made by China under the Phase
One Agreement and to remain vigilant in defending the interests of
US agriculture from any current or
future trade-distorting practices.”
Tai also pointed to developing
strategic relationships with other
nations to strengthen the United
States’ hand in discussions with
China, “another welcome move
from IDFA’s perspective,” Rasdall
said. “China’s government-controlled market and overt interest in
developing its own domestic sourcing and export capacity for food
and agricultural products underscore the nation’s willingness and
ability to turn off US agricultural
imports when convenient — a concerning trend pointing to the need
for the United States to advance a
deeper, more strategic position on
trade policy with China.”
China will always need the productivity and reliability of US food
and agriculture producers, Rasdall
said. Therefore, while the developments outlined by Tai demonstrate
the administration’s willingness to
defend the interests of US dairy,
“IDFA is hopeful for constructive efforts to facilitate trade with
China. We look forward to collaborating with USTR and other
agencies on efforts to ensure US
agriculture is best positioned in a
competitive global marketplace.”
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FDA’s GRAS Regulation Doesn’t Violate
Law, US District Judge Decides
New York—The US Food and
Drug Administration’s generally
recognized as safe (GRAS) rule
does not unlawfully subdelegate
FDA’s duty to ensure food safety,
does not exceed the agency’s statutory authority, does not constitute
arbitrary and capricious agency
action, and doesn’t conflict with
the Federal Food, Drug, and Cosmetic Act (FDCA), US District
Judge Vernon S. Broderick ruled
late last week.
Broderick’s ruling involves a
lawsuit filed in the US District
Court for the Southern District
of New York by the Center for
Food Safety (CFS), Breast Cancer Prevention Partners, Center
for Science in the Public Interest,
Environmental Defense Fund, and
Environmental Working Group.
Plaintiffs were seeking declaratory and injunctive relief with
respect to a final GRAS rule promulgated by FDA in 2016. The
GRAS rule “allows potentially
unsafe food additives to be used
in the food supply (human and
animal) without FDA review,
approval, oversight, or knowledge,” in violation of the FDCA,
the Administrative Procedure Act
(APA), and the US Constitution,
the lawsuit alleged.
Under the GRAS rule, any person may notify FDA of a view that
a substance is not subject to the
premarket approval requirements
of section 409 of the FDCA based
on that person’s conclusion that
the substance is GRAS under the
conditions of its intended use,
Broderick explained.
The GRAS rule provides two
ways for demonstrating GRAS
status, Broderick noted. The first
is through “scientific procedures,”
which must be “the same quantity
and quality of scientific evidence
as is required to obtain approval of
a food additive.”
GRAS conclusions under this
provision have to be based upon
the application of generally available and accepted scientific data,
information, or methods, which
ordinarily are published, as well as
the application of scientific principles, and may be corroborated by
the application of unpublished scientific data, information, or methods, Broderick explained.
The second mechanism is for
substances used in food prior to
Jan. 1, 1958, and requires that a
showing be made through experience based on common use in
food, Broderick stated.
Plaintiffs contended that the
GRAS rule fails to ensure that
FDA retains oversight over GRAS
determinations and therefore the
public cannot hold FDA accountable for the safety of substances,
leaving the public with no recourse.
Although plaintiffs’ assertions do
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raise “legitimate concerns,” here,
FDA retains the power to disagree
with manufacturers’ GRAS determinations and bring enforcement
actions, Broderick noted.
The FDCA does provide for certain ways for the public to participate in the food additive process;
however, there is nothing within
the statutory scheme to require
FDA to make GRAS determinations so that such determinations
can be challenged in court, Broderick continued.
Other than prudential concerns
and citations to “inapposite case
law,” plaintiffs provided no legal
support for their argument that
the GRAS rule violates the Con-

stitution by adopting a voluntary
notification system and allowing
post-violation, instead of previolation, enforcement, Broderick
stated. Broderick found that the
GRAS rule “is not an unlawful
subdelegation of FDA’s authority.”
Regarding plaintiffs’ challenge of
the GRAS rule under the Administrative Procedure Act, Broderick considered whether FDA has
provided a reasoned explanation
for its decision to not require mandatory GRAS notifications, and
found that “FDA has done so.”
In considering the reasonableness of FDA’s interpretation of the
FDCA, Broderick concluded that
FDA’s interpretation “is reasonable.” First, the FDCA is silent on
whether GRAS notifications must
be mandatory, and specifically
exempts GRAS substances from

the pre-market review regime to
which food additives are subject.
Further, FDA operated under
the proposed GRAS rule for
19 years and, during that time,
“GRAS notices increased,” Broderick pointed out. Based on FDA’s
history operating under the proposed GRAS rule, “it is reasonable
that FDA would believe that such
a rule would increase its awareness
about the ingredients being put
into food.”
“We are extremely disappointed
by the court’s ruling that will continue to allow FDA to flout its regulatory duties and outsource the
job to self-interested food corporations driven by their bottom line
rather than the public interest,”
commented George Kimbrell, legal
director for the Center for Food
Safety.
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TCCA Announces
‘All For Farmers
Coalition’ To Help
Support Farmers
Tillamook, OR—Tillamook
County Creamery Association
(TCCA) has, for the second
straight year, announced its “All
For Farmers” initiative to help support farmers facing financial hardship across the US.
TCCA is also announcing the
“All For Farmers Coalition,” a
group of like-minded partners joining TCCA to raise awareness of
the issues that farmers face and to
help amplify fundraising efforts.

The 2021 All For Farmers program will again benefit American Farmland Trust (AFT) and
its “Brighter Future Fund” grant
program that was established in
2020 as a result of a $1.6 million
donation from TCCA. In addition
to the funds raised through the
Coalition, TCCA will also commit
$500,000 to underwrite the grant
program over the next two years.
“The donation from TCCA in
2020 was the largest contribution
from a corporate partner that AFT
has ever received, and it allowed
us to accelerate the impact of our
direct farmer grantmaking and
land protection efforts,” said Beth
C. Sauerhaft, Ph.D., vice president, programs, AFT. “Not only
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were we able to create the Brighter
Future Fund, but we were also able
to protect over 8,000 acres of farmland that would have not been possible without this contribution. We
are grateful to be partnering with
TCCA again in 2021.”
The AFT Brighter Future Fund
awarded 130 grants to farmers in
25 states in 2020. The 2021 All
For Farmers campaign and new
Coalition partners will enable AFT
to continue the Brighter Future
Fund for at least two more years
with a goal of raising $1 million
for at least 150 grants per year to
enhance viability, acces to land,
and increase resilience.
“At TCCA, we recognize it
takes all types of farms, from small
to large and from coast to coast,
for the US food system to thrive
at its fullest. We created the All
For Farmers initiative as part of
our commitment to do right by
the future of farming,” said Patrick
Criteser, TCCA’s president and
CEO. “This year, Coalition partners are also coming on board to
show their support and to join us
in taking a stand for farmers across
the nation.”
TCCA has partnered with
Food52, a kitchen and home brand
and Coalition partner. Consumers
nationwide can shop the All For
Farmers Market, a curated collection featuring some of Food52’s
most popular brands.
There are several ways to support the All For Farmers campaign,
including shopping the Food52 Fall
For Farmers Market on Food52.
com; donating directly to AFT’s
Brighter Future Fund by visiting
AllForFarmers.com; or purchasing
a limited-time shirt or Baggu®
tote from the Tillamook Creamery
visitors center or at Tillamook.com/
Shop.
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Leprino In Texas
(Continued from p. 1)

becomes fully operational in the
spring of 2025, this investment will
result in $10.6 billion over the next
10 years, the LEDA noted. Leprino
Foods plans to hire 600 full-time
positions to staff the 24/7/365 facility. A Texas Enterprise Fund (TEF)
grant of $4.2 million has been
extended to Leprino Foods.
“We are excited for the opportunities that the Lubbock region provides, as well as bringing people,
processes, and technology together
at a new, state-of-the-art facility,”
said Mike Durkin, president of
Leprino Foods.
“Furthermore, this new plant
will play a critical role in the dairy
industry in Texas and will have
a substantial regional impact for
local dairy farmers across the South
Plains to fulfill daily production
needs,” Durkin continued.
Milk production in Texas has
been growing rapidly in recent
years, rising from 10.3 billion
pounds in 2015 to a record 14.8 billion pounds in 2020. And the state
continues to add more milk cows;
in August, there were 625,000 milk
cows in Texas, up 32,000 head from
a year earlier.
“As we prepare to break ground
on this new facility, hire local talent, and establish ourselves as a
responsible corporate citizen, we
also look forward to being part of
the vibrant and growing Lubbock
community,” Durkin added.
Based in Denver, CO, Leprino
Foods currently has manufacturing
facilities located in Colorado, New
Mexico, California, Michigan and
New York, as well as in several foreign countries.
In addition to Mozzarella cheese,
the company produces a number of
nutrition products, including whey
proteins, lactose and sweet whey,
and native micellar casein concentrate.
“I am proud to welcome Leprino
Foods and their new manufacturing
facility, and hundreds of new jobs
and investment, to West Texas,”
Abbott said. “By selecting Lubbock
as the location for their new manufacturing facility, Leprino Foods
will earn the powerful distinction
of being a Made in Texas brand
company.”
Leprino’s investment represents
the largest single private capital investment announced since
LEDA’s inception in 2004 and the
12th largest private capital investment project in Texas since the
establishment of the Texas Enterprise Fund in 2003, according to
LEDA.
“From the beginning of this
courtship, it was evident Leprino
Foods shared the same values of
West Texas and our commitment
to our people and to agriculture,”
said John Osborne, LEDA’s president and CEO.
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CubicFarm Systems
Adds Dealers To
Meet Demand For
Automated Growing
Of Livestock Feed
Vancouver, British Columbia—
CubicFarm® Systems Corp. this
week announced two initial dealers of its HydroGreen Certified
Dealer Network to meet increasing distribution demand for the
company’s automated HydroGreen
technology for on-farm growing of
fresh green livestock feed.
“We’re thrilled to welcome seasoned on-farm consultants Total
Dairy Solutions and Settje, our
first two dealers, to help get this
technology into the hands of the
farmers who need it now,” said Dan
Schmidt, president, HydroGreen.
“With an established ag-tech customer base, they bring decades of
direct experience working with
farmers in the dairy and beef industries.”
Total Dairy Solutions US, LLC
(TDS), signed a non-binding letter
of intent (LOI) to become an official member of the HydroGreen
Certified Dealer Network selling
the HydroGreen Grow System
indoor growing technologies to its
customers.
Settje Agri Services & Engineering Inc., a Midwest provider
for livestock engineering and
design systems with a focus on the
beef cattle industry, signed a LOI
with HydroGreen to provide consulting and engineering services
in building out this new Certified
Dealer Network.
“We’re thrilled about this new
partnership with HydroGreen,”
commented Kevin Fiske, chief
executive officer, TDS. “With
over 200 employees servicing
more than 400 dairies, our job is
to source best-in-class ag-tech like
HydroGreen to deliver to farmers
in our network.”
Drought is causing feed prices
to increase for farmers and dairies that cannot get access to high
quality feed, Fiske noted. “We
believe HydroGreen provides the
high-quality feed needed for a
high-performance herd.”
“We immediately understood
the growing demand for HydroGreen when we toured the HydroGreen’s Innovation Center,” said
Steve Westerbuhr, head of engineering, Settje. “More than one
third of cattle in the US have
grazed under drought conditions
in 2021.
“HydroGreen enables farmers to
grow their feed using 90 percent
less water, providing up to 365 harvests per year, both key factors in
becoming more independent and
continuing to grow sustainably,”
Westerbuhr added.
For more information, visit
www.cubicfarms.com.
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Texas Dairy To Build Indoor Growing
Center To Grow Feed Year-Round
Vineyard, UT—Grov Technologies announced last week that the
Cnossen Dairy of Hereford, TX,
has signed a definitive agreement
to build a controlled environment
feed center to grow fresh HighDensity Nutrient (HDN) Superfeed™ year-round.
The center will house next generation Grov Tower Farm technology and produce over 288,000
pounds of feed per day on less
than 5 percent of the water used
in conventional farming, according to Grov Technologies, which
said these savings will be critical
in lessening the impact of drought
conditions affecting the Cnossen
Dairy, and many dairies in West
Texas and across the western US.
Cnossen Dairy was started 45
years ago and is owned and operated by Jim Cnossen. The dairy
currently milks 11,000 cows and
farms over 7,500 acres of cropland.
“We are struggling through one
of the driest periods on record and
need to incorporate new technologies that help us survive these
water shortages,” Cnossen said.
“We also believe that feeding fresh
Grov HDN year-round will help
improve the overall health, welfare
and productivity of our cows.”
Collaborating on the new
feed center is Dairy Specialists, a
regional dairy supplier, which will
provide local service and support
for the automation, sensors, and
machine learning capabilities of
the new towers. Key goals in supporting the Cnossen Feed Center
include reduction of labor and carbon emissions as they work towards
becoming a New Zero operation.
“Labor shortages and changing

climates have affected most if not
all of the dairies we service,” said
Bill Dyer, CEO of Dairy Specialists.
Also last week, Grov Technologies announced a collaboration
with researchers at Cornell University to lead a study on the
impact of hydroponically grown
feed production efficiency, nutrition, greenhouse gas reduction and
potential animal health and welfare improvements.
The Cornell study will provide
highly controlled conditions to
clearly understand the scientific
benefits of Grov High-Density
Nutrition Superfeed, Grov Technologies stated. Early feed trials
conducted on Utah’s largest commercial dairy, Bateman Mosida
Farms, indicate there is greater
feed-to-yield efficiency when cows
are fed fresh, optimally grown
HDN feed.
“At a time when farmers around
the world are asked to feed growing
populations using less water and
land, the Cornell study will give
us key insights and data to increase
production and improve the lives
of animals, people and the planet
using HDN feed,” said Steve Lindsley, president of Grov Technologies.
Cornell’s research will be led by
Dr. Joseph McFadden, associate
profesor of dairy cattle biology, and
a team of scientists that include
Patrick (Yu) Zang, a postdoctoral
research associate; Neil Mattson,
associate professor of horticulture
with expertise in hydroponics; and
Kristan F. Reed, assistant professor
of animal science whose discipline
is environmental modeling.

“We want to determine whether
the inclusion of hydroponic
sprouts in a conventional diet is
an approach to increase milk production efficiency at a lower carbon footprint,” McFadden said.
“Understanding the science behind
the impact of this type of feed can
cross over to other animals with
ruminant digestive systems such as
beef cattle and sheep.”
The study, to be conducted in
highly controlled conditions at
the Cornell University Ruminant
Center (CURC) in Harford, NY,
will explore the real-world impacts
of feeding dairy cows sprouted
grains grown using Grov’s hydroponic protocols. Grov will install
controlled environment growing systems at the dairy to grow
HDN feed to be used in a series of
experiments over the course of 18
months.
Grov Technologies is currently
producing about 30,000 pounds
of HDN feed per day for trial at
the Bateman Mosida Farms in
Elberta, UT, which milks about
7,500 cows.
“Because HDN is grown indoors,
we are putting fresh feed into their
diet year-round, and we can see differences in our animals,” said Brad
Bateman, co-owner of Bateman
Mosida Farms. “It will be great to
have the science data to back up
what we’re seeing.”
Grov Technologies is pioneering automated controlled environment agriculture (CEA) science
and technology to help meet
the demands of global food security. The company has developed
enterprise scale systems and growing protocols to consistently produce high-density nutrient feed, or
HDN Superfeed.
For more information, visit
grovtech.com.
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Agropur To Build
(Continued from p. 1)

facility in Little Chute will help
us solidify our leadership position
in the dairy industry,” said Doug
Simon, president, US Operations,
Agropur.
The facility’s milk processing
volume should more than double,
from 300 million pounds to 750
million pounds per year, with about
85 percent of that milk coming
from within 40 miles of the plant.
The expanded plant is expected to
be fully operational by early 2023.
The innovative facility, with an
area of more than 210,000 square
feet, will increase capacity and
expand Agropur’s production of
cheese and ingredients. Also, the
project will involve construction
of what Agropur describes as a
cutting-edge wastewater treatment
facility that will generate energy,
supporting the company’s sustainability efforts.
“We will continue to make similar products that we make here
today, which is Mozzarella sticks
and variations of those products,”
Simon said. “More of an appetizer
type product.”
It’s the only plant in the Agropur system that produces that type
of product, he said.
“Beyond speed and efficiency,
the new processes and equipment
will provide greater flexibility
and will allow Agropur to offer a
broader line of products to meet
our customers’ needs,” Simon said.
It’s a pretty unique process. We
had more demand than we could
produce so we decided to expand
for our clients both domestically
and for overseas export opportunities, he continued.
“With this new plant, we’re
increasing production capacity so

Agropur can help its clients live
up to their brand promises,” Simon
added.
The new plant will be built just
north of Agropur’s existing Little
Chute facility.
Doug Simon’s grandfather, Art,
purchased the original facility in
1940.
“It’s pretty exciting to see the
growth of that facility to the point
we needed to expand and build a
new plant,” said Simon, a thirdgenerational cheese maker whose
father Dave and brother Chris also
operated the original plant in Little Chute.
“The announcement of this
significant investment highlights
our commitment to modernize
our asset base in both Canada and
the United States and expand our
cheese manufacturing activities
in the US Midwest,” commented
Emile Cordeau, Agropur’s CEO.
“It pursues the vision behind
other major projects we have carried out, such as the Lake Norden
plant, which has already reached
record production levels in recent
months.”
The state of Wisconsin will be
supporting Agropur’s expansion in
Little Chute with up to $4.5 million in business tax credits from
the Wisconsin Economic Development Corporation (WEDC),
according to Wisconsin Gov. Tony
Evers. Agropur will be eligible for
those tax credits over the next four
years based on meeting hiring and
capital expenditure goals.
“We could have built this plant
anywhere,” Simon said. “The combination of the high-quality milk
and the dedicated employees we
have and the support we received
from the state made this an easy
decision to do the expansion here
in Little Chute.”

Wisconsin Governor Tony Evers (left) was on hand as Steffens Dairy Farm hosted the announcement of Agropur’s latest $168 million expansion project in Little Chute, WI. Also in the photo
(from left to right) are the hosts, Lorraine Steffens and son Dan Steffens; Mike Sipple, Doug
Simon, Thom Vanderhei and Keith Braun of Agropur.

Simon said the company will
need an additional 54 people to
operate the new facility but having a core team already in place
weighed heavily in the decision to
build in Wisconsin.
“We know finding people isn’t
easy so to know that we have that
team in place was a big part of the
decision,” Simon said.
Evers was joined for the
announcement by WEDC Secretary and CEO Missy Hughes and
Randy Romanski, secretary of the
Wisconsin Department of Agriculture, Trade and Consumer Protection (DATCP). The Little Chute
plant expansion announcement
was made at Steffens Dairy Farm,
an Agropur supplier near Seymour,
WI, which is run by Lorraine Steffens and her sons, Steve and Dan.
“This expansion is a promise to
farmers that we’re going to be here,
and you’ll have a place for your
milk to go,” said Lorraine Steffens.
“From our farmers and cheese
makers and the folks in the dairy
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supply chain to the workers who
will help build this expansion, to
the Wisconsin cheese consumers
and enthusiasts everywhere, this
investment will be felt far beyond
the farm,” Evers said. “This project is great news for our economy
and for Wisconsin, and on behalf
of our great state, we are thrilled
to support Agropur’s investment
in America’s Dairyland and in the
future of the dairy industry.”

“The combination
of the high-quality
milk and the dedicated
employees we have and
the support we received
from the state made this
an easy decision...”
—Doug Simon, Agropur
“Wisconsin is uniquely positioned to help Agropur develop
new products and succeed in the
dairy industry,” Hughes said. “In
turn, Agropur invests in our dairy
farms, pays family-sustaining wages
and through the company’s charity
work helps ensure access to healthy
food for our communities.”
Dairy farming “is a tough business known for its incredibly
hard work,” Romanski said. “For
the producers in this part of the
state, Agropur’s expansion can be
a needed boost.”
“The milk supply continues to
grow and we have producers that
want to continue to grow,” Simon
said. We think this expansion gives
those producers that opportunity;
to supply the extra demand for milk
we’ll need to run the new facility.
“We need to continue to invest
in our facilities and to have efficient operations,” Simon said. “In
a lot if cases we’ve added flexibility
to those operations that we believe
help us long-term. This shows the
continued investment we’re making the US and we feel good about
our opportunities long term.”
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EU Cheese Exports Expected To Grow
4% In 2021; Domestic Use Up 0.5%
Brussels, Belgium—European
Union (EU) cheese exports are
projected to grow at a faster rate
this year than domestic cheese use,
according the fall 2021 edition of
the European Commission’s shortterm agricultural outlook report,
published today.
Over the January-June 2021
period, losses of EU cheese exports
to the United Kingdom (UK)
were compensated in particular
by a recovery of flows to the US
(up 18 percent), and increased
exports to China (up 79 percent)
and Switzerland (up 7 percent),
while exports to Japan and South
Korea were lower than last year,
the report said.
In the upcoming months, the
export trend could remain positive, especially shipments to the
US and China, where food service
is recovering fast, the report said.
EU cheese exports could grow by 4
percent. By contrast, domestic use
might grow less, at around 0.5 percent, as retail sales might decline
and only partly be compensated by
foodservice uses of cheese.
This should result in EU cheese
production increasing by around
1 percent this year, and so slowing down on the current trends.
This should allow more milkfat to
be used in the processing of other
dairy products.
In 2022, further reopening of
foodservice outlets and a return to
offices at a larger scale could lead
to a lower EU domestic cheese use
growth (0.2 percent), while cheese
exports could grow further (3 percent). As a result, EU cheese production could grow by 0.8 percent
next year, the report said.
With higher cheese production
and a limited milk supply, EU butter production dropped over the
January-July period by 1.3 percent.
In the upcoming months, it should
recover to remain relatively stable
(up 0.1 percent) in 2021.
With a higher EU butter price
(up 20.7 percent over the JanuaryJuly period), more price sensitive
markets are lowering their purchases, contributing to a drop in
EU exports, which were recordhigh last year and are expected to
be 7 percent lower in 2021. Similar
to cheese use, EU butter consumption could grow by around 0.6 percent this year.
In 2022, some export recovery
could be expected (5 percent), as
well as limited consumption growth
(0.3 percent) with an increasing
use of butter in foodservice outlets
and lower retail sales. This should
support production growth of 0.5
percent, the report said.
EU milk collection is projected
to grow by 0.3 percent in 2021.
The dairy herd is expected to
decline by 0.9 percent, but it could
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be compensated by growing yields,
up 1.3 percent, lower than originally anticipated.
Over the January-July period,
EU skim milk production lagged
behind 2020 volumes by more
than 4 percent, due to an increase
in cheese production. In the
upcoming months, it could slightly
recover, with an expected butter
production increase, and reach
around 1 percent growth.
EU shipments of SMP grew to
China, the top EU export market,
as well as to Indonesia, Philippines,
and Yemen, among others, while
they dropped to Algeria and Nigeria. The increasing EU SMP price
hampers EU competitiveness and

EU exports are likely to remain
stable in 2021, while domestic processing use could grow slightly (0.5
percent).
In 2022, EU SMP exports could
grow 3 percent to refill stocks in
some destinations and overall
support an increasing demand, in
particular in Asian markets, the
report said. Domestic processing
use could grow as well, and this
should lead to an increased EU
production of 2 percent.
Over the January-July period,
both EU whole milk powder production and exports recorded
double-digit declines, compared
to “extraordinarily high levels”
in 2020, the report said. By the
end of the year, the production
decline could be reduced to minus
2 percent, supporting domestic use
(up 0.7 percent), while exports

are expected to remain negative
(down 5 percent).
In 2022, mainly domestic use
should support WMP production
growth (up 0.5 percent), while
exports could remain stable.
In addition to cheese, cream was
another preferred option in milkfat
processing and over the JanuaryJuly period, EU cream production
increased by around 2 percent.
Exports were an important driver
(close to 40 percent increase,
driven by China) as well as domestic foodservice recovery.
Overall EU cream production
could slow down as butter should
benefit more from extra milk and
reach around 1.5 percent growth
in 2021. However, this should still
satisfy export demand and domestic use at higher levels compared
to 2020.
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We deliver ultra hygienic food cutting
solutions that operate effectively and
efficiently. We partner with our clients to
custom design the solution that best meets their
food cutting needs...because we don’t just see cheese,
we see the whole picture.

Come see us at:
Pack Expo – Sept 27-29, 2021
Las Vegas, NV – Booth 26008

Deville Solutions Ad-Cheese Reporter.indd 1

1.866.404.4545
For more information, visit www.devilletechnologies.com

www.devilletechnologies.com
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Food Supply Chain’s Freshwater Use
Declining, As Is Dairy Industry’s
Washington—Freshwater use in
the US food system peaked in
2002 at 43 trillion gallons, and
declined to 34 trillion gallons in
2012, according to a recent report
from USDA’s Economic Research
Service (ERS).
In this report, freshwater is
defined as water that is not seawater or brackish such as rainfall
or lake water. Only 2.5 percent of
the Earth’s water is freshwater; of
this 2.5 percent, more than twothirds is not readily available for
human use since it may be frozen
or underground.
Water is used throughout the US
food system’s supply chain stages
and is embodied in the foods and
beverages purchased by domestic
consumers, the report said. Annual
domestic food system water use was
39 trillion gallons in 1997, rose to
43 trillion gallons in 2002, then
decreased to 36 trillion gallons
in 2007 and 34 trillion gallons in
2012.
The US food system’s share of
domestic water use ranges from 28
percent in 2007 to 34 percent in
2002. The food system is more reliant on surface water than groundwater withdrawals.
The report looks at the six supply chain stages for the four years
of the analysis. As expected, crop
production (which groups farm
inputs for crops and crop production) used the most water along
the supply chain. Crop production
showed a mostly steady proportion
of water use and was 63 percent of
food system water use in 2012.
The livestock production
(which groups farm inputs for livestock and livestock production)
and energy stages showed a grow-

ing trend between 1997 and 2012,
whereas both the processing and
packaging stage and distribution
and marketing stage (which groups
the transportation, wholesale
trade, retail trade, and food service
stages) remained flat in their percentage of food system wwater use.
Processing, packaging, distribution, and marketing were a very
small share of food system water
use at 2 and 1 percent, respectively,
in all years studied.
Therefore, even with the transition to more processed food on the
shelves in grocery stores in recent
years (e.g., triple-washed boxed
salads), processing water was minor
compared to other supply chain
stages, the report pointed out.
Household water use is an
important contributor to the
food system’s total water use, the
report noted. Household water use
includes the water embodied in
home kitchen operations, household food-related transportation,
and kitchen faucet water use.
In each year of the analysis,
household water use ranked second
behind crop production, ranging
from 16 percent (2012) to 20 percent (1997 and 2007).
Energy is an important user of
food system water, and researchers observed a food-energy-water
nexus.
This supply chain stage represents energy throughout the entire
US food system, which is used from
farm to points of purchase, such as
diesel fuel for tractors on the farm
to the electricity used by grocery
stores to run their refrigerators or
freezers.
Water use for food system energy
reached its lowest point in 1997 at
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10 percent and gradually increased pork, and other meats using 1.2
to 13 percent in 2012.
trillion gallons of water annually,
accounting for 72 percent of water
used by all food categories in this
Water Use By Food Category
The report also looks at how food- stage.
For the remaining supply chain
at-home water use is distributed
stages
(processing and packagamong food categories. The report’s
ing,
distribution
and marketing,
authors grouped 14 food categories
and two beverage categories, for a energy), other foods used the most
water in each, although these
total of 16 groupings.
Fresh vegetables used the most stages use relative minor amounts
water across all six supply chain of water compared to crop and
stages (5.1 trillion gallons annu- livestock production.
Total water use in 2012 for the
ally) compared to all other food
two
dairy categories broken out in
categories in 2012. Other foods,
the
report
was as follows:
which include a number of difFresh milk: Water used totaled
ferent food products such as nuts,
seeds, other snacks, and ready-to- 339 billion gallons, including 218
eat or ready-to-heat foods, came billion gallons for crop production,
in second for total water use, at 37 billion gallons for livestock
4.5 trillion gallons annually, while production, 13 billion gallons for
beef, pork, and other meats ranked processing and packaging, 2 billion
third, at 2.5 trillion gallons per gallons for distribution and marketing, and 70 billion gallons for
year.
The results are based on US energy.
household purchasing decisions in
Processed dairy products:
2012, so the result that the most Water used totaled 681 billion galwater was embodied in the fresh lons, including 444 billion gallons
vegetables category incorporates for crop production, 73 billion galthe quantity and types of vegetables lons for livestock production, 22
purchased, the report explained. billion gallons for processing and
This does not necessarily mean packaging, 4 billion gallons for disthat a fresh vegetable, such as a tribution and marketing, and 137
cartot, is more water-intensive billion gallons for energy.
when compared on an equal mass
In 2012 in the beef, pork, and
basis to an individual item in a dif- other meats food category, the
ferent category, such as cheese in water used at the crop and livethe processed dairy category.
stock production stages were about
Both the quantity and com- equal, the report said. Livestock
position of food items purchased production requires on-farm water
within these categories matter for for animal drinking and servicthe attributed water use, in addi- ing, but almost as much water was
tion to production practices and needed at the crop production
water use efficiency throughout the stage to grow animal feed.
supply chain, the report said.
Looking at shares of water use
Fresh vegetables also used the across the supply chain stages,
most water at the crop produc- rather than amounts, the report
tion stage, compared to other food found that the crop production
categories in 2012, at 5.1 trillion stage accounted for 81 percent of
gallons per year. The livestock pro- water use in 2012 across all food
duction stage is next, with beef, categories. Livestock production,
processing and packaging, distribution and marketing, and energy
used 7, 2, 0, and 10 percent of
overall water, respectively.
Water in the US food system
is dependent on the types and
quantities of foods and beverages
purchased by US consumers and
production practices related to
water efficiency, the report noted.
For example, fresh milk used 1.1
trillion gallons of water in 1997.
The water for fresh milk production declined in each study year,
ending at 339 billion gallons in
2012. This decrease in water use

  

for fresh milk production is due, in
    
part, to declining fluid milk con
sumption.
    
A 13-percent increase in milk
  
     
production per cow in the US in
 
the past 10 years also contributed
    
to this decline, the report noted.
 
For the processed dairy products
category,
water use totaled just
Proudly made
under 2 trillion gallons in 1997 and
in the
declined in each study year, to 681
United States
billion gallons in 2012.
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CMAB Launches
Statewide Campaign
To Boost Recycling
Of Plastic Milk Jugs
Tracy, CA—The California Milk
Advisory Board (CMAB) on
Thursday launched a public information campaign aimed at increasing awareness of the recyclability
of milk jugs made of high density
polyethylene (HDPE), also known
as #2 plastic.
The “Recycle the Jug” campaign
is designed to drive sustainable
behavior change across California by addressing misconceptions
to ensure plastic milk jugs make it
into the recycling stream. A 2021
perceptions study conducted by a
dairy industry coalition revealed
that while 70 percent of California consumers said recyclability
is important to them, nearly half
found the milk jug difficult to recycle and 32 percent of those consumers reported they didn’t trust it
will actually be recycled.
“California consumers are dedicated to doing their part to recycle
but many don’t understand that
the HDPE used for plastic milk
jugs is one of the most widely

accepted plastics in recycling programs across the United States.
It’s highly desirable by recyclers
because of its value and ability to
be turned into new materials,” said
John Talbot, the CMAB’s CEO.
“We want to encourage consumers who buy milk in the jug to
make sure that jug makes it to the
recycling bin to help keep plastic
out of landfills,” Talbot added.
Working with the dairy, retail
and recycling industries, the Recycle the Jug campaign encourages
consumers to take three simple
steps to recycle their plastic milk
jugs: “Pour it. Cap it. Bin it.”
A new recylethejug.com site
launched in collaboration with the
Milk Processor Education Program
(MilkPEP) provides information
on milk jug and other recycling.
And a new recycling icon with the
website address will soon appear
on milk jugs at retail stores across

California as a reminder to consumers to recycle the jug in their
local curbside recycling program.
“Dairy processors are constantly
exploring ways to provide milk in
the most convenient, sustainable
packaging – using more recycled
HDPE is one example. More recycled content means lower costs
for packaging manufacturers and
that’s what this campaign encourages,” said Yin Woon Rani, MilkPEP’s CEO.
“The more consumers put their
milk jugs into the recycling bin,
the more responsibly made packaging we can make, and that’s something consumers can feel good
about,” Woon Rani added.
“HDPE is a valuable resource for
recyclers because it can go into a
variety of materials, from plastic
lumber to packaging for products
like milk. Because natural HDPE
doesn’t have color added, recyclers
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can add any type of ink or color
when reused,” said Tim DeweyMattia, recycling and public
education manager for Napa Recycling. “Milk jugs are easy to recognize and sort at recycling centers,
so consumers can have confidence
that their milk jug will actually be
recycled. And that reduces the use
of virgin materials, saves energy
and saves money for both consumers and recycling companies.”
Additional campaign partners
include Albertsons, Alta Dena
Dairy, Clover Sonoma, Crystal Creamery, Hollandia Dairy,
Lucerne Dairy Farms, Producers
Dairy, Safeway, VONS, Andronico’s Community Markets,
Cal-Waste Recovery Systems,
Driftwood, Envision Plastics, Napa
Recycling, Pavilions, Resource
Recovery Coalition of California,
and Association of Plastic Recyclers.

We can’t wait to see you in person at Process Expo.

Tilley Company
Acquires Ingredients
Solutions
Waldo, ME—Baltimore-based
Tilley Company, Inc., a regional
distributor and service provider
of specialty chemicals and lubricants and a portfolio company
of SK Capital Partners, recently
announced the acquisition of
Ingredients Solutions Incorporated
(ISI).
Privately held since its founding
in 1992, Waldo, ME-based Ingredients Solutions is a distributor
and blender of specialty hydrocolloids, offering a full range of products derived from renewable plants
and algae.
The company’s product line
includes carrageenan, pectin, xanthan gum, locust bean gum, gellan
gum and other products.
The ISI platform’s strong technical and R&D resources have
supported the development of
new products to serve as valueadded ingredients in a number
of applications, including dairy,
meat and poultry, plant-based
food and beverages, and sauces
and dressings, according to the
Tilley Company.
“Ingredients Solutions brings a
leading hydrocolloid offering and
best-in-class product application
know-how to meet the precise
needs of food, beverage, and personal care customers,” said Sean
Tilley, president and CEO of Tilley
Company.

Our team has so many innovative applications to show you.
Come visit Reiser at Process Expo | Chicago | November 2-5, 2021 | Reiser Booth 15013

www.reiser.com
Reiser • Canton, MA • (781) 821-1290
Reiser Canada • Burlington, ON • (905) 631-6611
Reiser UK • Milton Keynes, Bucks • (01908) 585300
2021

ProcessExpo2021_Ads_CMN.indd 2

For more information, visit www.reiser.com
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Stepladder Adds
‘Goatgurt’ Goat Milk
Yogurt To Lineup

Cowgirl Creamery’s
Mt. Tam Part Of New
Ice Cream Flavor

Cambria, CA—Stepladder Ranch
& Creamery here announced the
limited release of its first-ever
goat’s milk yogurt, Goatgurt.
The Creamery has been experimenting on new cheeses and other
products like Goatgurt, now available at Bay Area and Los Angeles
farmer’s markets. It is currently not
available for online sales.
Goatgurt is a pourable, European-style yogurt with a subtle
yet “goaty” flavor, the company
reported. It’s designed to pair with
granola, fruit and honey, or as a
savory, tangy marinade ingredient.
For more information, visit www.
stepladdercreamery.com.

Point Reyes Station, CA—
Award-winning Mt. Tam, a signature cheese of Cowgirl Creamery
here, is the primary ingredient in
a new ice cream flavor launched
recently.
Cowgirl Creamery has partnered
with San Francisco’s Smitten Ice
Cream to create Cheesecake ice
cream – triple cream Mt. Tam
cheese combined with sour cherry
compote and a graham cracker
crumble.
The result is an the elevated version of a classic cherry cheesecake.
The new flavor is available at locations in California and sold online
at www.smittenicecream.com.

Good Culture Unveils
Lactose-Free Line,
Sour Cream Pouch

of protein per serving and is made
with five simple ingredients: pasture-based milk, cream, sea salt,
live and active cultures and lactase enzyme.
The company’s new Squeezable
Lactose Free Sour Cream Pouch
and Lactose Free Sour Cream Tub
are lactose-free versions of the
brand’s cultured sour cream, packaged in a 12-ounce pouch and a
15-ounce tub.
For more information, visit
www.goodculture.com.

Irvine, CA—Good Culture here
has added four new products to its
brand, including the company’s
first lactose-free line and a messfree version of its classic sour cream
in a new squeezeable pouch.
Good Culture’s new Lactose Free Cottage Cheese in a
15-ounce tub and has 14 grams

Powder
Processing
Solutions
Offering highly specialized
engineered solutions and
exceptional technical support
for powder processing systems.
 Whey, Whey Permeate
 Lactose
 Whey Protein Concentrate
 Milk Powders
 Infant Formula
 Cheese Powders
 Protein
 Flavors

Urschel Participates In Indiana’s
Adopt-A-Highway Program

Chesterton, IN—Urschel Laboratories, Inc., is participating in
the Indiana Department of Transportation’s (INDOT) Adopt-AHighway program, the company
announced last month.
The two-year commitment
by Urschel includes the section
of Indiana State Route 49 from
1100 North to 900 North.
Urschel employees and family
members have actively participated, averaging 14 volunteers
per session, and have gathered
more than 112 trash bags over the
last six months.
“We are committed to improving the aesthetics and morale of
the Chesterton community by
doing our small part,” said Rick

Urschel, CEO of Urschel Laboratories, Inc.
In August 2015 Urschel moved
their operations from Valparaiso,
Indiana, to a new campus at Coffee Creek Center in Chesterton,
Indiana. At that time the brand
new state-of-the-art Urschel
facility encompassed 385,000
square feet.
Founded in 1910, Urschel is
a global leader in food cutting
technology and supplies cheese
and food processors around the
world with high-capacity food
cutting machinery and maintains
the company’s manufacturing
headquarters in Chesterton, IN.
For more information, visit www.
urschel.com.

Natamycin is Now Available and
Produced in America’s Heartland!
• Produced in South Bend, IN
• Easy to use
• Improved Solubility

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

Evaporator Dryer
Technologies, Inc.

Contact us today to learn more about DelvoCid+
and our various cheesemaking solutions!

www.evapdryertech.com
info@evapdryertech.com
715.796.2313
For more information, visit www.evapdryertech.com

1-800-826-8302 • nelsonjameson.com
sales@nelsonjameson.com
For more information, visit www.nelsonjameson.com

October 8, 2021

Dairy.com Acquires
India’s Mr.Milkman
Frisco, TX, and New Delhi,
India—Dairy.com has made its
first investment in India with
the accquisition of Mr.Milkman,
which Dairy.com described as
India’s leading last-mile dairy supply chain SaaS (software as a service) platform.
Dairy.com has acquired a 100
percent stake in Mr.Milkman to
strengthen its integrated supply
chain solution offerings for dairies
worldwide.
The two companies will use
their combined agribusiness technologies, development resources,
and industry expertise to enable
and innovate last-mile dairy supply chain solutions for markets in
India and abroad.
India is the world’s largest producer and consumer of milk and
dairy products, Dairy.com pointed
out.
“Indian dairy sector and milk
brands in India will need to
employ technology at every level,
right from procurement of milk to
last delivery mile, in order to grow
and be successful. Milk brands in
India and around the world operate on slim margins, and since milk
prices have a cap, the only way to
grow profits is to become more
efficient, which can only happen
through the implementation of
technology,” said Samarth Setia,
Mr.Milkman chief executive officer and co-founder.
“Our entire company is proud to
be joining the talented Dairy.com
team to accelerate the development of our last-mile delivery solution to meet the rising customer
needs,” Setia continued. “We also
look forward to providing some of
the most advanced solutions Dairy.
com has to offer to the milk brands
in India.”
“We are very excited to invest in
the continued success and incredible growth at Mr.Milkman,” said
Scott Sexton, Dairy.com’s chief
executive officer. “Our entire
global team is committed to developing innovative solutions that
empower supply chains to feed a
growing world, and Mr.Milkman
is a natural addition to our ag tech
solution portfolio.”
Already used by over 60 Indian
dairy brands, Mr.Milkman enables
dairy food product companies to
efficiently manage multiple aspects
of dairy distribution, supply chain,
customer subscriptions and delivery requests, Dairy.com explained.
Mr.Milkman is a pre-built alternative to food delivery aggregator
apps and includes payment processing capabilities.
In the future, the combined
entity will look to optimize and
digitize several areas of the agriculture supply chain in India, North
America, and Europe, according to
Dairy.com.
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August Dairy Trade

U S Ch e e se Ex p o r t s v s I m p o r t s

(Continued from p. 1)

August of 2013- 2021;

2020. During the first eight months
of this year, NDM exports totaled
1.4 billion pounds, up 13 percent
from the first eight months of 2020.
Dry whey exports totaled 38.8
million pounds, down 17 percent
from August 2020. Dry whey
exports during the January-August
period totaled 342.2 million
pounds, up 13 percent.
August exports of whey protein
concentrate totaled 26.3 million
pounds, up 5 percent from August
2020. WPC exports during the first
eight months of 2021 totaled 210.3
million pounds, up 4 percent from
the first eight months of 2020.
Lactose exports during August
totaled 67.6 million pounds, up 5
percent from August 2020. During the January-August period,
lactose exports totaled 575 million
pounds, down 0.4 percent from the
same period in 2020.
Butter exports totaled 7.0 million pounds, up 90 percent from
August 2020. Exports during the
first eight months of 2021 totaled
66.8 million pounds, up 129 percent from the same period of 2020.
August ice cream exports
totaled 13.9 million pounds, up
10 percent from August 2020. Ice
cream exports during the JanuaryAugust period totaled 115.5 million pounds, up 14 percent from
the same period in 2020.
Yogurt exports totaled 3.2 million pounds, up 15 percent from
August 2020. During the first eight
months of 2021, exports totaled
28.9 million pounds, up 42 percent
from the same period of 2020.
Cheese Imports Rise
US cheese imports totaled 36.9
million pounds, up 10 percent from
August 2020 and the sixth consecutive month in which imports
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exceeded 30 million pounds. The
value of those August cheese
imports, $129.5 million, was up 13
percent from a year earlier.
Cheese imports during the first
eight months of 2021 totaled 261.1
million pounds, up 17 percent from
the first eight months of 2020. The
value of those imports, $926.6 million, was up 27 percent.
Leading sources of US cheese
imports during the period ending
in August, on a volume basis, with
comparisons to the same period
last year, were Italy: 52.1 million
pounds, up 22 percent; France: 26.3
million pounds, up 4; Netherlands:
24 million pounds, up 15 percent;
Ireland: 13.7 million pounds, up 56
percent; Switzerland: 12.7 million
pounds, down 2 percent; Spain:
12.4 million pounds, up 1 percent;
Nicaragua: 12.2 million pounds, up
20 percent; Germany: 10.8 million
pounds, up 42 percent; Greece: 9.8
million pounds, up 16 percent; UK:
9.7 million pounds, up 41 percent.
Butter Imports Increase
Imports of butter and other butterfat products totaled 12.1 million
pounds, up 1 percent from August
2020. Butter imports during August
totaled 11.2 million pounds, up 29
percent from a year earlier.
Imports of butter and other but-

For more information, visit www.alpma.com
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terfat products during the JanuaryAugust period totaled 83.4 million
pounds, down 15 percent from
the same period in 2020. Butter
imports during the January-August
period totaled 63.9 million pounds,
up 8 percent from a year earlier.
Casein imports totaled 5.6 million pounds, up 52 percent from
August 2020. Imports during the
Jan.-Aug. 2021 totaled 66.3 million pounds, up 16 percent from
the first eight months of 2020.
August imports of caseinates
totaled 2.3 million pounds, down
38 percent from August 2020.
Imports of caseinates during the
January-August period totaled 31.8
million pounds, down 1 percent
from the same period last year.
Imports of Chapter 4 MPCs
during August totaled 3.3 million
pounds, down 50 percent from
August 2020. Imports of Chapter 4 MPCs curing the first eight
months of 2021 totaled 62.9 million pounds, down 15 percent from
the first eight months of 2020.
August imports of Chapter 35
MPCs totaled 1.6 million pounds,
up 39 percent from August 2020.
Imports of Chapter 35 MPCs during the January-August period
totaled 9.6 million pounds, up 5
percent from a year earlier.
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PERSONNEL
Prairie Farms Dairy announced
Monday that ED MULLINS will
step down as CEO and executive
vice president, effective Jan. 1,
2022. Mullins, who has been with
Prairie Farms over 40 years, will
continue to serve as a senior executive officer, actively involved in
the company’s day-to-day operations. MATT MCCLELLAND,
currently serving as senior vice
president of sales, will succeed
Mullins as CEO. McClelland
joined Prairie Farms in 1991 and
has held numerous leadership
positions in sales and operations.
Tate & Lyle PLC has tapped
WILLIAM MAGEE as president,
North America, Food & Beverage Solutions, and member of
Tate & Lyle’s executive committee. Magee joined Tate & Lyle in
April 2018 as commercial vice
president, North America, Food
& Beverage Solutions, before
being promoted to senior vice
president and general manager,
North America, Food & Beverage Solutions later that year.

ure with the company and more
than seven years as IFF’s chairman
and CEO. Fibig will continue in
his role until a successor is named,
which is expected by early 2022,
and he has agreed to stay on during the transition period. At the
time of his retirement, Fibig will
also step down from IFF’s board
of directors. GLENN RICHTER
has been appointed executive vice
president and chief financial officer. Richter most recently worked
as chief financial officer for TIAA,
a leading global provider of financial services. He succeeds RUSTOM JILLA, who will be leaving
the company following a period of
transition.

The National Association of
State Departments of Agriculture
(NASDA) has tapped TED MCKINNEY as chief executive officer,
responsible for leading NASDA
in finding policy solutions for the
nation’s food system and expanding NASDA’s partnerships. McKinney most recently served as the
US Department of Agriculture
(USDA) under secretary for trade
and foreign agricultural affairs. He
led the development and impleIFF announced that chairman mentation of the department’s
and CEO ANDREAS FIBIG trade policy, facilitated foreign marwill retire after a 10-year ten- ket access and promoted opportu-

Food & Dairy

Gaskets

Extruded Rubber Gaskets

nities for US agriculture through
various trade programs and highlevel government negotiations.
ANNE MOORE joined Farmers for Sustainable Food (FSF)
as sustainability communications manager, responsible for
developing approaches that
highlight farmers’ implementation of conservation practices.
Moore most recently worked
as marketing communications
director at CHS Inc., a farmerowned cooperative

RECOGNITION
The Eastern Wisconsin Cheesemakers and Buttermakers
Association will honor STAN
DIETSCHE of Oshkosh Cheese
Sales and Cold Storage with its
Lifetime Membership Award. A
one-time director of the association, Dietsche helped pioneer
Oshkosh Cold Storage’s aging
program, the association said.
Dietsche may be better known
for his integral roles in cheese
contest thoughout the world,
including the Wisconsin Cheese
Makers Association’s US and
World Contests. The EWC&BA
will honor Dietsche at its annual
conference, November 3, at the
Waverly Beach club in Menasha, WI. To attend, contact Barb
Henning at kbhenning@tm.net or
call 920-286-2566.

Sartori BellaVitano
Garlic & Herb Flavor
Will Debut This Fall
Plymouth, WI—Sartori Cheese
has added a new flavor to its awardwinning line of BellaVitano, the
original Sartori family cheese.
The company’s new Garlic &
Herb BellaVitano uses a proprietary, artisan blend of garlic, lemon
zest, Aleppo chili pepper, parsley
and extra virgin olive oil.
“We had a distinct flavor profile
in mind,” said Sartori cheese maker
Erin Radtke.
“The trick was working with
our talented team to narrow in on
a blend of herbs and spices that
really brought out the best in BellaVitano,” Radtke continued.
The new flavor is reminiscent of
the Sartori family table, said company president Bert Sartori.
“Garlic, oregano and rosemary
– these are the smells and tastes
that take me back to the memories
of growing up in an Italian family,”
he said.
“We’re very excited to bring
these flavors to life in our newest
BellaVitano,” Sartori continued.
Garlic & Herb BellaVitano will
arrive in specialty cheese shops and
regional retailers starting this fall
for the 2021 holiday season.
For more information and complete BellaVitano lineup, visit
www.sartoricheese.com.

From Pasteurizers
to Pumps
Koss has you covered.

Leading manufacturer
of custom stainless
steel processing
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dairy industry. You
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USDA Announces
Purchase Awards
For Process Cheese
For Delivery In 2022,
And Nov.-Dec. 2021

FDA’s Whole Genome
Sequencing Program
Found To Be Cost
Effective, More
Precise Than PFGE

Washington—The US Department of Agriculture (USDA)
recently announced the awarding
of contracts for the purchase of
process cheese for delivery during
2022.
The process cheese being
procured by USDA includes
25,819,200 pounds of blended
American skim 12/2-pound
loaves; 1,108,800 pounds of yellow
blended American skim sliced 6/5pound loaves; 1,386,000 pounds of
process cheese 6/5-pound loaves;
and 2,455,200 pounds of regular
process cheese 6/5-pound loaves;
as well as generic blended American skim slices, 6/5-pound loaves
and 6/5-pound generic sliced process cheese loaves.
Awards are as follows; the purchase price price for each delivery
period is the accepted differential
price per pound indicated plus the
applicable previous month’s average of the CME cash market price
for 500-pound barrels:
Associated Milk Producers,
Inc.: Blended American skim 6/5pound sliced loaves, generic, at a
differential price of 0.50 cents per
pound.
Bongards’
Creameries:
1,386,000 pounds of process 6/5pound loaves at a differential price
of 43.14 to 49.34 cents per pound;
sliced process 6/5-pound loaves,
generic, at a differential price of
30.09 to 40.49 cents per pound;
1,108,800 pounds of blended
American skim yellow regular
sliced 6/5-pound loaves at a differential price of 18.40 to 23.40
cents per pound; and 25,819,200
pounds of blended American skim
12/2-pound loaves at a differential price of 0.10 to 7.30 cents per
pound.
Great Lakes Cheese: 2,455,200
pounds of regular process cheese,
6/5-pound loaves, at a differential
price of 43.25 to 56.0 cents per
pound.
No bids were received for
712,800 pounds of kosher process
cheese, white sliced 6/5-pound
loaves, USDA said.
Also last week, USDA
announced the awarding of a
contract to Bongards’ Creameries for a total of 633,600 pounds
of Blended American skim 12/2pound loaves, for delivery from
Nov. 1 through Dec. 31, 2021. The
total price of the process cheese is
$1,228,376.16.
USDA’s Agricultural Marketing Service purchases a variety of
domestically produced and processed commodity food products.
For more information, visit www.
ams.usda.gov/selling-food.

Silver Spring, MD—The US Food
and Drug Administration’s GenomeTrakr Whole Genome Sequencing (WGS) Network, a scientific
tool that helps the agency detect,
investigate and limit the spread of
foodborne illness outbreaks, was
likely cost effective in its second
year of implementation, according
to a new study on the program’s
effectiveness.
At current funding levels, the
program is generating $100 million to $450 million in net annual
health benefits, the study noted.
FDA’s Center for Food Safety
and Applied Nutrition (CFSAN)
created the GenomeTrakr Whole
Genome Sequencing (WGS) Network in 2013, as a tool to help

improve food safety, the study
explained. To date, the GenomeTrakr network is made up of
over 50 national and international
laboratories that are sequencing
foodborne pathogens and uploading the genomes into the National
Center for Biotechnology Information Pathogen Detection (NCBI
PD) web portal. Other national
and international public health
authorities also share their WGS
data at NCBI.
Daily phylogenetic clusters are
generated at NCBI documenting new and emerging linkages of
possible contamination, the study
explained. Compared to Pulsedfield Gel Electrophoresis (PFGE),
WGS provides more precise, high
resolution source tracking and
predictions for food and environmental genomic data, the study
explained.
Results from the analysis of the
data enables faster and more precise public health and regulatory
actions (such as public messag-

Reduce Your Costs with Free Flow®
At two to three times your current application rate, Free Flow
anti-caking agents can reduce your costs dramatically.

Free Flow® looks better
than cellulose at twice
the application rate.
3% Cellulose

®

ing and recalls), thus decreasing
the number of illnesses associated
with outbreaks and decreasing the
breadth of products recalled on
average.
The program makes it easier
to evaluate cases across time and
geography, helping to solve ongoing contamination events that
would otherwise go unidentified,
the study explained.
The use of Whole Genome
Sequencing data increases the
effectiveness in monitoring and
FDA’s ability to perform root cause
analysis, providing information to
growers and manufacturers of food
that can help them make effective
investments and improvements in
their food safety systems.
Results of the study also suggest that for each additional 1,000
Whole Genome Sequencing isolate sequences added to the database for a given pathogen, there
is a reduction of approximately six
illnesses per year associated with
that pathogen.

Improve Yield, Appearance and Profitability of
Your Cheese Shreds
• Free Flow® anti-caking agents can be applied at higher
application rates to improve yield and profitability.
• A smart substitute for cellulose, Free Flow® can be applied
at over twice the rate and remain significantly less visible.
• Low airborne dust ensures safer working conditions, less
equipment wear-and-tear and better package seal integrity.
• Free Flow® delivers excellent flowability for maximum line
speeds, while preventing clumping.

Free Flow is nearly
invisible at 3%.
®

3% Free Flow 1031
®

• Free Flow® can be customized to co-deliver antimycotics and
oxygen scavenger systems to assure ongoing flavor and
freshness.

For more information about Free Flow® and our complete line
of anti-caking solutions, contact us today.

©2018 Allied Blending LP

1-800-758-4080 • www.alliedblending.com
For more information, visit www.alliedblending.com

All rights reserved.
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First New York International Cheese
Contest Judged By Trade-Only Buyers
Long Island City, NY—Gold, silver and bronze medal winners were
recently announced in the inaugural New York International Cheese
Competition.
The panel was led by head judge
Adam Levy, founder of International Beverage Competitions
Group of Beer, Wine & Spirits
in New York, Berlin, Melbourne
& Asia. Judges were Beth Falk,
Mill City Cheesemongers; Brian
McMillan, Son of a Butcher; Sean
Hartwig, Zingerman’s; Carol Johnson, Monger’s Palate; Arn Grashoff
and Jen Bonaccorsi, Innovative
Food Holdings; Shawn Hockert,
Seacrest Foods; Randall Felts,
Beautiful Rind; Perry Soulos, Euro
USA; Karrie Kimble, Philosophy
Foods; Emilio Mignucci, Di Bruno
Bros.; Andrew Deakin, Campbell
& Co.; and cheese monger Laura
Downey.
GOLD MEDAL WINNERS
Alpine Cow Washed Less Than
12 Months: Columbia Cheese,
Usi Minnie; Saxon Creamery, Saxony Alpine Style Cheese
Aged Cheese, Flavored: Mifroma,
Blumenkaese
Gouda Young Cow Milk: Columbia Cheese, Old Farmdal
Soft Ripened Bloomy Cow’s
Milk: Four Fat Fowl, St. Stephen;
Jasper Hill Farm, Harbison
SILVER MEDAL WINNERS
Alpine, Cow, 6-12 Months:
Columbia Cheese, Kaserei
Tufertschwil; Gourmino, Alpine
Alpine Cow Natural Rind Less
Than 12 Months: Jasper Hill
Farm, Highlander
Alpine Cow’s Milk Aged 12-24
Months, Natural Rind: Murray’s
Cheese, Annelies

Alpine Cow Washed Less Than
12 Months: Alpenhorn, Mifroma
Alpine, Cow, 13+ Months:
Columbia Cheese, Kaserei
Tufertschwil, Gourmino
Alpine Other Milk Washed Mixed
Milk: Murray’s Cheese, Mistoa
Blue Cow’s Milk Aged 1-2
Months: Consorzio Gourm PDO
Sweet Gorgonzola
Blue Cow’s Milk Aged up to
Three Months: Jasper Hill Farm,
Bayley Hazen Blue; Rogue Creamery, Enraptured Blanc
Blue Cow’s Milk Aged 3-6
Months: The Grey Barn and Farm
Bluebird
Blue Veined With Rind, Cow’s
Milk: Sweet Grass Dairy, Asher
Cheddar Cow’s Milk, Aged 6-12
Months, Domestic: Jasper Hill
Farm, Cabot Clothbound
Soft Ripened/Bloomy Rind,
Goat’s Milk: Prairie Fruits Farm
& Creamery Black Goat
Cheddar Cow’s Milk, Aged 13+
Months, Domestic, Cloth-Bound:
Vermont Farmstead Cheese, Aged
Windsordale Truckle Clothbound
Cheddar Other/Mixed Milk, Aged
13+ Months, Domestic, ClothBound: Face Rock Creamery, Face
2 Face Sheep/Cow Clothbound
Flavored Cow Aged 2-11 Months:
Mifroma, Truffle Raciette Square
Flavored Cow’s Milk: Columbia
Cheese, Lisa with Ramps
Gouda Young Cow Milk: Columbia Cheese, Young Farmdal
Hard Cow: Caseificio di Gavasseto, Roncadella; Consorzio
Gourm Collezione, Parmigiano
Soft Ripened Bloomy American
Original: Nettle Meadow, Kunik
Soft Ripened Bloomy Cow’s Milk:
Jacob and Brichford Farmstead
Cheese, JQ; Jasper Hill Farm,

Sherry Gray; and Vermont Farmstead, Brie and Lille Bebe
Soft Ripened Bloomy Sheep’s
Milk: Nettle Meadow, Simply
Sheep and Adironjack
Soft Ripened /Washed Rind:
Columbia Cheese, Cabriolait and
Teleggio; Jacobs & Brichford Farmstead Cheese; Jasper Hill Farm,
Willoughby; Murray’s Cheese,
Greensward; and The Grey Barn
and Farm, Prufrock
BRONZE MEDAL WINNERS
Alpine Natural Rind: Gourmino
Alpine Hard Cow’s Aged 2-11
Months: Mifroma, Cavern Gruyere
Blue Cow’s Milk Aged up to 3
Months: Columbia Cheese, Gorgonzola Prelibato
Cheddar Cow’s Milk, Aged 6-12
Months, Domestic: Face Rock
Creamery, Aged Cheddar
Cheddar Cow’s Milk, Aged 13+
Months, Domestic: Face Rock
Creamery, Clothbound Cheddar
Alpine, Cow, 6-12 Months: Gourmino, Hornbacher
Cheddar, Through 12 Months,
Goat, Sheep, BuffaloMilk:
LaClare Family, Raw Goat
Cow’s Milk Aged 2-11 Months:
Cavern, Gruyere Mifroma
Flavored Cow’s Milk: Vermont
Farmstead Cheese, Maple Sriracha
Windsordale; Rogue Creamery,
Hopyard Cheddar
Flavored Cow’s: Columbia Cheese,
Good Mood,Lisa with Ramps
Fresh, Flavored Goat Milk:
LaClare Chipotle Honey Goat
Cheese and Blueberry Vanilla
Hard Cow’s Milk: Caseificio di Gavasseto e Roncadella,
Parmigiano-Reggiano; Jacob &
Brichford, Everton; and Murray’s
Cheese, Project X
Hard Sheep’s Milk: Consorzio
Gourm Tuada
Soft Ripened/Bloomy Rind Goat’s
Milk: Murray’s Cheese, Selles Sur
Cher

Soft Ripened Sheep’s Milk: Nettie Meadow Simply Sheep; Murray’s Cheese, Hudson Flower
Soft Ripened/Washed Rind: Chimay, La Premiere Cheese; Murray’s
Cheese, 80.10.10.
INDIVIDUAL AWARDS - US
Georgia Creamery of the Year:
Sweet Grass Dairy
Illinois Creamery of the Year:
Prairie Fruits Farm & Creamery
Indiana Creamery of the Year:
Jacob & Brichford Farmstead
Cheese
Massachusetts Creamery of the
Year: The Grey Barn and Farm
New York Cow’s Milk Creamery
of the Year: Four Fat Fowl
New York Sheep’s Milk Creamery of the Year: Nettle Meadow
Farm
Oregon Creamery of the Year:
Rogue Creamery
Oregon Cheddar Creamery of the
Year: Face Rock Creamery
Vermont Creamery of the Year:
Jasper Hill Farm
Vermont Cheddar Creamery of
the Year: Vermont Farmstead
Cheese
Wisconsin Creamery of the Year:
LaClare Family Creamery
US Cheese Importer of the Year:
Murray’s Cheese.
INDIVIDUAL AWARDS - GLOBAL
Belgium: Gouda Creamery of the
Year, Kaserei Tufertschwil; and
Washed Rind Creamery of the
Year, Chimay
Italy: Creamery of the Year, Consorzio Gourm Collezione; and
Parmigiano Creamery of the Year,
Caseificio di Gavasseto e Roncadella Società Cooperativa
Switzerland: Alpine Cow’s Milk
Creamery of the Year, Gourmino;
Alpine Other Milk Creamery
of the Year, Mifroma; and Hard
Cheese Creamery of the Year, Kaserei Tufertschwii.

Cedar Grove
Warehouse, Inc.

Dry, Cold and
Frozen Storage
 CME Cer�ﬁed Loca�ons
 Cross-Docking Rail/Container
 Experts in Rail Transporta�on
 Family-owned providing superior service
We support all of your needs from full-service dock-to-dock solu�ons,
railcar cross-docking, to freezer, dry and refrigerated storage.

920-668-6016

info@cedargrovewarehouse.com  www.cedargrovewarehouse.com
Modesto
California

Wendell & Buhl
Idaho

Cedar Grove, Oostburg, Waldo, Plymouth & Schoﬁeld
Wisconsin

For more information, visit www.cedargrovewarehouse.com

For more information, visit www.dairyconnection.com
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Tomales Creamery Owners Branch Out
With Creamery, Roastery & Bagel Shop
San Francisco, CA— Daily Driver,
a café selling the trifecta of bagels,
artisan cheese and coffee made inhouse, opened its third location
here late last month.
Daily Driver is owned by
Tamara Hicks and David Jablons,
two full-time doctors who also
own and operate Toluma Farms
and Tomales Farmstead Creamery
(TFC) in West Marin. This urbanrural connection is a main reason
why they wanted to bring cheesemaking to the city.
Hicks and Jablons opened their
flagship Daily Driver café here in
March 2019, followed by a second
storefront location in the Ferry
Building right before the pandemic
hit in 2020.
The third location is located
inside of The Cheese School of San
Francisco at Ghirardelli Square.
“Making cheese and butter for a
brick and mortar food business has
been incredibly challenging the
last year and a half,” Hicks said.
“Due to mask mandates and
closures due to COVID – which
we support – it’s been difficult to
predict what the demand will be,”
she said. “We have to pick up 500
gallons of milk each week, as the
cows don’t really care about our
problems.”
The company uses organic Jersey milk from Silva Family Dairy,
located about 60 miles from the
creamery.

On the flip side, the advantages
of a small creamery pairing with
a speciality food manufacturer is
the ability to work together and
quickly solve problems such as
over-production of cheese or too
much milk, Hicks said.
“The kitchen can quickly add
a fresh or aged cheese to a menu
item and voila – it’s moving and
thoroughly enjoyed,” she said.
“Also, if a batch of cheese tastes
great but isn’t looking great for
some reason, it can go on a bagel
sandwich and it’s perfect,” Hicks
continued. “It’s been great re-purposing cheese rather than it having
to throw it out.”
New Head Cheese Maker
Daily Driver also recently welcomed Rachel Kleine as its new
head cheese maker.
When the company’s original
partners and cheese maker relocated the team was able to start
a Cheesemaker In Residence program in early 2021 to help bring
new talent to the creamery. Daily
Driver’s first Cheesemakers in Residence were Andi Wandt and Blair
Johnson, who introduced cheese
curds and Butterkäse to the shop.
As Wandt and Johnson were
getting ready to return to Vermont,
Midwestern cheese maker Rachel
Kleine was planning her move to
San Francisco.
Kleine had visited Tomales
Creamery in 2014. At the time,

From left: Jeanine Egan, Homaro Villagomez Rodriguez, Genevieve Watts, Steve Emerson,
Steven Morales, Margaux Axelrod, Corey Smith, and Andy Puentes.

she was working at Missouri’s
Green Dirt Farm, and being mentored by owner Sarah Hoffmann.
At Green Dirt Farm, Kleine
specialized in making soft-ripened
cheeses and said she’s enthusiastic
about the company’s milk supply.
“It’s exciting to have single-herd
Jersey milk to work with, especially
one that has such a rich butterfat
content,” Kleine said. “Cheese and
butter are simply a more concentrated version of what you start
with, so the initial milk should be
the best possible.”
“The quality of the milk from
Silva Dairy is evident simply from
looking at it,” said. “It has a bright
yellow color – the result of the
beta-carotene that cows consume

in grass-fed diets. I feel lucky to get
to work with such beautiful milk.”
Kleine will also lead product
expansion efforts, with plans to
introduce Cottage cheese, compound butters and yogurt to the
Daily Driver menu.
Quark is another possible menu
addition, given the opportunity for
Kleine to collaborate with chefs
and bakers in the new restaurant/
maker space.
After we separate and hold back
milk to blend with cheese at TFC,
we have about 275 gallons being
made into cheese each week, Kleine said. This ends up being about
400 pounds of Cream cheese.
For more information, visit
www.dailydriver.com.

WAITING IS OVER
TANGO. ANALYSIS TO GO.
Instant Results with FT-NIR Spectroscopy

Contact us for more details:
www.bruker.com
info.bopt.us@bruker.com
Bruker Optics
40 Manning Road
Billerica, MA 01821
Tel. +978-439-9899
Fax. +1 978-663-9177

Innovation with Integrity

For more information, visit www.flairpackaging.com

Faster, simpler, and easier to use - with TANGO
your NIR analysis speeds up. TANGO has
exactly what users require of an FT-NIR
spectrometer suitable for a food analysis lab:
robustness, high precision and straightforward
operator guidance.
An intuitive user interface with touch screen
operation makes the analysis of food
ingredients and finished food available
to everybody.

A pplied Spec troscopy

For more information, visit www.bruker.com/dairy
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SUPPLIER NEWS

www.cheesereporter.com/events.htm

‘On Demand’ Process Cheese Course
Begins Oct. 19; Available Through June
Madison— The popular Wisconsin Process Cheese Short Course
is being offered “on demand” this
year, with content available starting Oct. 19.
Students will be able to view
content until June 15, 2022. However, the Center for Dairy Research
(CDR) is unable to ship course
notebooks outside the US.
The class covers the basics of
formulation and manufacture of
pasteurized process and cold-pack
cheese products. It will begin with
the basic theories and chemistry of
process cheese manufacture, and
will include the practical aspects
of process cheesemaking.
Students will learn basic theories of process cheese manufacture;
properties of emulsifying salts;
formulation of processed cheese;
defects found in processed cheese;
and the practical aspects of manufacture.
Instructors will highlight the
importance of dairy and cheesebased flavors and EMC’s in processed cheese; assessing rheological
properties of processed cheese;
basics of dairy-based ingredients
used in processed cheese; starch
options/stabilizing options and
their impact on processed cheese;

and offer a look behind the process of manufacturing spray-dried
cheese. Other specific topics of
concern include use of colorants
and their issues in processed cheese;
manufacture of cheese sauces;
HAACP for process cheese; the
manufacture of cold pack cheese;
use of preservatives in processed
cheese; flavorings used in processed and cold pack cheeses; and
the basics of process cheese packaging.
The webinar also features a
number of video demonstrations,
including step-by-step videos on
process cheese sauce formulation,
process cheese spreads, cold pack
and club cheese, process cheese
and cheese food, and the high
temperature processing of process
cheese sauce, course organizers
stated.
Cost to attend the class is $750
per student. Those looking to start
the webinar Oct. 19 must register
by Oct. 10.
For questions, contact CDR’s
John Jaeggi via email: jaeggi@cdr.
wisc.edu or call (608) 262-2264. To
sign up online and for more information, visit www.cdr.wisc.edu/
short-courses/process-cheese-courseon-demand-oct2021.

DBIA Webinars Continues With Sessions
On Social Media, E-Commerce, Exports
Madison—The Dairy Business
Innovation Alliance (DBIA), a
partnership between the Center
for Dairy Research (CDR) and
Wisconsin Cheese Makers Association (WCMA), is hosting a new
series of webinars to help dairy processors strengthen their businesses,
it was announced.
DBIA’s “Let’s Keep Your Business Going” webinars will cover
important business topics like
e-commerce functionality, business development strategies, social
media marketing, and more.
The next webinar, “Fine Tuning Your Marketing Strategy to Fit
Consumer’s Buying Preferences,”
will be held Tuesday, Oct. 12 at
1:30 p.m. CST.
It will cover current consumer
buying trends and preferences, certifications and designations that
might help a company’s marketing
strategy, and how to evaluate a particular business in order to effect
marketing strategies.

This free webinar will be presented by Marcy Tessman, CEO
and president of CO-NXT, organizers annouced.
The remaining dates of DBIA’s
“Let’s Keep Your Business Going”
webinar series include:
Tuesday, Oct: 12 – Fine Tuning Your Marketing Strategy to Fit
Consumer’s Buying Preferences
Tuesday, Oct. 26 –Social Media
Marketing
Tuesday, Nov. 9 – Developing
E-Commerce Functionality for
Your Small Business
Tuesday, Nov. 23 – Developing
an Export Program
Webinars will be recorded and
posted to the DBIA website for
participants to watch on their own
schedule. However, DBIA encourages attendees to watch the live
webinars to ask questions and
engage with speakers.
To sign up online and for more
information, visit www.cdr.wisc.
edu/dbia-webinars.

...because we don’t just
see cheese, we see the
whole picture.

1.866.404.4545 www.devilletechnologies.com
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Registration Open
For PMMI Meeting
Nov. 8-10 In Detroit

PLANNING GUIDE

Detroit, MI—The Association for
Packaging and Processing Technologies (PMMI) opened registration
for its hybrid annual meeting here
Nov. 8-10 at the Renaissance Center Detroit Marriott.
The program, available in both
in-person and virtual platforms
– will focus on the latest packaging and processing solutions,
technology advancements, and
opportunities to connect with the
200 industry executives slated to
attend.
Guest presenters include artist
and business strategist Erik Wahl
on “Constant Creativity through
the COVID Chaos;” global futurist, business trends, leadership and
innovation expert Jim Carroll on
“Future Insights Pummeled by the
Pandemic;” Glenn Siegele, president of Omega Design, on the
critical investment of cyber security and cyber insurance; and Alan
Beaulieu, speaker and president,
Institute for Trend Research (ITR)
on the latest economic trends.
For virtual and in-person registration, visit www.pmmi.org/
annual-meeting.

Oct. 12-14: NCCIA Conference,
Wilbert Square Event Center,
Brookings, SD. Online registration open at www.northcentralcheese.org.
•
Nov. 2-5: Process Expo, McCormick Place, Chicago, IL. Visit
www.myprocessexpo.com for
details and registra�on.
•
Nov. 4: World Cheese Awards,
Oviedo, Spain. Details available
at www.gﬀ.co.uk/awards/worldcheese-awards.
•
November 15-17: National
Milk Producers Federation/
Dairy Management Inc./United
Dairy Industry Association Joint
Annual Meeting, The Mirage in
Las Vegas. Visit www.nmpf.org.
•
Jan. 16-18, 2022: Winter Fancy
Food Show, Moscone Center,
San Francisco, CA. Visit www.
specialtyfood.com information.
•
Jan. 23-26, 2022: Dairy Forum,
J.W. Marriott Desert Springs
Resort & Spa, Palm Desert,
CA. Registration now available
online at www.dairyforum.org.

Superior Solutions

FLOOR DRAINS
 12 gauge single piece,
seamless construction on body
 T-304 or T-316 Stainless Construction
 Rated for heavy equipment - 10,000#
 Standard size 4” sch.-10 outlet
(2”, 3”, 6” also available)
 Many styles of bodies,
baskets & covers available
 Glass beaded finish
 USDA Approved

Stainless
Steel Floor
CIP TANKS,
T
P-Trap
Drains,
BALANCE
T
TANKS
&
Clean-Outs
STORAGE
T
TANKS
and
Accessories

E: sales@awimfg.com
www.awimfg.com
Tel: 888.272.2600
Winsted, MN 55395

For more information, visit www.awimfg.com
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MARKET PLACE

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

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

Equipment for Sale

Replacement Parts

SILO: Used 55 gallon Silo. Good condition: New bottom and manway assembly.Cold wall. Painted white. Can be
loaded on semi anytime. Located in SW
Wisconsin. Contact: Torrence Thuli at
DARLINGTON DAIRY SUPPLY CO.,
INC., torryt@ddsco.com or call 1-608776-4064.

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

Reconditioning
CRYOVAC ROTARY VALVE
RESURFACING: Oil grooves measured
and machined to proper depth as
needed. Faces of the steel and bronze
plates are machined to ensure perfect
flatness. Quick turnaround. Contact
Dave Lambert, GREAT LAKES
SEPARATORS (GLS) at 920-8633306; or Rick Felchlin, MARLEY
MACHINE, A Division of GLS, at
marleymachine2008@gmail.com or
call 920-676-8287.

WESTFALIA SEPARATORS: New
arrivals! Great condition. Model
number 418. Call GREAT LAKES
SEPARATORS at (920) 863-3306 or
e-mail drlambert@dialez.net.
SOLD: ALFA-LAVAL SEPARATOR:
Model MRPX 518 HGV hermetic
separator. JUST ADDED: ALFA-LAVAL
SEPARATOR: Model MRPX 718.
Call Dave Lambert at Great Lakes
Separators at (920) 863-3306 or
e-mail drlambert@dialez.net.
FOR SALE: Car load of 300-400-500
late model open top milk tanks. Like
new. (262) 473-3530
FOR SALE: 1500 and 1250 cream
tanks. Like New. (800) 558-0112. (262)
473-3530.

WILSON HOOPS: 20 and 40 pound
hoops available. Contact KUSEL
EQUIPMENT at (920) 261-4112 email:
1810
Champ
sales@kuselequipment.com.

Cheese
CutterLARGEST
CHEESE FORMS,

GENMAC

Equipment Wanted

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

Custom Harp
IIC can process a wide & Platen Cart
Is your company looking for
range of cheese types:  Holds
24 Harps as well as
20 Platens

IIC has the ability to run
all logistics
Fully Compliant with all
FSMA Rules & all plants
are Safe Feed Safe Food
Certified

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.

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

Co-Packing, Manufacturing
CO-PACKER: Award-Winning manufacturer specializing in the co-packing
and private label manufacture of yogurt,
kefir, Swiss cheese and other varieties
1820 Single Direction
has extra production capacity. SQF cerCheese
Cutter
tified,
IMSwire
Grade
A Rating.
Non-GMO
Reduces
cutable
product into
uniform
portions
for dicing,
shredding,
or blending.
project
certified,
organic,
Kosher.
Call
Penn Dairy at 570-524-7700 or visit
A Division of 5 Point Fabrication LLC.
www.penndairy.com

GENMAC

1-888-243-6622

Email: sales@genmac.com
Help Wanted
www.genmac.com

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.

Walls & Ceiling

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

GENMAC A Division of 5 Point Fabrication LLC.
1-888-243-6622

COLD STORAGE SPACE
AVAILABLE: Sugar River Cold
Storage in Monticello, WI. has space
available in it’s refrigerated buildings.
Temp’s are 36, 35 and 33 degrees.
We are SQF Certified and work with
your schedule. Contact Kody at 608938-1377 or visit our website www.
sugarrivercoldstorage.com.

Interleave Paper, Wrapping

1800 Champ
Cheese Cutter

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

Warehousing & Storage

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.

Pasteurizer Operator/Yogurt Maker

We’re looking for a pasteurizer operator/yogurt maker who will initiate

production and ensure processes are completed in compliance with SOPs.
3005-LD
Experience in dairy processing including yogurt and cheese is essential.
Tu-Way
Developing working knowledge of Pasteurizer’s sanitary equipment will be
ensure production flow and planning.

Undergrade
Cheese Wanted

IIC offers real value with
competitive prices

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

www.genmac.com

Real Estate

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

Off-Spec  Trim
Beginning & End Run
Natural or Processed
Bulk or Packaged

Promotion & Placement

Cheese Moulds, Hoops

SELECTION
Cuts cheese economically
EVER: Includes
perforated
Optional oneforms!
or
Rectangular sizes:
two-wire cross cut
11”
x 4’ x 6.5” • 10.5” x 4” 6.5” •
Capacity of up to
SEPARATOR NEEDS - Before you buy 10”
x 4” x 4” Round sizes: 4.75” x 18”
7” x 11” x 14”
a separator, give Great Lakes a call.
•
7.25”
x 5” down
• 7.25”
x 6.75”. Many new
 Air-operated
feed
TOP QUALITY, reconditioned machines
plastic
forms
and
20#
and 40# Wilsons.
 Optional swing harp
at the lowest prices. Call Dave Lamand leveling
pads
Call
INTERNATIONAL
MACHINERY
bert, GREAT LAKES SEPARATORS at
EXCHANGE for your cheese forms and
(920) 863-3306; drlambert@dialez.net
used equipment
608-764-5481
A Division ofneeds.
5 Point Fabrication
LLC.
for more information.
or email sales@imexchange.com for
1-888-243-6622
moreEmail:
information.
sales@genmac.com






Cheese & Dairy Products

a safe,
sustainable solution
 Drawer
for Wiring Tools
for your
undergrade
cheese?
 Custom
Stainless
Steel, DA Finish
International
Corporation
A DivisionIngredient
of 5 Point Fabrication
LLC.
is one of the nation’s largest
1-888-243-6622
consumers
of undergrade and
Email: sales@genmac.com
off-spec
cheese.
www.genmac.com

GENMAC

We offer complete supply chain
security and the ability to track the
sustainability benefits of upcycling
your scrap product into animal feed.
Please Contact:

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

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

Responsibilities include:
 Oversee production
 Supervise, train and lead production team
 Operate and CIP pasteurizer, observe
temperature and pressure gauges and other
 Stainless Steel Air Cylinders
production equipment
 Enhanced Sanitary Aspects
 Ensure cleaning records
 Formed Frame Eliminates Tubing!
 Oversee setup for next day’s production
GENMAC A Division of 5 Point Fabrication LLC.  Support food safety and quality processes
1-888-243-6622

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

Qualifications include:
 1-3 years experience in dairy processing
 Commitment to food quality and safety
 Strong dedication to work independently
 Ensure paperwork is properly completed
 Ability to solve problems and conflicts

Penn Dairy

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

Page 26

DAIRY FUTURES PRICES

Lactose Prices Since 20191
High/Low Range (Central & West: Mostly)

SETTLING PRICE

$0.60

Date Month

$0.55
$0.50
$0.45
$0.40
$0.35
$0.30
$0.25
$0.20

$6.00

$5.00

$4.00

Federal Milk Order
Component
Protein Price
2019 vs 2020 vs 2021

$3.00

$2.00

$1.00

J

F

M

A

M

J

J

A

S

O

N

D

AVERAGE MONTHLY WPC MOSTLY PRICES: USDA
‘16
‘17
‘18
‘19
‘20
‘21

Jan
.5445
.9318
.7268
.8929
1.0017
.9693

October 8, 2021

CHEESE REPORTER

Feb
.5750
.9905
.7211
.8995
1.0140
1.0134

Mar
.5852
.9681
.6960
.9025
1.0148
1.0487

Apr
.6076
.9425
.7027
.9025
1.0027
1.0977

May
.6239
.9138
.7502
.9074
.9590
1.1328

Jun
.6616
.9013
.7949
.9244
.9356
1.1513

Jul
.6937
.8919
.8092
.9297
.8945
1.1551

DAIRY PRODUCT SALES

$2.90

October 6, 2021—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

$2.50

Oct. 2

Sep
.7305
.8231
.8437
.9465
.8500
1.1450

Oct
.7706
.8063
.8658
.9530
.8810

$2.70

Nov
.7961
.7757
.8817
.9597
.9124

Dec
.8608
.7490
.8851
.9854
.9255

40-Pound
Block Avg

$2.30
$2.10
$1.90
$1.70
$1.50
$1.30

Week Ending

Aug
.7151
.8486
.8144
.9444
.8591
1.1548

N

D

J

Sept. 25

F

M

M

A

M

J

J

Sept. 18

A

S

O

Sept. 11

1.7753

12,165,280

13,061,986•

10,217,542

Weighted Price
US
Sales Volume
US

Dollars/Pound
1.7840
Pounds
2,341,190

1.5096
Pounds
12,794,328
Percent
34.87

1.7650
11,894,307

1.5435

1.5480

1.4664

1.4707

2,767,570

12,653,335
34.74

12,966,150
34.74

1.7768•
3,096,037•

1.7604
1,485,773

Extra Grade Dry Whey Prices

Weighted Price
US
Sales Volume
US

0.5298

Dollars/Pounds
0.5356•

0.5262

4,735,862

4,290,735•

6,540,193

0.5374
5,602,192

Extra Grade or USPHS Grade A Nonfat Dry Milk

Average Price
US
Sales Volume
US

1.3145
20,959,344

Dollars/Pound
1.3045
Pounds
16,029,047•

Cheese*

Butter*

54.250
54.150
54.300
55.000
54.975

134.000
134.100
134.850
135.400
134.800

1.832
1.840
1.842
1.842
1.812

1.8040
1.8080
1.8100
1.8010
1.7900

177.250
175.250
175.325
173.500
174.875

10-1
10-4
10-5
10-6
10-7

Nov 21
Nov 21
Nov 21
Nov 21
Nov 21

16.96
18.42
18.56
18.59
18.74

17.29
17.29
17.29
17.31
17.41

54.000
54.575
55.500
56.250
57.275

138.100
138.100
139.500
140.450
141.050

1.823
1.849
1.853
1.853
1.853

1.8120
1.8310
1.8400
1.8400
1.8500

178.750
176.500
175.525
175.300
175.000

10-1
10-4
10-5
10-6
10-7

Dec 21
Dec 21
Dec 21
Dec 21
Dec 21

17.87
18.01
18.11
18.19
18.27

17.41
17.41
17.41
17.48
17.56

53.450
54.500
55.000
56.350
57.750

138.950
139.500
140.925
142.000
144.250

1.793
1.800
1.803
1.803
1.803

1.7760
1.7890
1.7920
1.7990
1.8000

179.000
176.025
177.050
176.000
175.500

10-1
10-4
10-5
10-6
10-7

Jan 22
Jan 22
Jan 22
Jan 22
Jan 22

17.66
17.70
17.82
17.51
17.91

17.23
17.23
17.26
17.37
17.44

52.500
53.250
55.000
55.525
57.000

139.100
140.000
141.450
142.000
143.975

1.793
1.793
1.793
1.793
1.793

1.7670
1.7560
1.7630
1.7690
1.7700

176.000
175.100
173.075
173.025
173.025

10-1
10-4
10-5
10-6
10-7

Feb 22
Feb 22
Feb 22
Feb 22
Feb 22

17.63
17.66
17.85
17.86
17.91

17.20
17.20
17.23
17.31
17.42

52.350
52.350
55.000
54.750
56.000

138.700
139.500
140.900
141.500
142.750

1.800
1.800
1.800
1.800
1.800

1.7670
1.7670
1.7670
1.7710
1.7710

175.475
174.000
173.100
173.100
174.000

10-1
10-4
10-5
10-6
10-7

Mar 21
Mar 21
Mar 21
Mar 21
Mar 21

17.73
17.80
17.85
17.90
17.95

17.47
17.45
17.47
17.53
17.61

51.875
52.500
54.000
54.500
55.500

138.750
139.675
140.675
141.250
142.125

1.801
1.801
1.801
1.801
1.801

1.7800
1.7800
1.7800
1.7800
1.7800

181.750
180.725
180.150
180.250
179.500

10-1
10-4
10-5
10-6
10-7

April 21
April 21
April 21
April 21
April 21

17.75
17.75
17.85
17.91
17.92

17.50
17.50
17.40
17.59
17.66

51.000
51.000
53.000
53.525
53.525

138.975
139.500
140.125
141.000
142.000

1.831
1.831
1.831
1.831
1.831

1.7810
1.7810
1.7820
1.7830
1.7830

183.975
182.750
181.750
181.750
181.750

10-1
10-4
10-5
10-6
10-7

May 22
May 22
May 22
May 22
May 22

17.82
17.82
17.88
17.90
18.00

17.56
17.56
17.57
17.64
17.69

50.750
51.250
49.300
52.325
52.750

138.975
139.000
139.975
141.000
142.225

1.840
1.840
1.840
1.840
1.840

1.7920
1.7920
1.7960
1.7950
1.7930

185.000
184.000
184.000
183.000
182.000

10-1
10-4
10-5
10-6
10-7

June 22
June 22
June 22
June 22
June 22

17.90
17.90
18.00
17.95
18.09

17.55
17.59
17.56
17.65
17.74

50.500
51.250
52.500
53.000
54.000

138.350
139.150
139.850
141.000
141.500

1.837
1.837
1.837
1.837
1.837

1.8000
1.8040
1.8040
1.8020
1.8010

185.000
185.000
184.025
184.000
183.500

10-1
10-4
10-5
10-6
10-7

July 22
July 22
July 22
July 22
July 22

17.88
17.93
18.02
18.09
18.15

17.50
17.55
17.63
17.64
17.73

50.000
50.000
51.250
52.000
53.000

138.725
139.600
139.600
141.000
141.000

1.809
1.809
1.809
1.809
1.809

1.8080
1.8090
1.8140
1.8120
1.8090

186.750
186.000
186.000
186.000
184.750

10-1
10-4
10-5
10-6
10-7

Aug 22
Aug 22
Aug 22
Aug 22
Aug 22

18.00
18.05
18.10
18.10
18.12

17.51
17.53
17.70
17.70
17.72

50.000
50.000
50.000
50.500
52.000

139.250
139.225
140.650
141.000
141.000

1.815
1.815
1.815
1.815
1.814

1.8140
1.8150
1.8170
1.8160
1.8140

187.600
186.000
185.500
186.750
185.250

21,699

4,804

3,086

7,080

3,004

18,137

6,909

CHEESE REPORTER SUBSCRIBER SERVICE CARD
Name _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Title _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Company _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Address _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
City/St/Zip _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
E-Mail Phone _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Name _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

AA Butter

1.7654

Block
Cheese

16.93
16.86
16.86
16.86
16.87

1.2908•
21,688,011•

1.2720•
15,654,243•

Old Subscriber Info

Dollars/Pound
1.5857

NDM

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

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

Weighted Price
US
1.6409
Adjusted to 38% Moisture
US
1.5642
Sales Volume
US
12,226,042
Weighted Moisture Content
US
34.96

Dry
Whey

18.13
18.20
18.21
18.15
18.03

New Subscriber Info

1.7887

Dollars/Pound
1.7891•

Class
IV

Oct 21
Oct 21
Oct 21
Oct 21
Oct 21

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price
US
Sales Volume
US

Class
III

10-1
10-4
10-5
10-6
10-7

Interest Oct. 7

CME vs AMS
O

*Cash Settled

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

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

October 8, 2021
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CHEESE REPORTER

DAIRY PRODUCT MARKETS

NATIONAL - CONVENTIONAL DAIRY PRODUCTS

NATIONAL - OCT. 1:

Total conventional dairy ads decreased 8 percent, and organic dairy ads decreased 3 percent, compared to last week. Conventional ice cream in 48- to 64-ounce containers remains
the most advertised dairy item across the country, but ads declined 4 percent from the
previous period. The national average advertised price for conventional ice cream in 48- to
64-ounce containers is $3.13, compared to $3.06 last week. The national average price for
1-pound packages of butter is $3.31, compared to $3.17 last week.

NORTHEAST - OCT. 6:

Conventional cheese ad numbers decreased 10 percent. The average advertised price for
conventional 8-ounce block cheese is $2.48, up 1 cent from last week. The average price
for conventional 8-ounce shred cheese is $2.44, down 1 cent from last week. Conventional
8-ounce shred cheese was the most advertised cheese item. The number of conventional
2-pound block cheese ads doubled this week. The average price for conventional 2-pound
block cheese is $5.36, down $1 from last week. Conventional yogurt ad numbers decreased
20 percent as organic yogurt ads declined 8 percent. Conventional Greek yogurt in 4- to
6-ounce containers show a weighted average price of $.93, down 3 cents from last week.

AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
Inventories are mostly in balance, according to contacts from the
East and Midwest. Due to the lingering port congestion issues in the West, warehouse space
is tightening. Demand is either steady or growing, seasonally. Early in the week, spot milk
prices were at Class or above, but by midweek there were some discounts reported. Spot
prices ranged from $1.25 under to $1.00 over Class III. Spot prices last year during week
39 were $2 under to $1.50 over and in 2019 they were $.25 to $1.75 over Class. Cheese
production is strong in the country. That said, staffing and trucking shortfalls are a lingering
issue for a large percentage of plant managers in all regions.
Cheese markets are firming. For the start to October, milk supplies are meeting most cheese maker demands in the Northeast region. Cheddar cheese
plants are running on strong production schedules. Additionally, Mozzarella and Provolone
operations are clearing plenty of milk loads for their immediate needs. Cheese inventories
are stable/balanced with current demands. Manufacturers’ customers are ordering additional
cheese supplies at this time. On the CME Group, Cheddar cheese block and barrel spot
prices are currently increasing. Cheese sales in the retail and restaurant sectors are continuing to hold a secure market tone.

RETAIL PRICES - CONVENTIONAL DAIRY - OCTOBER 8
Commodity

US

NE

SE

MID

SC

SW

NW

Butter 1#

3.31

3.16

3.50

3.93

3.12

3.10

2.98

Cheese 8 oz block

2.48

2.44

2.63

2.10

2.49

NA

2.50

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.2500 - $2.5375 Process 5-lb sliced: $1.7975 - $2.2775
Muenster:		
$2.2375 - $2.5875 Swiss Cuts 10-14 lbs: $3.3050 - $5.6275

Cheese 1# block

4.60

3.75

3.99

NA

4.99

4.99

4.99

Cheese 2# block

5.36

5.99

4.95

4.53

4.69

5.60

5.09

Cheese 8 oz shred

2.44

2.58

2.29

2.32

2.20

2.50

2.85

MIDWEST AREA - OCT. 6: Spot milk is more available this week. Seasonal weather

Cheese 1# shred

4.65

NA

3.99

NA

3.99

4.99

NA

changes are promoting stronger output levels, but cheese plant contacts say staffing shortages and plant maintenance ahead of the holiday season are a definitive factor in more milk
being dispersed throughout the region. Butter plant managers in the region are reporting
slight improvements in hiring, but cheese producers have been mixed in what they report.
Some are very concerned about upcoming holiday schedules, particularly with skeleton
crews already. Others say with some wage increases, they have been able to maintain sufficient staffing numbers. Demand notes regarding retail cheese are strengthening, as are
market tones.

Cottage Cheese

1.91

2.03

2.49

1.66

1.78

1.43

.89

2.00
Flavored Milk ½ gallon 1.83
Flavored Milk gallon
4.99

2.41

2.04

2.16

1.49

1.00

1.62

NA

NA

1.49

2.49

NA

NA

4.99

NA

NA

NA

NA

NA

Ice Cream 48-64 oz

3.13

3.03

3.33

2.87

3.43

2.96

3.00

Milk ½ gallon

2.18

2.59

1.98

2.49

2.00

NA

.99

Milk gallon

4.07

3.99

3.99

NA

NA

NA

NA

Sour Cream 16 oz

1.72

1.86

1.75

1.75

1.73

1.28

1.27

Yogurt (Greek) 4-6 oz

.93

.92

.98

.89

.96

.87

.88

Yogurt (Greek) 32 oz

4.56

4.76

4.69

4.23

4.83

4.45

2.99

Yogurt 4-6 oz

.51

.52

.50

.51

.50

.42

.50

Yogurt 32 oz

2.45

2.38

NA

NA

NA

.NA

NA

Wholesale prices delivered, dollars per/lb:
Blue 5# Loaf :		
$2.4350 - $3.5025 Mozzarella 5-6#:
$1.9650 - $2.9100
Brick 5# Loaf:		
$2.1650 - $2.5900 Muenster 5# Loaf:
$2.1650 - $2.5900
Cheddar 40# Block:
$1.8875 - $2.2875 Process 5# Loaf:
$1.7825 - $2.1425
Monterey Jack 10#
$2.1400 - $2.3450 Grade A Swiss 6-9#: $2.8200 - $2.9375
							
WEST - OCT. 6: Demand for cheese is mixed; some contacts report strong demand
across both retail and foodservice markets. Others report a decline in interest, particularly
from purchasers of cheese blocks. International demand for cheese continues to be strong;
contacts note strong purchasing for export to Asian markets. Transportation of loads to
international markets continues to be delayed, due to port congestion. Strong demand for
cheese barrels in recent weeks has, reportedly, contributed to the higher prices. Inventories
of cheese are more available for spot purchasing this week. Supplies of milk are available
for cheese producers to run busy schedules. Despite this availability, cheese production is
mixed. Some plants are running full schedules, though others are running under capacity
due to labor shortages.
Wholesale prices delivered, dollars per/lb: Monterey Jack 10#:
Cheddar 10# Cuts :
$2.1250 - $2.3250 Process 5# Loaf:
Cheddar 40# Block:
$1.8775 - $2.3675 Swiss 6-9# Cuts:

$2.1125 - $2.3875
$1.8000 - $2.0550
$3.1125 - $3.5425

FOREIGN -TYPE CHEESE - OCT. 6: Foreign type cheese prices are mostly higher
this week. In Europe, seasonally declining farm milk deliveries are cutting into cheese
production. At the same time, cheese demand is strong in retail and foodservice sectors.
Cheese market participants expect this demand to expand into the next few months. Cheese
inventories are tight. Manufacturers can fill current contractual obligations, but additional
inquiries are difficult to fill. Aging programs have an increasingly younger cheese profile.
Despite periodic lockdowns through the course of the summer and scarce availability of
containers and vessel space, European cheese exports were active.
Selling prices, delivered, dollars per/lb:		Imported
Blue:			 $2.6400 - 5.2300
Gorgonzola: 		 $3.6900 - 5.7400
Parmesan (Italy):		 0
Romano (Cows Milk):		 0
Sardo Romano (Argentine):		 $2.8500 - 4.7800
Reggianito (Argentine):		 $3.2900 - 4.7800
Jarlsberg (Brand):		 0
Swiss Cuts Switzerland:		 0
Swiss Cuts Finnish:		 $2.6700- 2.9300

Domestic
$2.2575 - 3.7450
$2.7650 - 3.4825
$3.6450 - 5.7350
$3.4475 - 5.6025
0
0
0
$3.3400 - 3.6650
0

WHOLESALE BUTTER MARKETS - OCTOBER 6
WEST: Cream is tighter this week, but generally meeting production needs. End users
have reported some delays in receiving butter packaging supplies. Production at some
supply-making factories is hampered by
staffing issues, and construction of shipping
boxes for sustained high levels of online consumer shopping is said to be monopolizing
corrugated cardboard. These supply snags
are not yet indicated to be limiting butter
production. However, with the holiday season on the horizon, some butter makers say
they are monitoring packaging supplies extra
closely. Butter inventories are sturdy, although
unsalted stocks remain shorter than salted.

CENTRAL:

Plant managers continue to
report production being hampered by staffing shortages. Multiple butter plant managers say hiring has increased some in recent
weeks, but the drawback is that new employ-

ees are undergoing the training process
and that process takes time. A few butter
plants are in the midst of some maintenance
update downtime, as holiday preparations
are underway. Cream is available from the
Western region, but locally sourced cream
is priced too high for some butter makers.
Unsalted butter production has picked up
since the summer, but is stable currently.

Cream Cheese

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

ORGANIC DAIRY - RETAIL OVERVIEW
National Weighted Retail Avg Price:		 Yogurt 32 oz:
Butter 1 lb:
$5.38
Greek Yogurt 4-6 oz:
Cheese 8 oz shred:
NA
Greek Yogurt 32 oz:
Cheese 8 oz block:
NA
Milk ½ gallon:
Cream Cheese 8 oz:
$2.50
Milk gallon:
Cottage Cheese 16 oz:
NA
Sour Cream 16 oz:
Yogurt 4-6 oz:
NA
Ice Cream 48-64 oz:

$3.76
NA
$3.62
$3.90
$5.95
NA
NA

NDM PRODUCTS - OCTOBER 7
NDM - CENTRAL: Low/medium heat
NDM prices are steady to higher. Regionally, availability has tightened. There are
more volumes available out of the western
region; however, current freight issues/
increasing costs are keeping those loads
closer to home. Midwestern end users
are active on the markets, as spot trading picked up. Condensed skim has been
available, but production is variant plant to
plant, due to both maintenance, but also
due to employee shortages.
NDM - WEST: Prices for low/medium
heat NDM have moved higher across both
ends of the range and the mostly price
series in the West. Low/medium heat
inventories are, reportedly, tight but more
available than in other regions. Contacts
report that they are receiving inquiries from
purchasers in other regions who are looking to the West to fulfill near term needs.
Demand for low/medium heat is strong in
both domestic and international markets.
Purchasers in Mexico are looking for available export loads as a drought continues
to limit on farm milk production, in the
region. Deliveries of NDM loads are facing
delays due to a shortage of truck drivers.

NDM - EAST:

Eastern region NDM
spot trading was quiet this week. Reported
spots from eastern contacts are still holding in the $1.30s, whereas Central/Midwest
pricing points are moving higher, into the
$1.30s/low $1.40s. End users say they are
open to offers, but current price increases
are less than enticing. Production, as with
essentially all dairy processing, has been
hampered by employee shortages. School
milk pulls have kept milk from flowing
into all production/drying, but school milk
pipelines are more satiated, and cooler
weather has promoted stronger milk output in recent weeks. High heat NDM prices
moved higher on the bottom of the range.
NDM market tones are strong.

LACTOSE: Contacts report comparable
to lower prices for Q4 contract prices. Spot
prices are trending in the upper $.30s to
low $.40s, but contacts also report some
lower lactose price points. The ability to
ship appears to be a driving factor on pricing. Trucks that miss pick-ups, elevated
freight costs and limited supplies of shipping equipment and vessel space have
created a back log of shipments. Inventories are heavy, but largely spoken for.

NORTHEAST:

Uncertainty due to trucking issues and labor shortages continues to
disrupt production at some of the region’s
butter operations. With holiday interest
developing, butter makers are trying to manage the challenges to ensure distribution
channels will be timely filled. Butter output is
steady as a tight cream market corners production at most plants. East cream multiples
range 1.40-1.46 delivered. Sources suggest
salted butter is primarily being churned.

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

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

10/04/21
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
10/01/21
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
56,042
57,019
-977
-2

CHEESE
82,581
82,685
-104
0
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CME CASH PRICES - OCTOBER 4 - 8, 2021
Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
October 4

$1.7900
(+4½)

$1.7975
(-5¼)

TUESDAY
October 5

$1.7925
(+¼)

WEDNESDAY
October 6

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

$1.6900
(-5¾)

$1.4000
(+¼)

$0.5850
(+½)

$1.8075
(+1)

$1.6900
(NC)

$1.4175
(+1¾)

$0.5900
(+½)

$1.7875
(-½)

$1.8075
(NC)

$1.6975
(+¾)

$1.4300
(+1¼)

$0.5925
(+¼)

THURSDAY
October 7

$1.7675
(-2)

$1.8100
(+¼)

$1.6975
(NC)

$1.4425
(+1¼)

$0.5950
(+¼)

FRIDAY
October 8

$1.7900
(+2¼)

$1.8100
(NC)

$1.7200
(+2¼)

$1.4600
(+1¾)

$0.5950
(NC)

Week’s AVG $
Change

$1.7855
(+0.0945)

$1.8065
(+0.0095)

$1.6990
(-0.0545)

$1.4300
(+0.0500)

$0.5915
(+0.0130)

Last Week’s
AVG

$1.6910

$1.7970

$1.7535

$1.3800

$0.5785

2020 AVG
Same Week

$2.0100

$2.6465

$1.4420

$1.1265

$0.3955

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Three cars of blocks were sold Monday,the last at $1.7975,
which set the price. Two cars of blocks were sold Tuesday, the last at $1.8075, which
raised the price. Wednesday’s block market activity was limited to the sale of 1 car
at $1.8075, which left the price unchanged. Block market activity on Thursday was
limited to the sale of 1 car at $1.8100, which raised the price. Friday’s block market
activity was limited to an unfilled bid for 1 car at $1.7900, which didn’t change the
price. The barrel price increased Monday on a sale at $1.7900, rose Tuesday on
a sale at $1.7925, declined Wednesday on a sale at $1.7875, fell Thursday on an
uncovered offer at $1.7675, then rose Friday on a sale at $1.7900.
Butter Comment: The price fell Monday on a sale at $1.6900, increased Tuesday
on a sale at $1.6975, and rose Friday on a sale at $1.7200.
Nonfat Dry Milk Comment: The price increased Monday on a sale at $1.4000, rose
Tuesday on a sale at $1.4175, climbed Wednesday on a sale at $1.4300, increased
Thursday on a sale at $1.4425, and rose Friday on a sale at $1.4600.
Dry Whey Comment: The price rose Monday on an unfilled bid at 58.50 cents,
increased Tuesday on an unfilled bid at 59.0 cents, rose Wednesday on an unfilled
bid at 59.25 cents, and increased Thursday on a sale at 59.50 cents,

FDA Signs Domestic Mutual Reliance
Food Agreements With WI, CA, FL, UT
Silver Spring, MD—The US Food
and Drug Administration (FDA)
on Thursday announced that Wisconsin, California, Florida and
Utah have entered into domestic
mutual reliance agreements with
the agency.
These mutual reliance agreements facilitate a coordinated
effort between FDA and individual
states with goals to reduce human
foodborne illness outbreaks, reduce
duplication of regulatory oversight
and increase public health protection by focusing on areas of higher
risk.
These new mutual reliance
agreements help FDA work in
cooperation with the states of
Wisconsin, California, Florida and
Utah to rely on, coordinate with
and leverage one another’s work,
data and actions to achieve a safer
US food supply. As envisioned in
the Food Safety Modernization
Act (FSMA), the Partnership for
Food Protection and the New Era
of Smarter Food Safety blueprint,
the mutual reliance agreements
will enhance the existing relationships with states and government counterparts, moving the US
toward an Integrated Food Safety
System, FDA said.

“A strong, integrated system
is essential to a safe food supply.
Mutual reliance between the FDA
and individual states is one example of the many actions the agency
is taking to address our nation’s
increasingly complex food production and distribution systems,” said
Michael Rogers, assistant commissioner for the Office of Human and
Animal Food Operations in FDA’s
Office of Regulatory Affairs.
“We expect that as more states
sign mutual reliance agreements,
it will help reduce redundancy and
duplication of effort, optimize the
impact of our collective oversight,
and allow us to build on the longstanding relationships that we have
with our state regulatory partners,”
Rogers continued. “
FDA will collaborate with partner states on data sharing, risk prioritization, inspections, outbreak
investigations, development and
monitoring of key metrics and
laboratory capacity, among many
other key focus areas. The domestic mutual reliance framework provides opportunities for FDA and
partners to jointly identify needs
to better protect the public and
leverage work from other regulatory programs, the agency said.

WHEY MARKETS - OCTOBER 4 - 8, 2021
RELEASE DATE - OCTOBER 7, 2021
Animal Feed Whey—Central: Milk Replacer:

.4000 (+2) – .4900 (+6)

Buttermilk Powder:
Central & East:
1.2400 (NC) – 1.3100 (NC)
Mostly:
1.2600 (NC) – 1.2800 (NC)

West: 1.2000 (-4) – 1.3025 (NC)

Casein: Rennet:

Acid: 4.7000 (NC) – 5.2175 (NC)

4.7000 (NC) – 4.9000 (NC)

Dry Whey—Central (Edible):
Nonhygroscopic:
.4500 (NC) – .6000 (+5)

Mostly: .5250 (+2½) – .5700 (+5)

Dry Whey–West (Edible):
Nonhygroscopic:
.5275 (+2) – .5975 (NC)

Mostly: .5400 (NC) – .5750 (NC)

Dry Whey—NorthEast: .5000 (+4½) – .5675 (+1)
Lactose—Central and West:
Edible:
.3300 (-1) – .5500 (-1)

Mostly: .3900 (-1) – .4800 (NC)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: 1.3500 (+1) – 1.4300 (NC) Mostly: 1.3800 (+1) – 1.4100 (+1)
High Heat:
1.5025 (+5¼) – 1.5400 (-1)
Nonfat Dry Milk —Western:
Low/Medium Heat: 1.3200 (+1¼) – 1.4625 (+5½) Mostly: 1.3400 (+1) – 1.3800 (+2)
High Heat:
1.4800 (+3¼) – 1.5875 (+3½)

Discover Profitable
Shredding Solutions
MEET THE NEW 14-STATION
MICROADJUSTABLE® (SH-14) HEAD
Upgrade your line to the U.S.D.A., Dairy Division accepted
MicroAdjustable SH-14 Shred Head. The 14-station head
delivers nearly twice the capacity of the standard
8-station head. With 5 preset cut sizes and time-saving
knife switchovers, profitable cheese shredding
is effortless.
Visit www.urschel.com to learn more.

Whey Protein Concentrate—Central and West:
Edible 34% Protein: 1.0700 (+5) – 1.3200 (NC) Mostly: 1.1000 (+3) – 1.1875 (-3)
Whole Milk—National: 1.8500 (NC) – 1.9300 (NC)
Visit www.cheesereporter.com for historical dairy, cheese, butter, & whey prices

HISTORICAL MONTHLY AVG BARREL PRICES
‘08
‘09
‘10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19
‘20
‘21

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

1.8774
1.0832
1.4684
1.4876
1.5358
1.6388
2.1727
1.4995
1.4842
1.5573
1.3345
1.2379
1.5721
1.5141

1.9560
1.1993
1.4182
1.8680
1.4823
1.5880
2.1757
1.4849
1.4573
1.6230
1.4096
1.3867
1.5470
1.4442

1.7980
1.2738
1.2782
1.8049
1.5152
1.5920
2.2790
1.5290
1.4530
1.4072
1.5071
1.4910
1.4399
1.4811

1.8010
1.1506
1.3854
1.5756
1.4524
1.7124
2.1842
1.6135
1.4231
1.4307
1.4721
1.5925
1.0690
1.7119

2.0708
1.0763
1.4195
1.6902
1.4701
1.7251
1.9985
1.6250
1.3529
1.4806
1.5870
1.6278
1.5980
1.6923

2.0562
1.0884
1.3647
2.0483
1.5871
1.7184
1.9856
1.6690
1.5301
1.3972
1.4145
1.6258
2.3376
1.5639

1.8890
1.1349
1.5161
2.1124
1.6826
1.6919
1.9970
1.6313
1.7363
1.4396
1.3707
1.7343
2.4080
1.4774

1.6983
1.3271
1.6006
1.9571
1.7889
1.7425
2.1961
1.6689
1.8110
1.5993
1.5835
1.7081
1.4937
1.4158

1.8517
1.3035
1.7114
1.7010
1.8780
1.7688
2.3663
1.5840
1.5415
1.5691
1.4503
1.7463
1.6401
1.5319

1.8025
1.4499
1.7120
1.7192
2.0240
1.7714
2.0782
1.6072
1.5295
1.6970
1.3152
2.0224
2.2213

1.6975
1.4825
1.4520
1.8963
1.8388
1.7833
1.9326
1.5305
1.7424
1.6656
1.3100
2.2554
1.8437

Dec
1.5295
1.4520
1.3751
1.5839
1.6634
1.8651
1.5305
1.4628
1.6132
1.5426
1.2829
1.8410
1.4609

THE GLOBAL LEADER

IN FOOD CUTTING TECHNOLOGY

Set-up a free test cut of your product:
Toll Free: +1.844.URSCHEL (877.2435)
info@urschel.com | www.urschel.com
MADE IN
THE U.S.A.

1

# Best Selling
provider of industrial cutting
machinery throughout the world.

® MicroAdjustable, Urschel, Urschel logo symbol, and The Global Leader in
Food Cutting Technology are registered trademarks of Urschel Laboratories, Inc. U.S.A.

For more information, visit www.urschel.com
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