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Senate Hearing Focuses On Need 
To Modernize Federal Milk Orders

      Vol. 146, No. 14  •  September 17, 2021   • Madison, Wisconsin

Issues Raised At Hearing Include Depooling, 
Class I Mover, Make Allowances, Transparency

PPDs All Positive Again In August; 
Class III Volume Hits Two-Year High

Christina Zuiderveen, an Iowa 
dairy farmer who is a member of 
Edge Dairy Farmer Cooperative, 
is advocating for changes to the 
federal order system “because I 
want a fair system where every-
one can compete on a level play-
ing field.

“In 2020, cheese prices were 
very high. We ship our milk to a 
cheese processor, so our milk price 
was high, and we were able to pay 
down debt and grow our opera-
tions,” Zuiderveen said. “Mean-
while, some of our neighbors were 
forced to implement cost-cutting 
measures to stay afloat. I have 
spoken to dairy farmers all across 
Iowa who are struggling because 
they are paid far less for their milk 
because they are not paid solely on 
the cheese price.”

Zuiderveen has family in Cali-
fornia, Indiana and Michigan who 
face the same problem. On the sur-
face, it seems that pooling rules are 
the problem that led cheese mak-
ers to pull unprecedented volumes 
of milk out of federal orders last 
year, but the “deeper issue” is that 
federal orders “do not provide mar-

• See Modernize Orders, p. 12

BelGioioso Cheese 
To Acquire Polly-O 
Cheese Brand
Green Bay, WI—BelGioioso 
Cheese, Inc., has entered into an 
agreement to acquire Polly-O, the 
historic cheese brand founded in 
1899, for an undisclosed purchase 
price.

The Polly-O brand of Italian 
cheeses will expand BelGioioso’s 
footprint in the dairy category 
in addition to its existing Casaro 
brand, BelGioioso noted. 

Last year, Polly-O achieved net 
sales of roughly $177 million, it 
wasd reported.

In September 2020, the Kraft 
Heinz Company entered into a 
definitive agreement to sell its 
natural, grated, cultured and spe-
cialty cheese businesses in the US 
to the US affiliate of France’s Lac-
talis Group. With that acquisition, 

• See Polly-O Brand, p. 8

California’s Class 
III Volume Reaches 
Highest Level Since 
June 2020
Washington—Class III vol-
ume on the seven federal milk 
marketing orders that pay dairy 
farmers a producer price differ-
ential (PPD) totaled 4.8 billion 
pounds in August, up 869 million 
pounds from July and up 3.29 bil-
lion pounds from August 2020, 
according to the statistical uni-
form price announcements for 
those orders.

That’s the highest Class III 
volume in those seven orders 
since August 2019, when Class 
III volume totaled 5.43 billion 
pounds. It’s also the first time 
since May 2020 that Class III 

volume on those seven orders has 
been above 4.0 billion pounds.

After totaling 4.4 billion 
pounds in May 2020, Class III 
volume on the seven orders 
dropped below 2.0 billion pounds 
for six straight months, rose to 
2.4 billion pounds in December 
2020, then fell below 2.0 billion 
pounds during each of the first 
five months of 2021. Class III 
volume on the seven orders rose 
to 2.33 billion pounds in June 
and 3.9 billion pounds in July.

In August, for the third straight 
month, all seven federal orders 
that pay dairy producers a PPD 
reported positive PPDs, ranging 
from 27 cents per hundredweight 
on the Upper Midwest order to 
$1.74 per hundred on the North-
east order.

• See Class III Use Up, p. 6
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Washington—The growing need 
to modernize the federal milk mar-
keting order system was the focus 
of a Senate Agriculture dairy sub-
committee hearing here Wednes-
day.

The federal order system “can-
not adapt to market conditions 
and thus is not fairly cmpensating 
our dairy farmers,” said US Sen. 
Kirsten Gillibrand, chair of the 
livestock, dairy, poultry, local food 
systems, and food safety and secu-
rity subcommittee of the Senate 
Ag Committee.

The current federal order sys-
tem “is confusing, convoluted, and 
too difficult to fully understand,” 
Gillibrand said. “The system is 
inadequate and out of date; we 
are using an almost 100-year-old 
system, which had its last major 
reform more than 20 years ago, for 
pricing for an industry where no 
dairy farmer is running their farm 
the way they would’ve 100 years 
ago.”

Jim Davenport and his wife, 
Karen, have a 64 milking cow 

dairy in Ancramdale, NY, are 
members of Agri-Mark, and one 
of nine farmer owners of Hudson 
Valley Fresh, a fluid and Class II 
processing company.

Davenport feels that the current 
pricing system is helpful to proces-
sors because, thanks to the matur-
ing cheese and butter/powder 
futures markets, they can hedge to 
protect against price swings. For 
the producer, some kind of safety 
valve against “huge product price 
swings like we saw with COVID 
could be worked into the calcu-
lations.” Also, continuing to add 
data regarding prices over time, 
while tossing out “outlier” product 
prices from the equation, would be 
beneficial.

For small farmers, “I feel com-
pletely eliminating the federal 
order system would be suicide,” 
Davenport said. “Without a fed-
eral order system to provide order 
in the marketplace, farmers could 
not be sure of a home for their milk 
or that a fair price for their labor 
be paid.”

Dairy, Ag Groups 
Seek White House 
Action To Alleviate 
Ongoing Ocean 
Shipping Problems
Washington— A number of dairy, 
food and agriculture organizations 
this week asked President Biden to 
take effective steps to gain imme-
diate relief from the difficulties 
exporters are facing in obtaining 
fair and reliable ocean transport of 
their goods.

US exporters of agricultural and 
related products “have faced sig-
nificant difficulties in obtaining 
fair and reliable ocean transport 
of their goods, owing both to an 
imbalance in the ocean container 
shipment system as well as unrea-
sonable practices by ocean carriers, 
virtually all of which are foreign-
based companies,” said the letter 
to Biden, which was signed by, 
among others, the National Milk 
Producers Federation (NMPF), 
International Dairy Foods Asso-
ciation (IDFA), US Dairy Export 
Council (USDEC), Dairy Farm-
ers of America, DairyAmerica, 
Darigold, Consumer Brands Asso-
ciation, American Farm Bureau 
Federation, National Council of 
Farmer Cooperatives, Interna-
tional Association of Refriger-
ated Warehouses, and Agriculture 
Transportation Coalition.

“The increased costs and delays 
our members face as they struggle 
to export their products are affect-
ing their competitiveness, growth, 
job creation, and on a broader 

• See Shipping Problems, p. 8

https://www.urschel.com/machines/Affinity174-IntegraD-Dicer/


CHEESE REPORTERPage 2 September 17, 2021

Cheese Reporter Publishing Co. Inc. ©2021

2810 Crossroads Drive, Suite 3000
Madison, WI 53718-7972

(608) 246-8430 • Fax (608) 246-8431
http://www.cheesereporter.com

DICK GROVES

Publisher/Editor
e-mail: dgroves@cheesereporter.com

608-316-3791
MOIRA CROWLEY

Specialty Cheese Editor
e-mail: mcrowley@cheesereporter.com

608-316-3793

KEVIN THOME

Advertising & Marketing Director
e-mail: kthome@cheesereporter.com

608-316-3792

BETTY MERKES

Classifieds/Circulation Manager
e-mail: info@cheesereporter.com

608-316-3790

REGULAR CONTRIBUTORS:
Jen Pino-Gallagher, Bob Cropp,  Brandis        
Wasvick, Dan Strongin, John Umhoefer
You can e-mail our contributors at:            
contributors@cheesereporter.com 

The Cheese Reporter is the official 
publication of the following associations:

California Cheese & Butter Association
Lisa Waters, 

1011 Pebble Beach Dr, Clayton, CA 94517

Central Wisconsin Cheesemakers’ and 
Buttermakers’ Association

Jim Mildbrand
jim.mildbrand@gmail.com

Cheese Importers Association of America
 204 E St. NE, Washington, DC 20002

Eastern Wisconsin Cheesemakers’ and 
Buttermakers’ Association

Barb Henning, Henning’s Cheese
21812 Ucker Road, Kiel, WI 53042

International Dairy-Deli-Bakery Association
8317 Elderberry Road, Madison, WI 53717

Missouri Butter & Cheese Institute
Terry S. Long, 19107 Factory Creek Road, 

Jamestown, MO 65046

Nebraska Cheese Association
Ed Price, Fremont, NE 68025

New York State Cheese Manufacturer’s Assn
Kathyrn Boor, 11 Stocking Hall,

Cornell University, Ithaca, NY 14853

North Central Cheese Industries Assn
Lloyd Metzger, SDSU, Box 2104, 

Brookings, SD 57007

North Dakota Cheese Makers’ Assn
Chuck Knetter, Medina, ND 58467

Ohio Swiss Cheese Association
Lois Miller, P.O. Box 445,
Sugar Creek, OH 44681

South Dakota State Dairy Association
Howard Bonnemann, SDSU, Box 2104, 

Brookings, SD 57007

Southwestern Wisconsin 
Cheese Makers’ Association

Ben Workman, Edelweiss Creamery LLC, 
W6117 Cty Hwy C, Monticello, WI 53566

Wisconsin Association for Food Protection
Bob Wills

PO Box 620705, Middleton WI 53562

Wisconsin Cheese Makers’ Association
John Umhoefer, 5117 W. Terrace Dr.,       

Suite 402, Madison, WI 53718

Wisconsin Dairy Products Association
Brad Legreid, 8383 Greenway Blvd., 

Middleton, WI 53562 

CHEESE REPORTER (Publication Number: ISSN 0009-2142). Published weekly by Cheese Reporter Publishing Co. Inc., 2810 Crossroads Drive, Suite 3000, Madison, WI 53718-7972; Phone: (608) 246-8430; Fax: (608) 246-8431. Subscriptions: $140.00 per 
year in USA; Canada and Mexico: $195.00 per year; other foreign subscribers, please write for rates. Advertising and Editorial material are copyrighted material. Any use without publisher’s consent is prohibited. Cheese Reporter does not endorse the products 
of any advertiser or any editorial material.  POSTMASTER: If undeliverable, Form 3579 requested. Periodicals postage paid at Madison, WI. Address all correspondence to: Cheese Reporter, 2810 Crossroads Drive, Suite 3000, Madison, WI 53718-7972

“Suffice it to say the days of 
stable milkfat contents under 3.7 
percent are behind us.”
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Dairy Producers Certainly Responded To Higher Butterfat Prices

D I C K  G R O V E S

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

EDITORIAL COMMENT

Last year, for the first time since 
2014, protein was the most valu-
able component on the Upper 
Midwest federal milk marketing 
order (as we reported in a story 
appearing on page 9 of last week’s 
issue), ending a five-year run dur-
ing which butterfat was the more 
valuable component on the order.

This got us wondering what, if 
any, impact those higher butterfat 
prices over the 2015-2019 period 
had on dairy producers. More 
specifically, did dairy producers 
respond to those higher butterfat 
prices by boosting the fat content 
of their herds’ milk?

The answer would appear to 
be a resounding yes. It seems that 
dairy producers not only in the 
Upper Midwest federal order but 
nationwide have responded to 
higher butterfat prices by boosting 
the fat content of the milk being 
produced by their cows.

From a national perspective, 
going back four decades, there 
wasn’t a whole lot of change in the 
average milkfat content of cow’s 
milk for a number of years; indeed, 
between 1980 and 2010, it never 
got lower than 3.64 percent nor 
higher than 3.69 percent. 

Interestingly, back when there 
was still a dairy price support pro-
gram, USDA would routinely state 
that the support price was at a cer-
tain price per hundredweight “for 
manufacturing grade milk with 
an annual average milkfat con-
tent of 3.67 percent,” which was, 
as a 1989 USDA price support 
press release put it, the “national 
average” (and it was the national 
average in 1988). Milkfat content 
reliably fell within a very narrow 
range for years.

Things started to change in 
2011, when the national average 
milkfat content “jumped” to 3.71 
percent, up from 3.66 percent in 
2010. From 2011 through 2015, 
the average milkfat content varied 
from that 2011 low to a high of 
3.76 percent in 2013.

And then fat content started to  
increase steadily if not spectacu-

larly, setting new record highs of 
3.79 percent in 2016, 3.84 percent 
in 2017, 3.89 percent in 2018, 3.92 
percent in 2019 and 3.95 percent 
in 2020.

Suffice it to say the days of stable 
milkfat contents under 3.7 percent 
are behind us.

What about at the state level? 
What about the fat content of 
milk in states that pool consider-
able volumes of milk on the Upper 
Midwest order, the subject of our 
story last week (and the subject of 
a study published every year)?

Wisconsin is by far the lead-
ing source of pooled milk on the 
Upper Midwest order; last year, 
more than three-quarters of the 
milk pooled on that order came 
from Wisconsin, and Wisconsin 
has been source of over 70 percent 
of the milk pooled on the order 
every year since 2014 (when it was 
the source of 68.4 percent of the 
order’s pooled milk).

Since federal order reforms were 
implemented starting in 2000, Wis-
consin cows have generally been  
above the national average when it 
comes to milkfat content. Specifi-
cally, from 2000 through 2016, the 
milkfat content of Wisconsin milk 
ranged from 3.70 percent to 3.78 
percent, with the notable excep-
tion of 2010, when it dropped to 
3.65 percent.

Paralleling what was happening 
nationally, the milkfat content of 
Wisconsin’s milk then rose to 3.82 
percent in 2017, 3.89 percent in 
2018, 3.90 percent in 2019 and 
3.92 percent in 2020. So during 
the period when butterfat was the 
most valuable component on the 
Upper Midwest order, the milkfat 
content of Wisconsin’s milk rose 
from 3.76 percent to 3.90 percent.

In neighboring Minnesota, aver-
age milkfat content has also his-
torically been above the national 
average, and remains so today. 
Specifically, the milkfat content of 
Minnesota’s milk ranged from 3.70 
percent to 3.76 percent between 
2000 and 2011, then rose to 3.81 
percent in 2012, first reached 3.90 

percent in 2016 and has actually 
topped 4.0 percent over the last 
two years (4.05 percent in 2019 
and 4.09 percent in 2020).

Minnesota’s milkfat content dur-
ing the five years in which milkfat 
was the most valuable component 
on the Upper Midwest order rose 
from 3.86 percent in 2015 to 4.05 
percent in 2019.

To more fully illustrate this pat-
tern, we checked on the Mideast 
federal order, where milkfat was 
also the most valuable component  
from 2015 through 2019. We spe-
cifically checked Michigan and 
Ohio, the leading sources of milk 
pooled on the Mideast order.

Since 2000, the milkfat content 
of Michigan’s milk has generally 
been slightly below the national 
average, running between 3.59 
percent and 3.70 percent every 
year through 2016. But after aver-
aging 3.67 percent in 2016, it rose 
to 3.72 percent in 2017, 3.82 per-
cent in 2018, and 3.83 percent in 
both 2019 and 2020.

Over the 2000-2015 period, 
Ohio’s average milkfat content 
varied within a fairly narrow range 
of 3.70 percent to 3.79 percent, 
with the exception of 2013, when 
it reached 3.84 percent. But after 
averaging 3.76 percent in 2015, it 
rose to 3.81 percent in 2016, 3.86 
percent in 2017, 3.89 percent in 
2018, 3.92 percent in 2019 and 
3.91 percent in 2020.

This limited analysis does seem 
to confirm the fact the dairy pro-
ducers responded to milkfat prices 
that exceeded protein prices by 
boosting the milkfat content of 
their cows’ production. This in 
turn begs the question: What hap-
pens now, with milkfat less valu-
able than protein? 

The answer appears to be: aver-
age milkfat content continues to 
increase. During the first seven 
months of 2021, average national 
milkfat content was higher than a 
year earlier every month. 

Producers know milkfat is 
still extremely valuable, and are 
responding accordingly.
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GAO: USDA Couldn’t Analyze Food Box 
Program’s Performance In Hitting Goals
Washington—While the US 
Department of Agriculture 
(USDA) was able to determine 
that the Farmers to Families Food 
Box Program met its goal of pro-
viding food to those in need, the 
agency could not analyze the pro-
gram’s performance in meeting its 
other two goals, helping contrac-
tors (i.e., distributors) retain jobs, 
and helping food producers faced 
with declining demand, according 
to a US Government Accountabil-
ity Office (GAO) study released 
earlier this month.

USDA and GAO analyses of 
delivery data suggest the Food Box 
Program largely met its goal to pro-
vide food to those in need. Specifi-
cally, USDA analyzed data on food 
box deliveries to track the number 
of food boxes delivered to recipi-
ent organizations in each state, 
and determined from this analysis 
that the program met its goal of 
providing food to those in need.

The GAO’s analysis of the deliv-
ery data, which included assessing 
deliveries to high-poverty coun-
ties, suggests that the Food Box 
Program met USDA’s secondary 
goals related to providing food to 
those in need. The GAO analyzed 
data as of June 4, 2021, and found 
that contractors delivered millions 
of boxes of food to recipient orga-
nizations distributed across most 
US counties, including nearly all 
high-poverty counties, or counties 
in which 20 percent or more of the 
population lives in poverty.

Specifically, the GAO found 
that accross the five rounds of the 
Food Box Program, contractors 
delivered more than 176 million 
food boxes to primary recipient 
organizations in 2,507 out of the 
3,220 counties (77.9 percent) in 
the US. However, these primary 
recipient organizations could dis-
tribute food boxes in different loca-
tions, including different counties, 
so the number of counties in which 
food boxes were distributed to 
individuals may be higher.

Also, contractors delivered food 
boxes to recipient organizations in 
345 of the 386 high-poverty coun-
ties, the study said.

USDA collected data related to 
contractors that enabled the GAO 
to analyze and describe contrac-
tor participation, contract obli-
gations, prices of individual food 
boxes from different contractors, 
and food box delivery rates.

243 contractors participated in 
at least one of the five rounds of the 
Food Box Program. The majority 
of contractors (160) participated 
in two rounds of the program.

According to the GAO’s anal-
ysis, across the five rounds, the 
largest contract obligation to a 
contractor was $310 million and 
the smallest was $7,700. The mean 

contract obligation across all five 
rounds was $24.2 million per con-
tractor.

Of the 243 contractors who par-
ticipated in the program, 21 con-
tractors, or less than 10 percent, 
received more than 50 percent of 
the program’s total obligations. 
Specifically, across all five rounds 
of the program, USDA obligated 
a total of about $3 billion to these 
21 contractors.

The prices for an individual food 
box varied widely among contrac-
tors, the study found. For example, 
dairy boxes ranged from $5.00 to 
$93.60 each (Round 1 dairy con-
tract obligations totaled $140.2 
million, while Round 2 dairy con-

tract obligations totaled $231.1 
million), while milk boxes ranged 
from $1.35 to $35.05 each (Round 
1 milk contract obligations totaled 
$95.6 million, while Round 2 milk 
contract obligations totaled $111.5 
million).

For the first two rounds, USDA 
permitted distribution of boxes 
consisting of only fresh fruits, 
dairy, fruit and vegetables, pre-
cooked meat, milk, or a combina-
tion. For the third through fifth 
rounds, however, USDA provided 
contracts only for combination 
boxes.

USDA did not systematically 
collect and analyze data from 
contractors that would allow it to 
quantitatively assess the program’s 
performance related to its key 
program goal of helping contrac-
tors with job retention, the study 

said. However, USDA stated that, 
according to anecdotal information 
agency staff collected, contractors 
that participated in rounds 1 and 2 
experienced fewer job losses than 
they otherwise would have with-
out the program.

USDA also did not system-
atically collect and analyze data 
about producers necessary to assess 
the extent to which the Food Box 
Program achieved its goal of sup-
porting producers. USDA officials 
provided multiple reasons for not 
systematically collecting and ana-
lyzing this data.

The GAO recommends that 
USDA apply the lesson learned 
from the Food Box Program regard-
ing collecting and analyzing data 
to assess program goals to current 
and future emergency food assis-
tance programs. USDA agreed.
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from our 
archives

50 YEARS AGO
Sept. 17, 1971: Green Bay, 
WI—Albert “Bud” Willems, 60, 
national bulk cheese procure-
ment manager for the Kraft Foods 
Division of Kraftco, died sud-
denly this week from an apparent 
heart attack. Willems spent 43 
years in the cheese industry, both 
working for Kraft and serving as 
president of the National Cheese 
Institute for two terms.

Washington—The Federal Trade 
Commission has published its 
position with respect to the FDA 
proposal to make label declara-
tions of kinds and percentages of 
fats in food products, in which it 
expresses the belief that this kind 
of labeling should be mandatory 
rather than optional.

25 YEARS AGO
Sept. 20, 1996: Sunnyside, 
WA—The largest cheese plant 
in Washington and Oregon is 
expanding to double its capacity. 
Darigold will spend $12 million 
to expand the plant’s automated 
systems, which now produce 60 
million pounds of cheese annu-
ally. This expansion is the final 
construction phase of a three-
state, $68 million project.

Marieville, Quebec—Guy 
Domingue, general manager of 
Beatrice Foods here, was the win-
ner of a 24-foot pontoon boat – 
the grand prize at the 33rd annual 
Italian & Specialty Cheese 
Seminar. The seminar was co-
sponsored by Rhone-Poulenc 
Dairy Ingredients and Tetra Pak 
Cheese Systems. Doug Willrett, 
Brian Sinkoff and Norm Wood 
of Rhone-Poulenc were on hand 
to congratulate Domingue.

10 YEARS AGO
Sept. 16, 2011: Madison—
Once the US economy starts 
to pick up, dairy manufacturers, 
processors and dairy buyers may 
face a shortage of something they 
have taken for granted over the 
course of the recession: transpor-
tation, specifically trucks.

Watkins Glen, NY—Kath-
ryn Boor of Cornell University 
was presented with the David 
Bandler Cheese Industry Award 
at the New York State Cheese 
Manufacturers Association meet-
ing here. Bandler is an emeritus 
professor at Cornell and former 
secretary of the Association. 
Tom Eastham of Empire Cheese 
presented Boor the award.For more information, visit www.shepstone.net/WayneDairy/BusinessPlan.pdf

Cheese Plant Developer/Operator Wanted
Wayne County, Pennsylvania
Shepstone Management Company, Inc. has been contracted to assess the feasibility of 
establishing additional dairy processing capacity in Wayne County, PA.

Based on this Feasibility Study, Shepstone concluded dairy processing capacity is needed
to support the continued growth of milk production in Wayne County and the Region.

To review the Feasibility Study, visit: www.shepstone.net/WayneDairy/BusinessPlan.pdf
Request for Proposals are due October 8, 2021
For informa�on concerning this Request for Proposals, contact Andrew Seder,
Wayne County Chief Clerk, at 570-253-5970 ext 4050 or email ASeder@WayneCountyPA.gov.

• Proposed site is in the Waymart, PA, area.

• Wayne County and the region includes a milkshed 
   producing far more than enough milk to support large scale
   manufacturer.

• Proposed site possesses wastewater treatment capacity
• Close to major markets in New York City, Philadelphia, 
   New Jersey, where total market for Dairy Products is 
   $6 billion and total population is 24 million.

• Substantial incentives and grant money for location and equipment is available.

The following statement will not 
come as news to anyone in the 
dairy industry – dairy processors 
are facing an employment crisis.

Even as skilled workers head 
back into the workforce and the 
weight of the pandemic lessens 
(Wisconsin’s unemployment rate is 
hovering around 3.9 percent as of 
July 2021), dairy processors are not 
seeing an increase in candidates for 
their open positions.

Dairy processors can’t 
control the shifting supply 

and demand within the 
workforce. However, 
innovative employers 
can make themselves 
a workplace of choice 

through adjustments to a 
few factors that are well 

within their control.

This challenge was made clear 
in the last Wisconsin Cheese 
Makers Association workforce 
development committee meeting 
I attended. The human resource 
managers in the virtual meeting 
expressed the same challenges – 
getting applicants in the door and 
then keeping them once hired.

In a recent Food Engineering arti-
cle, Dan Crist, vice president of 

operations for AM King, is quoted 
as saying, “Like many other indus-
tries, workers that were laid off 
during this period did not return 
to their jobs as the economy recov-
ered.”

The talent shortage is not just 
affecting the food processing indus-
try – according to a recent study by 
Deloitte and The Manufacturing 
Institute, 2.1 million manufactur-
ing jobs will be unfilled by 2030.

Dairy processors can’t control 
the shifting supply and demand 
within the workforce. However, 
innovative employers can make 
themselves a workplace of choice 
through adjustments to a few fac-
tors that are well within their con-
trol.

Understanding your employee
demographic to build benefits
It’s important, first, to understand 
that every employee in every 
industry does not want the same 
thing from their employer. 

While higher pay is a desire 
across the board, each industry’s 
employee demographic operates 
with unique characteristics that 
influence their needs and desires 
from an employer. Dairy proces-
sors can consider their employees’ 
social determinants of health in 
order to build a customized incen-
tive, compensation, and benefit 
plan that fits their needs.

When these factors are taken 
into account, benefits programs 

Addressing the Talent 
Shortage: Using Social 
Determinants of Health to 
Attract Workers 
JEN PINO-GALLAGHER,
Director of Food & Agribusiness Practice
M3 Insurance
jen.pinogallagher@m3ins.com

better reflect the employee popu-
lation that they’re serving – and 
make your company a magnet for 
the exact workers you’re looking 
for.

What are social determinants of 
health?
Social determinants of health is 
the concept that says the condi-
tions in the place where people 
live, learn, work, and play affect 
a wide range of health risks and 
outcomes. (Source: CDC) 

The concept is important for 
employers to understand, as it high-
lights the areas in which they need 
to adjust benefits (beyond wages 
and health insurance) to positively 
impact their specific employee 
population, encourage tenure, and 
promote a healthier work environ-
ment.

Social determinants of health 
can generally be categorized into 
four buckets:

1) Social and economic factors 
(local cost of living and wage ade-
quacy, societal norms)

2) Health behaviors (likelihood 
of chronic disease, local diet)

3) Clinical care (quality of care 
available)

4) Environment (pollution, 
ergonomics, etc.)

Today, creativity is necessary to 
get people in the door to apply for 
open roles. In a societal moment 
where dairy processors are strug-
gling to find employees, address-
ing social determinants of health 
through a total compensation plan 
can help employers meet workers 
where they are.

How do employers address social
determinants of health with 
benefits and compensation?
Social determinants of health do 
not have a one-size-fits-all solution

• See Pino-Gallagher, p 14
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UN Report Backs Repurposing Ag 
Support To Transform Food Systems
Nairobi, Kenya, and Rome, 
Italy—Global support to producers 
in the agricultural sector amounts 
to $540 billion per year, but 87 per-
cent of this support, or about $470 
billion is price distorting and envi-
ronmentally and socially harmful.

That’s according to a new 
United Nations (UN) report 
calling for repurposing damaging 
incentives to achieve more of the 
2030 Sustainable Development 
Goals and realize the UN Decade 
of Ecosystem Restoration.

Price incentives and fiscal sub-
sidies are forms of support that 
may have significant negative 
implications on food systems, as 
they incentivize production prac-
tices and behaviors that might be 
harmful to the health, sustainabil-
ity, equity and efficiency of food 
systems, the report said. 

Price incentives are the result of 
border measures (e.g. import tariffs 
and export subsidies) that generate 
a gap between the domestic pro-
ducer price and the border price 
of a specific agricultural commod-
ity. These measures, while favoring 
some producers, can potentially 
distort food trade, production, and 
consumption decisions. 

Similarly, fiscal subsidies linked 
to the production of a specific 
commodity (coupled subsidies) 
can lead to negative environmen-
tal outcomes (e.g. through over-
use of agrochemicals and natural 
resources, and the promotion of 
monoculture) and nutritional out-
comes. These subsidies also drain 
public resources that could instead 
be invested in areas where returns 
are higher and benefits more long 
lasting, thus hindering efficient 
and more sustainable use of often-
limited public funds.

The report found that 
“unhealthy” products, like sugar, 
and ““emission-intensive com-
modities” (e.g. milk, beef and 
rice) receive the most support 
worldwide, despite the potentially 
negative impacts on health as well 
as on climate change adaptation 
and mitigation, and the (relative) 
disincentives this support creates 
towards producing healthier and 
more nutritious foods, such as 
fruits and vegetables. The negative 
repercussions on the climate are 
particularly relevant for high- and 
upper-middle-income countries 
that consume more dairy and meat 
products per capita than poorer 
countries.

The persistently strong reli-
ance on agricultural producer sup-
port coupled to production clearly 
shows the need for commitment at 
country, regional and global lev-
els towards repurposing strategies. 
Price distorting policies and sub-
sidies tied to production decisions 
are still widespread, while most 

support worldwide is still given 
to commodities with the biggest 
environmental footprint. 

Even if some of these policies 
have been gradually phased out 
during the last decade in some 
countries and regions, they seem to 
be experiencing a resurgence more 
recently. More efforts are there-
fore required to reduce the most 
distorting and environmentally or 
socially harmful support, and to 
redirect resources towards invest-
ments in public goods and services 
for agriculture, such as research 
and development and infrastruc-
ture, the report said. 

Though their positive impacts 
take longer to materialize com-

pared, for example, to price incen-
tives or input subsidies, returns of 
this type of investments on agricul-
tural growth and poverty reduction 
are recognized to be higher.

Given the complex trade-offs 
with other policy areas and the 
interactions between policy objec-
tives and impacts, any strategy for 
repurposing agricultural producer 
support needs to be systemati-
cally assessed both to ensure pol-
icy coherence across all stages of 
the food supply chain and in the 
intersection with other systems, 
and to leverage potential synergies, 
according to the report.

There is no one-size-fits-all opti-
mal repurposing strategy. A range 
of factors and country-specific cir-
cumstances will define what agri-
cultural producer support measures 
are most conducive to healthier, 

more sustainable, equitable and 
efficient food systems. 

Nevertheless, the report pro-
vides governments with the fol-
lowing six-step approach to 
developing a repurposing strategy 
that fits their purposes:

Step 1: Estimate the support 
already provided. 

Step 2: Identify and estimate the 
impact of the support provided.  

Step 3: Design the approach for 
repurposing agricultural producer 
support, including identifying 
needed reforms. 

Step 4: Estimate the future 
impact of the repurposing strategy. 

Step 5: Review and refine the 
repurposing strategy, prior to 
implementation.  

Step 6: Monitor the outcomes 
of the new agricultural producer 
support.

EMPOWER
YOUR POTENTIAL

Natec Network Services USA – 
highest effi  ciency 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 off er 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 fl ow system makes safe production without 
any danger of recontamination possible. 
It is also very fl exible: With diff erent 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/potential

Discover great opportunities 
and secure tomorrow′s 
food processing success.

Natec Network Innovation Space,Natec Network Innovation Space,Natec Network Innovation Space,Natec Network Innovation Space,Natec Network Innovation Space,Natec Network Innovation Space,Natec Network Innovation Space,
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www.natec-network.com/usa

+1 262 457 4071 Explore online

For more information, visit www.natec-network.com/usa
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Minimize Clumping • Excellent Adhesion • 
Extends Shelf Life • Custom to Your Process •
Limits Browning • Minimal Dust

Can be blended to deliver a custom solution 
to address BE labeling.

Capstone
Anti-Caking Agents

®
®

Stabilizer Systems
Keystone

Improves Stability • Optimizes Mouthfeel • 

Increases Moisture Retention • Viscosity and

Gelling Customized Blends Available

agropur.com/us  •  (800) 359-2345
customsolutions@agropur.comSuperior Ingredients. Innovative Solutions.

For more information, visit www.agropur.com/us

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

920.261.4112
Sales@KuselEquipment.comKuselEquipment.com

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

4MX Vat

For more information, visit www.kuselequipment.com

Class III Use Up
(Continued from p. 1)

On the California federal order 
in August, the statistical uniform 
price was $16.59 per hundred-
weight and the PPD was 64 cents 
per hundred.

Class III volume on the Califor-
nia order in August totaled 814.1 
million pounds, up 715 million 
pounds from July and up 802 mil-
lion pounds from August 2020. 

That’s the highest Class III 
volume on the order since June 
2019, when it totaled 1.38 billion 
pounds.

California’s Class III utiliza-
tion in August was 32.0 percent, 
up from 5.4 percent in July and 
just 0.7 percent in August 2020. 

That’s the highest Class III uti-
lization on the California order 
since June 2019, when it was 58.0 
percent.

A total of 2.54 billion pounds 
of milk was pooled on the Califor-
nia order in August. That volume 
was up 701 million pounds from 
July, up 709 million pounds from 
August 2020 and the largest vol-
ume of milk pooled on the order 
since May 2019, when it totaled 
2.58 billion pounds. 

Class IV volume on the Cali-
fornia order in August totaled 1.2 
billion pounds, down 46 million 
pounds from July and down 71 
million pounds from August 2020. 
Class IV utilization was 47.2 per-
cent, down from 67.7 percent in 
July and 69.4 percent in August 
2020. 

On the Upper Midwest order 
in August, the statistical uniform 
price was $16.22 per hundred-
weight and the PPD was 27 cents 
per hundred.

Class III volume on the Upper 
Midwest order in August totaled 
1.66 billion pounds, up 199 mil-
lion pounds from July, up 935 mil-
lion pounds from August 2020 and 
the highest Class III volume on 
the order since May 2020, when it 
totaled 2.33 billion pounds. 

The Class III milk utilization on 
the Upper Midwest order was 80.1 
percent in August, up from 76.3 
percent in July, 48.5 percent in 
August 2020 and the highest Class 
III milk utilization on the order 
since May 2020, when it was 83.9 
percent.

In August, a total of 2.08 billion 
pounds of milk was pooled on the 
Upper Midwest order, up 159 mil-
lion pounds from July, up 986 mil-
lion pounds from August 2020 and 
the first time since May 2020 that 
more than 2 billion pounds of milk 
was pooled on the order.

On the Southwest order in 
August, the statistical uniform 
price was $17.33 per hundred and 
the producer price differential was 
$1.38 per hundred.

Class III milk volume on the 
Southwest order in August was 
319.9 million pounds, up 106.2 
million pounds from July, up about 
316 million pounds from August 
2020 and the highest Class III vol-
ume on the order since January 
2020, when it totaled 387 million 
pounds. 

Class III utilization was 30.3 per-
cent, up from 20.5 percent in July 
and up from 0.4 percent in August 
2020.

A total of 1.055 billion pounds 
of milk was pooled on the South-
west order in August, up 11 million 

pounds from July and up 155 mil-
lion pounds from August 2020.

On the Central order in August, 
the statistical uniform price was 
$16.50 per hundredweight and the 
producer price differential was 55 
cents per hundred.

Class III volume on the Cen-
tral order in August totaled 499.5 
million pounds, down 7.8 million 
pounds from July but up 472.5 mil-
lion pounds from August 2020. 
Class III milk utilization was 39.2 
percent, up from 38.6 percent in 
July and 3.1 percent from August 
2020.

In August, a total of 1.27 bil-
lion pounds of milk was pooled on 
the Central order, down 39 million 
pounds from July but up 411 mil-
lion pounds from August 2020.

The statistical uniform price on 
the Mideast order in August was 
$16.85 per hundredweight, and the 
producer price differential was 90 
cents per hundred.

Class III volume on the Mideast 
order in August was 699.1 million 
pounds, up 16.1 million pounds 
from July and up 559 million 
pounds from August 2020. 

Class III milk utilization was 
39.9 percent, up from 38.6 percent 
in July and 10.4 percent in August 
2020.

A total of 1.75 billion pounds 
of milk was pooled on the Mideast 
order in August, down 16 million 
pounds from July but up 400 mil-
lion pounds from August 2020.

On the Northeast order in 
August 2021, the statistical uni-
form price was $17.69 per hun-
dredweight and the producer 
price differential was $1.74 per 
hundred.

Class III volume on the North-
east order in August totaled 631.1 
million pounds, down 12.5 million 
pounds from July but up 3 million 
pounds from August 2020. 

Class III milk utilization was 
27.8 percent, up from 27.5 percent 
in July but unchanged from August 
2020.

A total of 2.27 billion pounds of 
milk was pooled on the Northeast 
order in August, down 75 million 
pounds from July but up 8 million 
pounds from August 2020.

On the Pacific Northwest order 
in August, the statistical uniform 
price was $16.47 per hundred-
weight and the PPD was 52 cents 
per hundred.

Class III volume on the Pacific 
Northeast order in August was 
183.5 million pounds, down 146.4 
million pounds from July and down 
395,000 pounds from August 2020. 
Class III utilization was 31.1 per-
cent, down from 44.3 percent in 
July but up from 29.3 percent in 
August 2020.

A total of 589.3 million pounds 
of milk was pooled on the Pacific 
Northwest order in August, down 
156.1 million pounds from July 
and down 38 million pounds from 
August 2020.
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For more information, visit www.APT-Inc.com

Engineering Services

Process Flow Diagrams

Process Design and Engineering 

P&ID’s and Electrical Design

Full documentation packages

Plant Layout          Process          Mechanical          Electrical          Software

Throughout our working relationship, our goal is total 

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

our 30+ member engineering team approaches building 

custom equipment.

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

 ~Jared Brandt, Vice President of Operations

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

Despite Pandemic, US Household Food 
Security In 2020 Was Same As In 2019
Washington—In 2020, 89.5 per-
cent of US households were food 
secure, while the remaining 10.5 
percent (13.8 million households) 
were food insecure, according to a 
study released last week by USDA’s 
Economic Research Service (ERS).

The 2020 prevalence of food 
insecurity was unchanged from 
10.5 percent in 2019, the study 
noted.

Food-insecure households 
(those with low and very low food 
security) had difficulty at some 
time during the year providing 
enough food for all their members 
because of a lack of resources.

In 2020, 3.9 percent of US 
households (5.1 million house-
holds) had very low food security, 
not significantly different from 
4.1 percent in 2019. In this more 
severe range of food insecurity, 
the food intake of some household 
members was reduced, and normal 
eating patterns were disrupted at 
times during the year because of 
limited resources.

Children were food insecure at 
times during 2020 in 7.6 percent of 
US households with children (2.9 
million households), up from 6.5 
percent in 2019, the study noted. 

While children are usually 
shielded from the disrupted eating 
patterns and reduced food intake 

that characterize very low food 
security, in 2020, children along 
with adults suffered instances of 
very low food security in 0.8 per-
cent of households with children, 
up from 0.6 percent in 2019. These 
households with very low food 
security among children reported 
that children were hungry, skipped 
a meal, or did not eat for a whole 
day because there was not enough 
money for food.

The typical (median) food-
secure household spent 18 percent 
more for food than the typical 
food-insecure household of the 
same size and composition, the 
study said. These estimates include 
food purchases made with Supple-
mental Nutrition Assistance Pro-
gram (SNAP) benefits.

About 55 percent of food-
insecure households in the sur-
vey reported that in the previous 
month, they participated in one 
or more of the three largest fed-
eral nutrition assistance programs: 
SNAP; Special Supplemental 
Nutrition Program for Women, 
Infants, and Children (WIC); and 
National School Lunch Program. 

Reported participation in the 
National School Lunch Program 
was lower among food-insecure 
households in 2020 (19.5 percent) 
than in 2019 (27.6 percent). 

USDA implemented the Pan-
demic Electronic Benefit Transfer 
(P-EBT) program in 2020 to serve 
eligible school children affected by 
pandemic-related school closures. 
The survey, however, did not mea-
sure P-EBT participation.

Some statistically significant 
changes in the prevalence of food 
insecurity from 2019 to 2020 
occurred for some population sub-
groups, according to the study. 
The prevalence of food insecurity 
increased for all households with 
children from 13.6 percent in 2019 
to 14.8 percent in 2020 and was 
also higher in 2020 for married-
couple families with children. 

The prevalence of food insecu-
rity also increased for households 
with Black, non-Hispanic house-
holders or reference persons (an 
adult household member in whose 
name the housing unit is owned or 
rented) from 19.1 percent in 2019 
to 21.7 percent in 2020 and was 
higher in 2020 for households in 
the South. 

The prevalence of food insecu-
rity declined from 2019 to 2020 
for a few population subgroups 
including women living alone, 
men living alone, households 
with White, non-Hispanic refer-
ence persons, and households in 
the Midwest.

The pandemic created a hunger 
crisis last year that pushed at least 
60 million people to turn to food 
banks, food pantries and other 

private charitable food programs 
for help, according to an estimate 
by Feeding America. Also, fed-
eral legislation provided support 
for federal nutrition programs and 
food banks.

With the new ERS study show-
ing that overall food insecurity 
rates did not increase in 2020 from 
the previous year, we now know 
that this massive public/private 
response to hunger during the pan-
demic was successful in mitigating 
food insecurity rates across the US, 
Feeding America said.

The ERS report found that 
over 38 million people, including 
over 11 million children, expe-
rienced food insecurity in 2020, 
and while 38 million people fac-
ing hunger “is far too many,” with-
out the “unprecedented response 
from food banks and government 
nutrition programs, that number 
would have been far larger,” said 
Claire Babineaux-Fontenot, CEO 
of Feeding America.

As part of the charitable food 
sector, the Feeding America net-
work of food banks distributed 
more than 6 billion meals in 2020, 
an increase of 44 percent from 
2019.

“I believe that together we can 
work to end hunger in this coun-
try for everyone,” Babineaux-Fon-
tenot said. “We have the resources 
and we know what works. Let’s 
choose an America where no one 
is hungry.”
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Is It Time To Sell
Your Dairy Business?

Business Brokerage Specialists in Cheese & Dairy Since 1979

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

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

• Artisan Dairy Specialist
• Mergers & Acquisitions Advisor

• Professional, Efficient Service with Proven Results

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

Polly-O Brand
(Continued from p. 1)

which has yet to be finalized, Lac-
talis will be acquiring a portfolio 
of well-known cheese and dairy 
brands, including the Polly-O busi-
ness.

In fulfilment of conditions 
identified during the custom-
ary antitrust review of the Kraft 
Heinz-Lactalis transaction by the 
US Department of Justice, the 
Lactalis Group has agreed to sell 
the Polly-O business to BelGioioso 

Cheese. BelGioioso’s acquisition of 
the Polly-O business also remains 
subject to final approval by US 
regulators and the satisfaction or 
waiver of other customary closing 
conditions.

“We are thrilled to add the 
Polly-O brand to our portfolio and 
want to thank the teams at Kraft 
Heinz and Lactalis Group for their 
assistance and dedication to final-
izing the agreement in such a short 
time,” said Errico Auricchio, presi-
dent of BelGioioso Cheese. “I am 
confident this will benefit consum-
ers thanks to healthy competition 
in the category as a result of this 
acquisition.”

The Polly-O brand dates back 
to 1899, when Pollio Dairy Prod-
ucts Corporation was founded by 
Giuseppe Pollio. Kraft acquired 
Pollio Dairy in 1986.

For more information on Bel-
Gioioso Cheese, visit www.belgio-
ioso.com

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

WAITING IS OVER
TANGO. ANALYSIS TO GO.

Instant Results with FT-NIR Spectroscopy

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

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

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

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

Innovation with Integrity
A pplied Spec t roscopy

WAITING IS OVER
TANGO. ANALYSIS TO GO.

Instant Results with FT-NIR Spectroscopy

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

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

Shipping Problems
(Continued from p. 1)

level, drag down our trade balance 
and national economic recovery,” 
the letter stated.

Despite several positive steps in 
recent months, the ocean transport 
problem “not only persists, but is 
becoming even more dire,” the let-
ter said. “Carriers are increasingly 
declining or cancelling export 
cargo bookings, while frequent 
ship delays and cancellations with 
little or no notice to our exporters, 
is delaying shipments by weeks or 
even months.

“The resulting inability of ship-
pers to deliver their products on 
schedule affects the reliability 
of American exports, and subse-
quently decreases export values 
and market share,” the letter con-
tinued. The cost to ship a con-
tainer has increased between 300 
and 500 percent in the past two 
years; US producers are losing from 
10 to 40 percent of their export 
value to these added costs.

An informal survey suggests that 
US agriculture exporters’ inability 
to perform is leading to a loss of 
22 percent of their sales, the letter 
added.

Challenges being faced by agri-
culture exporters won’t change 
overnight, but with the holiday 
import surges “soon upon us, the 
challenge is growing,” the let-

ter said. “Regulatory action and 
enforcement steps take time to 
be implemented, and while those 
important processes need to move 
ahead, we call on you and your 
administration to take effective 
steps to gain immediate relief. Rec-
ognizing that relief may be incre-
mental, it must begin very soon.”

The White House Supply Chain 
Task Force has been meeting with 
food and agriculture industry stake-
holders to identify near-term solu-
tions to supply chain problems. To 
that end, organizations that signed 
the letter said there are several 
steps the Biden administration can 
take, including:
 Support legislation, includ-

ing the bipartisan Ocean Shipping 
Reform Act, to address the unfair 
practices that are currently damag-
ing US agriculture exports;
 Direct the US Department of 

Justice to review the existing Ship-
ping Act law to determine if the 
enforcement tools in that law can 
be activated to gain compliance 
with the other provisions of the 
law setting forth reasonable prac-
tices; 
 Establish an inter-agency 

working group focused on facilitat-
ing agriculture exports;
 Sponsor initiatives to increase 

tempo, including increasing gate 
operations, to include port author-
ities, terminal operators, labor, 
ocean carriers, shippers, truckers;

 Provide federal support for 
deployment of port and national 
data-sharing portals, such as 
already developed by the Port of 
Los Angeles; 
 Incentivize ocean carriers to 

increase export flows, by fully uti-
lizing their existing capacity; 
  Increase coordination 

between the Federal Maritime 
Commission (FMC) and the Sur-
face Transportation Board on over-
sight of multi-modal container 
shipments to assure that the FMC 
and the Shipping Act apply to the 
complete international transit of 
goods from origin to destination; 
and
 Provide public support for and 

any necessary resources towards 
the activities the FMC is under-
taking on this issue, including the 
Interpretive Rule on Demurrage 
and Detention and other enforce-
ment and administrative actions.

Delays and an intentional lack 
of transparency and flexibility 
from ocean carriers have cost US 
dairy exporters over $300 million 
through just the first half of the 
year, or 12 percent of total export 
value, according to NMPF and 
USDEC. 

In addition to this added cost, 
continued delays put at risk critical 
trading relationships with Asian 
importers as the US increasingly 
risks becoming viewed as an unreli-
able supplier.

“We thank the Biden adminis-
tration for the initial actions taken 
to address the extraordinary chal-
lenges dairy exporters are facing 
when exporting their products,” 
said Krysta Harden, USDEC’s pres-
ident and CEO. “Unfortunately, 
the shipping crisis only continues 
to grow as container availability 
becomes scarcer with the ocean 
carriers’ increasing refusal to export 
American-made products.” 



CHEESE REPORTERSeptember 17, 2021 Page 9

Made NATURAL  AGED
WISCONSIN CHEDDAR
with

Gourmet Cheese Spread Crafted One Batch at a Time

Try Our NEW
Single Serve Cups!

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

2.5 oz portions of our 
award-winning Sharp Cheddar 
or Spicy Beer Cold Pack Cheese Spread.

pineriver.compineriver.compineriver.compineriver.com

For more information, visit www.pineriver.com

Dairy CPI Fell 0.5% In August; Retail 
Cheddar, Whole Milk Prices Declined
Washington—The Consumer 
Price Index (CPI) for dairy and 
related products was 230.15 in 
August (1982-84=100), down 0.5 
percent from July and also down 
0.5 percent from August 2020, 
the US Bureau of Labor Statistics  
reported Tuesday.

That marked the fifth straight 
month in which the dairy CPI was 
above 230.

In August, the CPI for all items 
was 273.6, up 0.2 percent from 
July and 5.3 percent higher than 
in August 2020. The August CPI 
for food at home was 259.8, up 0.3 
percent from July and 3.0 percent 
higher than in August 2020.

August’s CPI for cheese and 
related products was 238.7, up 
slightly from July but down 2.4 
percent from August 2020. The 
cheese CPI has now been under 
240 in three of the last four months.

The average retail price for a 
pound of natural Cheddar cheese 
in August was $5.34, down almost 
six cents from July and down almost 
24 cents from August 2020. The 
average retail Cheddar price has 
now been under $5.50 per pound 
for five consecutive months.

Average retail Cheddar prices in 
the major regions in August, with 
comparisons to a month earlier 
and a year earlier, were as follows:

Northeast: $5.52 per pound, 
down more than 26 cents from July 
and down more than 51 cents from 
August 2020.

Midwest: $4.96 per pound, up 
more than eight cents from July 
but down almost 14 cents from 
August 2020.

South: $5.30 per pound, up 
more than three cents from July 
but down almost 75 cents from 
August 2020.

West: $5.56 per pound, down 
11 cents from July but up almost 
21 cents from August 2020.

In August, the average retail 
price for a pound of American pro-
cessed cheese was $3.98, up less 
than one cent from July but down 
almost 31 cents from August 2020.

Retail Whole Milk Price Drops
August’s CPI for whole milk was 
224.4, down 0.9 percent from July 
but 2.9 percent higher than in 
August 2020. August marked the 
fourth straight month in which the 
whole milk CPI was above 220.

The August CPI for “milk” was 
154.0 (December 1997=100), 
down 0.7 percent from July but 
1.3 percent higher than in August 
2020. August’s CPI for milk other 
than whole was 157.6, down 0.5 
percent from July but 0.7 percent 
higher than in August 2020.

In August, the average retail 
price for a gallon of whole milk 
was $3.56, down almost seven 
cents from July but up more than 
15 cents from August 2020. 

Average retail whole milk prices 
in the three major regions, with 
comparisons to a month earlier 
and a year earlier, were as follows:

Northeast: $3.94 per gallon, 
down almost four cents from July 
but up more than five cents from 
August 2020.

South:  $3.52 per gallon, down 
11 cents from July but up more 
than seven cents from August 
2020.

West: $3.56 per gallon, down 
almost six cents from July but up 
more than one cent from August 
2020.

August’s CPI for butter was 
253.0, up 0.7 percent from July 
but down 0.6 percent from August 
2020. The butter CPI has now 
been above 250 in three of the last 
four months.

The CPI for ice cream and 
related products in August was 
229.5, down 0.4 percent from July 
but up 0.1 percent from August 
2020. The average retail price for 
a half-gallon of regular ice cream 
in August was $4.92, down more 
than two cents from July and down 
more than three cents from August 
2020.

August’s CPI for other dairy 
and related products was 152.8 
(December 1997=100), down 0.9 
percent from July and 0.1 percent 
lower than in August 2020.
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Former CDFA Official Trevino Nominated 
As Chief Ag Negotiator At USTR
Washington—President Biden 
announced his intent to nominate 
Elaine Trevino as chief agricultural 
negotiator at the United States 
Trade Representative (USTR).

Trevino currently serves as 
president of the Almond Alli-
ance of California (AAC). She 
also served as a deputy secretary 
at the California Department of 
Food and Agriculture (CDFA) 
for former Govs. Gray Davis and 
Arnold Schwarzenegger, where she 
was responsible for the oversight of 
the international export and trade 
programs, division of marketing 
services, specialty crop block grant 
funding, plant health and pest pre-
vention and the statewide county 
fair network.

Trevino also currently serves on 
USDA’s Agricultural Policy Advi-
sory Committee (APAC), which 
provides advice to the US secretary 
of agriculture and the US Trade 
Representative on the administra-
tion of US trade policy, including 
implementation and enforcement 
of existing US trade agreements 
and negotiating objectives for new 
trade agreements.

“Elaine Trevino understands the 
importance of America’s farmers 
and farming communities to the 
vitaility of our economy. Her expe-
rience will help the Biden-Harris 
administration craft durable trade 
policy that creates broad-based 
prosperity,” said US Trade Repre-
sentative Katherine Tai. 

Trevino’s nomination was wel-
comed by several dairy and agricul-
ture organizations.

Having served with Trevino on 
the APAC in recent years, Michael 
Dykes, president and CEO of the 
International Dairy Foods Associa-

tion, is “confident she will position 
US agriculture interests competi-
tively, remain vigilant to protect 
US businesses from myriad barriers 
to trade, and embrace diplomacy 
and relationship-building.”

As a resident Californian and 
former deputy CDFA secretary, 
Trevino is “well aware of the impor-
tance of trade to California — the 
state exported $2 billion worth of 
dairy products in 2020 — and to 
US dairy,” Dykes continued. 

“The role of chief agricultural 
negotiator is essential in pursuing 
positive trade policy results for US 
dairy farmers and in expanding 
overseas markets for dairy prod-
ucts,” said Jim Mulhern, president 
and CEO of the National Milk 
Producers Federation (NMPF). 

Mulhern said he’s been “fortu-
nate” to serve on the APAC with 
Trevino, and hopes to see “swift 
confirmation of her nomination by 
the Senate so she can commence 
the work that’s so key for farmers 
across the country.”

“US dairy farmers, exporters and 
manufacturers have been eagerly 
awaiting the nomination of a chief 
agricultural negotiator given the 
sizable role that trade plays in pro-
viding a home for the equivalent 
of more than a day’s worth of US 
milk production each week,” said 
Krysta Harden, president and CEO 
of the US Dairy Export Council.

The American Farm Bureau 
Federation is “encouraged” by the 
nomination said Zippy Duvall, 
AFBF president. “Her strong roots 
in agriculture and her experience 
in America’s largest exporting state 
have prepared her for the chal-
lenges of representing the nation 
on trade issues.”

Herbein + Company, Inc.
announced that certified public 
accountant (CPA) RONALD 
MONG will retire effective Sept. 
30. Mong, a seasoned consultant 
whose dairy industry career spans 
more than 40 years, is one of the 
leaders of Herbein’s dairy con-
sulting practice. Mong joined 
Herbein in 1998, after which he 
completed financial projects for 
processing plants in 32 states. 
Mong is a recognized expert in 
federal milk marketing orders and 
the Pennsylvania Milk Market-
ing Board. He is also a frequent 
instructor in the dairy industry, 
having taught milk accounting 
workshops across the country 
and online. In 2018 Mong devel-
oped and taught a series of live 
seminars and webinars for dairy 
processors in California.

SAM OTTERSON has been 
tapped as the new communica-
tions director for the Wisconsin 
Department of Agriculture, 
Trade and Consumer Protection 
(DATCP), effective Sept. 27. 
Otterson most recently served 
as research assistant for State 
Rep. Dave Considine, ranking 
minority member of the Wiscon-
sin State Assembly Agriculture 
Committee. 

PERSONNEL Wildeck, Inc. has welcomed 
ANGELA WURTZ as its new 
director of people operations, in 
charge of recruiting, training and 
develpment, employee relations, 
compensation and payroll.  

CINDY LONG was appointed 
administrator for the US 
Department of Agriculture’s 
(USDA) Food & Nutrition 
Service (FNS). Long has exten-
sive experience with FNS, most 
recently serving as acting admin-
istrator. She also worked as dep-
uty administrator for FNS Child 
Nutrition Programs, helping to 
implement  the Healthy, Hunger 
Free Kids Act.

Kenneth Williams, 81, Sept. 
3, after a long battle with can-
cer. Williams spent his career 
at the family business, Central 
Storage & Warehouse (CSW). 
Upon his father’s death in 1973, 
Williams assumed leadership of 
the Wisconsin-based operation, 
ultimately becoming the primary 
shareholder and CEO. Under 
his leadership, CSW expanded 
to become one of the largest 
family-owned and operated, 
climate-controlled warehousing 
companies in the Midwest. 
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St. Paul, MN—Minnesota milk, 
meat, poultry and egg processors 
seeking to start up, modernize, or 
expand their businesses are being 
encouraged to apply for a grant 
program providing assistance.

The Minnesota Department of 
Agriculture (MDA) anticipates 
awarding up to $750,000 through 
its Agricultural Growth, Research, 
and Innovation (AGRI) Meat, 
Poultry, Egg, and Milk Processing 
Grant program, using a competi-
tive review process. 

Grantees must provide a cash 
match of at least 50 percent of 
the total project cost for the first 
$25,000, and 75 percent of the 
total cost after that. The maximum 

equipment award is $150,000 and 
the minimum award is $1,000.

The intent of the program is to 
increase sales of Minnesota-raised 
livestock products by investing in 
equipment and physical improve-
ments that support processing, 
capacity, market diversification, 
and market access.

Individuals, farmers, businesses, 
agricultural cooperatives, or local 
government entities are eligible 
to apply. Applicants must explain 
how their project will increase the 
sales of Minnesota-raised livestock 
products and/or increase market 
access. This grant program aims 
to fund projects that impact many 
farmers.

USTR Invites 
Comments On Trade 
Barriers Facing US 
Ag, Other Exporters
Washington—The Office of the 
US Trade Representative (USTR 
is inviting comments to assist it in 
identifying significant barriers to 
US exports of goods and services 
and the protection and enforce-
ment of intellectual property rights 
for inclusion in its annual National 
Trade Estimate Report on Foreign 
Trade Barriers (NTE Report).

The deadline for submitting 
comments is Tuesday, Oct. 26, 
2021. USTR prefers electronic 
submissions made through the fed-
eral eRulemaking portal, at www.
regulations.gov; the docket num-
ber is USTR-2021-0016.

The Trade of 1974 requires 
USTR annually to publish the 
NTE Report, which sets out an 
inventory of the most significant 
foreign barriers affecting United 
States exports of goods and ser-
vices, including agricultural com-
modities and US intellectual 
property. 

The inventory facilitates US 
negotiations aimed at reducing 
or eliminating these barriers and 
is a valuable tool in enforcing US 
trade laws and strengthening the 
rules-based trading system, the 
USTR noted.

To assist USTR in preparing 
the NTE Report, commenters 
are asked to submit information 
related to one or more of the fol-
lowing categories, among others, 
of foreign trade barriers:

Import policies. Examples 
include tariffs and other import 
charges, quantitative restrictions, 
import licensing, pre-shipment 
inspection, customs barriers and 
shortcomings in trade facilitation 
or in valuation practices, and other 
market access barriers.

Technical barriers to trade. 
Examples include unnecessarily 
trade restrictive or discriminatory 
standards, conformity assessment 
procedures, labeling, or technical 
regulations.

Sanitary and phytosanitary 
measures. Examples include mea-
sures applied to protect food safety, 
or animal and plant life or health 
that are unnecessarily trade restric-
tive, discriminatory, or not based 
on scientific evidence.

Intellectual property protec-
tion. Examples include inadequate 
patent, copyright, and trademark 
regimes, trade secret theft, and 
inadequate enforcement of intel-
lectual property rights.

Subsidies, especially export 
subsidies and local content subsi-
dies. Examples of export subsidies 
include subsidies contingent upon 
export performance, and agricul-
tural export subsidies that displace 
US exports in third country mar-
kets.

Minnesota Dairy Companies Can Apply For 
Processing Grants; Deadline Is Oct. 28, 2021

Grant applications will be 
accepted until 4:00 p.m. on Thus-
day, Oct. 28, 2021. For more 
information, visit https://www.
mda.state.mn.us/grants/agri-mpem-
processing. Proposals must be sub-
mitted through the MDA’s online 
application system.

The AGRI Value-Added Grant 
is open to all eligible value-added 
businesses to invest in equipment, 
with the same intent of increas-
ing sales of Minnesota agricultural 
products by investing in produc-
tion capacity, market diversi-
fication, and market access for 
value-added products.

If an application is not selected 
or is only partially funded for the 
Grant, it will automatically be 
considered for the AGRI Value-
Added Grant, which is expected 
to launch in January 2022.
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Modernize Orders
(Continued from p. 1)

ket-based incentives to move milk 
to the processing plants where it is 
most valuable.”

Good intentions to create a 
system with uniform prices “has 
resulted in a distorted system that 
is now coming unglued, to the 
detriment of dairy families whose 
income depends, at least in part, 
on the value of a blend of fluid 
milk, milk powder, and butter,” 
Zuiderveen stated.

Current milk pricing formulas 
prioritize fluid milk, “which does 
not reflect the fundamental shift in 
market share to an export-driven 
market,” Zuiderveen said. “Updat-
ing the order design to provide 
consistent benefits to all manufac-
turers would over time lead to a 
shift in plant capacity and prod-
uct mix towards more value-added 
processing, which would reduce 
the disparities between our pay 
price and those of our disadvan-
taged competitors.”

The current federal order system 
“is necessary and provides a safe-
guard against the market power of 
large milk buyers. But the system 
should be modernized to stimulate 
financial transparency and pro-
mote competition and innovation 
as opposed to consolidation among 
both processors and producers,” 
she added.

Mike Ferguson, a Mississippi 
dairy farmer, mentioned two 
options for federal order reform:
 Congress should consider 

immediately going back to the 
“higher-of” Class I price calcula-
tion until the dairy industry can 
proceed to a national rulemaking 
process to consider alternative 
Class I milk pricing rules.
 A more frequent and thorough

review of the national adjusting 
factor in the Class I mover calcu-
lation.

Multiple Component Pricing
In recent years, milk proteins have 
become a “major value-added 
product” in both domestic and 
international markets, but across 
parts of the US, federal order regu-
lations are not designed to price 
all of the components that give 
its functional and economic value 
— specifically, butterfat, protein, 
other solids and somatic cell count, 
Ferguson noted. In the Southeast, 
Appalachian, Florida and Arizona 
orders, milk is not priced based on 
all the components in the milk; 
rather, milk is priced on skim and 
fat alone.

“In the Southeast, the rising 
value of milk proteins combined 
with the region’s alternative milk 
pricing scheme is believed to have 
contributed to challenges related to 
milk procurement,” Ferguson said. 
For example, the seasonally deficit 
southeastern milkshed is adjacent 
to marketing areas that price milk 
based on components. Thus, high-
component milk often moves out 
of the deficit Southeast to manu-
facturing areas where higher prices 
are paid for the components in the 
milk, while lower-component milk 
is then shipped into the order to 
fluid milk plants where the compo-
nents are not fully priced.

“This is a disorderly movement 
of milk,” Ferguson said. In light 
of these realities, there has been 
a renewed interest in the South-
east to consider abandoning the 
existing skim-fat pricing system in 
favor of multiple component pric-
ing (MCP), which is “based on the 
concept that the regulated price 
of milk received at the farm level 
should reflect the functional and 
economic value of the milk.”

The federal order system pro-
vides “significant value and 
safeguards” to dairy farmers, coop-
eratives and processors, but the 
industry has “changed signifi-
cantly” since the last federal order 
reforms in 2000, noted Catherine 
H. de Ronde, vice president, eco-
nomics and legislative affairs, Agri-
Mark Dairy Cooperative.

The coronavirus pandemic 
“drew acute attention to three 
key shortfalls” in the federal order 
system and “has created an even 
greater urgency to revisit orders,” 
de Ronde said. Those shortfalls are:

Negative producer price differ-
entials (PPDs). “Farmers cringe 
at negative PPDs on their milk 
checks because they appear as a 
deduction that looks plain ugly. Yet 
in reality, the PPD is just a clear-
inghouse function that adjusts the 
milk check to reach the uniform 
blend price,” de Ronde noted. 

Depooling. Depooling reduces 
the blend price paid to all farm-
ers who remain pooled in an order. 
This was the case in 2020 after the 
implementation of the Food Box 
Program, which caused the Class 
III price to spike and the transi-
tional producer settlement fund 
(PSF) relationship to turn upside-
down. Depooling was prevalent, 
but varied throughout the US, as 
each order has its own depooling 
provisions, de Ronde said.

Class I mover: The 2019 change 
in the Class I mover was intended 
to give Class I bottlers the ability 
to manage their risk, while keeping 
farmers’ revenue neutral. The first 
of these goals was met, but revenue 
neutrality “was not even close, and 
this must be addressed,” de Ronde 
said.

Administered milk pricing 
“functions opposite to its intent,” 
said Bob Wills, president of Cedar 

Grove Cheese in Plain, WI, and 
Clock Shadow Creamery in Mil-
waukee, WI. “Market orders cause 
higher dairy prices for consumers 
and lower milk prices for farmers.

“The system responds slowly and 
inadequately to changes in costs 
and demand shocks,” Wills contin-
ued. “The complexities of market 
orders create opportunities for anti-
competitive behavior and promote 
consolidation among suppliers.”

The dairy industry has survived, 
and in some cases thrived, through 
80-some years of market regulation 
and administered pricing, Wills 
said. Why is it urgent to reconsider 
the system today?

One reason is the need to address 
every policy that contributes to cli-
mate change, he said. “Removing 
authority for milk market orders 
would prevent excess trucking of 
milk to take advantage of differ-
ences across the orders or trucking 
as a requirement of participation.”

Another challenge prodding 
change comes from companies 
investing in ways to produce milk 
that do not involve animals, Wills 
noted. Plant-based milk substitutes 
provide an important alternative 
for people who are unable to con-
sume dairy. But these products 
have, so far, been unable to rep-
licate milk for nutrition, taste and 
functional properties.

In coming years, fermentation-
based technologies “may pose a 
bigger threat to milk,” Wills said. 
Some biofood companies are using 
genes transplanted in microbes to 
produce specific dairy proteins in 
large tanks; those proteins are then 
isolated and have the same char-
acteristics as milk-derived compli-
nents like casein and whey protein.

The potential for large-scale 
production of whey protein “pres-
ents a serious threat to the dairy 
industry,” Wills said.

“The dairy industry needs to 
quit squabbling over esoterica of 
milk marketing and keep its eye 
on the prize, our customers. The 
government should step out and 
let dairy compete. That is the best 
hope for our farmers,” Wills said. 

Given the age of the federal 
order system, the time since the last 
reform, and changes in the market 
from the production and consump-
tion side, “it is likely time to re-
examine many aspects of FMMOs,” 
according to Christopher A. Wolf, 
professor of agricultural economics 
at Cornell University.

“If we were to start over with 
US dairy policy, it seems unlikely 
we would arrive at the current 
system,” Wolf said. “The current 
set of markets and institutions has 
evolved around the FMMO system 
as it is currently constituted and 
the ripple effects of reforms should 
be carefully considered.”

Any reform “should balance 
the interests of all involved par-
ties including equity as well as eco-
nomic efficiency,” Wolf added.



CHEESE REPORTERSeptember 17, 2021 Page 13

Ohio Swiss Cheese Association Decides 
To Dissolve After 103 Years Of Service
Membership, Cheese 
Industry Changes 
Cited In Decision
Sugarcreek, OH—The directors 
of the Ohio Swiss Cheese Associa-
tion (OSCA) have decided that, 
due to the small number of current 
members and the ongoing changes 
in the cheese industry, it is time to 
dissolve the association.

Since its founding in 1918, the 
goals of the OSCA were to pro-
mote the sale and quality of the 
state’s Swiss cheese. Although 
Swiss cheese was first made in east-
ern Ohio in the mid-1800s, it was 
in the early 1900s that the sale and 
production of Swiss cheese began 
to grow.  

Known as “cheese houses” at the 
time, there were over 80 different 
cheese makers, most of whom were 
Swiss immigrants sponsored by 
farmer-owned cooperatives. As of 
2020, there were 12 cheese plants 
making Swiss cheese in Ohio, 
according to figures from USDA’s 
National Agricultural Statistics 
Service (NASS).

“The Swiss immigrants that 
came here brought with them a 
truly unique knowledge and deep 
tradition of quality that remains 
here to this day,” said Richard Gug-
gisberg, president of Guggisberg 
Cheese, Millersburg, OH. “Just as 
Switzerland is recognized the world 
over for their cheeses, Ohio is rec-
ognized as the nation’s leader in 
production of Swiss cheese.

“The Ohio Swiss Cheese Asso-
ciation brought all of these immi-
grants together and played a major 
role in making Ohio Swiss cheese 
what it is today,” Guggisberg said.

As cheese buyers in the large 
cities pushed for more consistent 
quality and bigger volumes of 
cheese, the OSCA partnered with 
USDA and Ohio State Univer-
sity staff to improve cheesemaking 
techniques and facilities. 

For many years, the OSCA pro-
vided laboratory services and acted 
as a supply house from an office in 
Sugarcreek.  As smaller-producing 
cheese houses closed and others 
grew with in-house labs and direct 
supplier connections, the associa-
tion’s functions changed into one 
of promotion for the industry and 
as a clearinghouse for regulatory 
rule changes.

It was the OSCA that, in 1953, 
originated the idea of a festival 
in Sugarcreek, OH, to showcase 
the area’s Swiss heritage and the 
cheese that the area was known 
for.  The cheese tent, parade, music 
and other traditional Swiss enter-
tainment have allowed the Ohio 
Swiss Festival, held annually, to 
draw thousands from around the 
US to the area in early October, 
the OSCA noted.

The current condition of the 
Swiss cheese industry in Ohio 
is very healthy and continues to 
evolve just as the early cheese 
makers did, the OSCA said.  Cur-
rently, nearly one-half of all the 
Swiss cheese made in the US is 
produced in Ohio plants. 

Most of the plants are currently 
family-owned and operated by 
second, third and fourth genera-
tion descendants of the company’s 
Swiss heritage founders.   

Although the outward appear-
ances of the cheesemaking plants 
have changed dramatically, the 
quality expectations of the cheese 
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makers have not waivered, the 
OSCA noted.

“Cheesemaking wasn’t just a job 
but was a lifestyle in which all fam-
ily members normally participated 
in some way from childhood years 
into adulthood,” said Chuck Ellis, 
president of Pearl Valley Cheese, 
Fresno, OH. “This enabled multi-
generations of our families to  
share the benefits and trials of this 
unique business.”

“The Ohio Swiss 
Cheese Association 
brought all of these 
immigrants together 
and played a major 

role in making Ohio 
Swiss cheese what it is 

today.”

—Richard Guggisberg, 
Guggisberg Cheese 

To commemorate the legacy 
of the families that made Sugar-
creek a Swiss cheese industry hub, 
plans are underway to erect a com-
memorative statue that will give a 
permanent reminder to the local 
residents and visitors of those who 
founded and grew the industry.  

Anyone wanting participate in 
the funding of this project may 
contribute by sending a check to: 
Village of Sugarcreek, Cheesemak-
ers Tribute Monument, 410 South 
Broadway, Sugarcreek, OH 44681 

A supply of the OSCA book 
entitled, The Ohio Swiss Cheese 
Association, 100 years of Swiss 
Cheese & Swiss Culture, is available 
for $15.00 at Pearl Valley  Cheese. 
The  book  is  full  of  photos,  asso-
ciation  records,  and  stories  of  
the  Swiss cheese industry.

FDA Oks Use of 
Aqueous Extract Of 
Butterfly Pea Flower 
As Color Additive In 
Dairy, Food Products
Rockville, MD—The US Food 
and Drug Administration (FDA) is 
amending the color additive regu-
lations to provide for the safe use 
of an aqueous extract of butterfly 
pea flower (Clitoria ternatea) as 
a color additive in various food 
categories at levels consistent with 
good manufacturing practice.

FDA, in a final rule published 
in the Sept. 2, 2021 Federal Regis-
ter, said it is taking this action in 
response to a color additive peti-
tion submitted by Exponent, Inc., 
on behalf of Sensient Colors, LLC. 
The final rule is effective Oct. 5, 
2021.

In a notification published in the 
Federal Register of Nov. 13, 2018, 
FDA announced that it had filed 
a color additive petition submit-
ted by Sensient Colors. The peti-
tion proposed to amend the color 
additive regulations to provide for 
the safe use of an aqueous extract 
of butterfly pea flower as a color 
additive in, among other things: 
ice cream and frozen dairy desserts; 
fruit preparation in yogurt; ready-
to-drink non-alcoholic beverages; 
and liquid coffee creamers (dairy 
and non-dairy).

The petition describes butterfly 
pea flower extract as a dark blue 
water-soluble extract derived from 
the flower petals of Clitoria ter-
natea.

Based on the data and infor-
mation in the petition and other 
available relevant information, 
FDA concluded that the peti-
tioned use of butterfly pea flower 
extract as a color additive is safe 
in, among other things, ice cream 
and frozen dairy desserts, dairy and 
non-dairy drinks, fruit preparations 
in yogurts, and liquid coffee cream-
ers (dairy and non-dairy), provided 
the amount of butterfly pea flower 
extract does not exceed levels con-
sistent with good manufacturing 
practice.

The agency further concluded 
that this color additive will achieve 
its intended technical effect and 
is suitable for the petitioned use. 
Therefore, FDA is amending the 
color additive regulations to pro-
vide for the safe use of this color 
additive as set forth in the final 
rule.

FDA also recently announced 
that it has filed a petition, sub-
mitted by Fermentalg, proposing 
that the color additive regulations 
be amended to provide for the 
safe use of blue Galdieria extract, 
derived from unicellular red algae, 
as a color additive in various food 
categories, including dairy product 
analogs, frozen dairy desserts and 
mixes, and milk products.
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Pino-Gallagher
Continued from p. 4

The solutions are determined by 
the different social factors employee 
populations are experiencing.

My recommendation is to work 
with an insurance consultant who 
understands your industry, how it’s 
changing, and your unique culture 
– one who can also analyze your 
population health data and bring 
forth opportunities for improve-
ment. Below are a few examples of 
how dairy processors can supple-
ment their benefits based on the 
social determinants of health of 
their employee population:

Emotional Health
Employee assistance programs 
(EAP) that are coordinated with 
health, wellness, and workers’ com-
pensation (safety) programs; Men-
tal health benefit via telehealth; 
Mindfulness or meditation educa-
tion and support

Financial Health
—Tuition assistance
—Earned wage access
—Offering a stipend and/or 

group rates for cell phone, auto 
insurance, etc.

—Budget and financial plan-
ning assistance

Physical Health
—No deductible health coverage
—Integrating workers’ compen-

sation, disability, and FMLA
—Encouragement or rewards for 

annual physician visits, wellness 
programs, and virtual visit promo-
tion (a low cost alternative)

Social/Spiritual Health
—Matching mission with culture
—Team building & resilience 

training
—Establishing mentorship pro-

grams
—Diversity, equity and inclu-

sion plan

Key Takeaway
Employers seeking to increase tal-
ent attraction and retention during 
current employment crises must 
re-evaluate their benefit and com-
pensation programs to ensure they 
assist their employee population 
with issues that matter to them. JPG

FDA Names 12 Winners For Low- Or 
No-Cost Food Traceability Challenge
Silver Spring, MD—The US Food 
and Drug Administration (FDA) 
on Monday announced the 12 
winners of the FDA New Era of 
Smarter Food Safety Low- or No-
Cost Tech-Enabled Traceability 
Challenge.

Launched on June 1, 2021 and 
open for submissions until July 30, 
2021, the primary goal of FDA’s 
traceability challenge was to 
encourage stakeholders, includ-
ing technology providers, public 
health advocates, entrepreneurs, 
and innovators from all disciplines 
to develop traceability hardware, 
software, or data analytics plat-
forms that are low-cost or no-cost 
to the end user.

Following is a brief summary of 
the winners:

FarmTabs is free, downloadable 
software run on Microsoft Excel 
that helps small and mid-size farm-
ers manage records for traceability 
and other farm-related metrics.

Freshly is traceability and batch 
tracking software designed for 
small businesses, including retail-
ers, manufacturers, and distribu-
tors. 

HeavyConnect provides cloud-
based digital traceability and com-
pliance documentation solutions, 
including an intuitive mobile app 
that allows producers to capture 
traceability data in the field and 

seamlessly share it across the sup-
ply chain. 

ItemChain provides item-level 
traceability to each participant in 
the food supply chain, from source 
to store and from farm to fork, 
using Avery Dennison systems and 
proprietary blockchain technology 
using Mastercard Provenance.

Kezzler uses self-service portals 
to generate item-level identifiers 
and associate homogenized data-
sets at the grower level through 
simple mobile applications.

Mojix uses industry standards 
to link together traceability events 
for each individual item and/or lot 
throughout the food supply chain 
to enable a low-cost and collabora-
tive open data network.

OpsSmart provides a cloud-
based traceability software solution 
to meet food safety, recall manage-
ment, and traceability needs of a 
complex supply chain.

Precise’s Traceability Suite 
delivers end-to-end supply chain 
tracking to all segments of the 
food market by utilizing geospatial, 
machine learning and Internet of 
Things (IoT) technologies.

Roambee/GSM/Wiliot’s solu-
tion uses low-cost IoT sensor tags 
in combination with shipment 
visibility and verification technol-
ogies to provide end-to-end trace-
ability from farm to plate. 

Rfider is software-as-a-service 
that simplifies capturing, secur-
ing, and sharing critical event data 
along supply chains all the way to 
consumers. 

TagOne uses a role-based data 
capture framework that updates an 
open source blockchain platform, 
leverages industry standards to 
ensure interoperability, and ensures 
ease of use and data security. 

Wholechain is a supply chain 
traceability system that utilizes 
blockchain technology, in collabo-
ration with Mastercard, to trace 
products back to their original 
source. 

FDA will be hosting a webinar 
on its Low- or No-Cost Tech-
Enabled Traceability Challenge on 
Tuesday, Sept. 28, from 11:00 a.m. 
to 1:00 p.m. Eastern time. During 
the webinar, the 12 winning teams 
will present their solutions and 
take questions during a live Q&A 
session. For more information, visit 
www.fda.gov.

The traceability challenge is not 
related to, nor is FDA seeking solu-
tions that pertain to, the agency’s 
proposed food traceability rule, 
which was released in September 
2020. The challenge is focused 
on encouraging development of 
innovative approaches for scal-
able, cost-effective food traceabil-
ity solutions to advance widespread 
implementation of tech-enabled 
traceability systems throughout the 
supply chain.

A goal of FDA’s New Era of 
Smarter Food Safety initiative is 
to achieve end-to-end traceability, 
from source to table, throughout 
the food safety system. The agency 
wants to explore ways to encour-
age firms to voluntarily adopt trac-
ing technologies and harmonize 
tracing activities, working toward 
outcomes that are achievable for 
all sectors of the system producing 
human and animal foods.

One of the goals in the New Era 
of Smarter Food Safety blueprint 
is to encourage the development 
of creative financial models that 
are low- to no-cost solutions, pro-
portional to benefits derived from 
participating, and enable human 
and animal food operations of all 
sizes to participate in a scalable, 
cost-effective way.

From Conveyors
to Carts

Koss has you covered.

kossindustrial.com    |    800-844-6261

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

Preferred provider of quality
products, parts, components, 
spares and service kits.
You need it? We’ve got it.

For more information, visit www.kossindustrial.com
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Improve Yield, Appearance and Pro�tability of
Your Cheese Shreds

• Free Flow® anti-caking agents can be applied at higher
application rates to improve yield and pro�tability.

• A smart substitute for cellulose, Free Flow® can be applied 
at over twice the rate and remain signi�cantly less visible.

• Low airborne dust ensures safer working conditions, less 
equipment wear-and-tear and better package seal integrity.

• Free Flow® delivers excellent �owability for maximum line 
speeds, while preventing clumping.

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

3% Cellulose

at over twice the rate and remain signi�cantly less visible.

• Low airborne dust ensures safer working conditions, less 
equipment wear-and-tear and better package seal integrity.

• Free Flow
speeds, while preventing clumping.

• Free Flow
oxygen scavenger systems to assure ongoing �avor and 
freshness.

3% Cellulose

3% Free Flow® 1031 

3% Cellulose

3% Free Flow® 1031 

Reduce Your Costs with Free Flow®

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

Free Flow® is nearly 
invisible at 3%.

At two to three times your current application rate, Free Flow®

anti-caking agents can reduce your costs dramatically.

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

©2018 Allied Blending LP All rights reserved.1-800-758-4080 • www.alliedblending.com

Improve Yield, Appearance and Pro�tability ofReduce Your Costs with Free Flow®

For more information, visit www.alliedblending.com

San Jose, CA—Change Foods, 
a US-Australian precision fer-
mentation dairy start-up, this 
week announced it has set up 
R&D operations inside BioCube 
San Jose, which Change Foods 
describes as one of the oldest and 
most respected life science incuba-
tors in Silicon Valley.

Driven by the mission to cre-
ate a sustainable, thriving, and 
kind food system, Change Foods 
is creating animal-free dairy and is 
focusing its efforts on cheese as the 
holy grail of vegan foods. Change 
Foods uses emerging food technol-
ogy called precision fermentation 
to create what it calls real dairy 
proteins using microbes encoded 
with dairy DNA, which are neces-
sary to create the stretch and melt 
of traditional dairy cheese without 
any cows involved.

To accelerate product devel-
opment efforts, Change Foods 

required a sophisticated R&D 
facility like BioCube that under-
stood its needs. BioCube is already 
home to some of some of the most 
dynamic start-ups and success 
stories in Silicon Valley, includ-
ing alumni like Impossible Foods, 
Change Foods noted.

“Change Foods is a visionary 
start-up with outstanding leader-
ship in dairy microbiology,” said 
Tony Gonzalez, BioCube CEO. 

Producing dairy proteins via 
precision fermentation at scale and 
cost necessary to enable a success-
ful food business model is no small 
feat, but Junior Te’o, co-founder 
and CTO of Change Foods, said he 
and his team of research scientists 
are up for the challenge.

“It is the opportunity of a life-
time to develop cutting-edge pre-
cision fermentation technology 
to provide a viable alternative to 
unsustainable modern animal agri-

Precision Fermentation Dairy Start-Up, 
Change Foods, Moves To San Jose BioCube

culture,” Te’o said.
For more information, visit 

www.changefoods.com.
Meanwhile, Formo, which is 

also developing animal-free milk 
proteins using precision fermenta-
tion, said it has just secured the 
largest Series A FoodTech funding 
round in Europe, $50 million.

This new funding will allow 
Formo to “turbomegacharge” its 
progress, pulling in more of the 
best brains around move into a new 
Formo headquarters, accelerate its 
research, get the world tasting its 
cheeses and build up capacity to 
produce proteins at serious scale, 
the company said.

“We are taking the dairy parlor 
of the future microscopic and then 
back up to a size that can get in the 
ring with industrial dairy, gloves 
off,” Formo said. Earlier this year, 
Formo set an ambitious target of 
replacing 10 percent of dairy prod-
ucts in Europe by 2030 using preci-
sion fermentation.

For more information, visit 
https://formo.bio/.

General Mills Gains 
Patent Related 
To Food Product 
Including Neutralized 
Yogurt Whey
Washington—The US Patent 
and Trademark Office (USPTO) 
this week awarded a patent for an 
invention related to a food prod-
uct including a neutralized yogurt 
whey.

Inventors are Erika B. Smith, 
Wenyi Wang and Vikramaditya 
Ghosh. The patent was awarded 
to General Mills, Inc.

In this patent, the term “yogurt 
whey” refers to the acid whey sepa-
ration byproduct generated from 
the traditional method of mak-
ing Greek yogurt. Yogurt whey is 
a dilute, acidic liquid containing 
carbohydrates, milk minerals, pro-
tein and cultures.

The term “neutralized yogurt 
whey” refers to yogurt whey that 
has been neutralized with a basic 
material to raise the pH of the 
yogurt whey. The basic material 
can be any useful basic material. 
In many embodiments, the basic 
material is a hydroxide; in some 
embodiments, it’s a carbonate.

The patent disclosure relates to 
a food product including a neutral-
ized yogurt whey. The food product 
can be a bakery product, a beverage 
product, a snack product, a confec-
tionery product, a soup product, a 
dry meal product, or a dairy prod-
uct, for example. The neutralized 
yogurt whey can be provided in the 
food product in any useful level.

The patent disclosure describes 
a neutralized and dry yogurt whey 
concentrate or powder that can 
be utilized in a food product. The 
neutralized and dry yogurt whey 
concentrate or powder can be uti-
lized as a bulking agent, sweeten-
ing agent or a mineral fortificant 
(calcium and phosphorus) for food 
products. 

To accomplish this, the sepa-
rated yogurt whey is pasteurized, 
concentrated and neutralized with 
a basic material. These process-
ing steps can be performed in any 
order. For example, the yogurt 
whey can be first pasteurized, then 
concentrated and then neutralized 
and optionally further dried to a 
powder.

In some embodiments, the neu-
tralized liquid or powder concen-
trate product can replace sweet 
whey in food products, for exam-
ple. General Mills has discovered 
no significant sensory differences 
between 10 percent w/w solutions 
of dried sweet whey and the neu-
tralized yogurt whey. In addition, 
the color of neutralized yogurt 
whey was more similar to sweet 
whey than whey permeate. Sweet 
whey and neutralized yogurt whey 
have similar opacity and white-
ness.
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We look at cheese differently.

...because we don’t just 
see cheese, we see the 
whole picture. 1.866.404.4545   www.devilletechnologies.com
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Sept. 27-Oct. 8 – New Date & 
Format: Fancy Food Show 2021 
in a new completely virtual set-
ting. Visit www.specialtyfood.
com for more information.

•
Sept. 27-30: Pack Expo 2021, 
Las Vegas Convention Center, 
La Vegas, NV. For details, visit 
www.packexpolasvegas.com.

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

•
Oct. 25-28: ADPI Dairy Ingre-
dients Technical Symposium 
& Global Cheese Technology 
Forum, Peppermill Resort & 
Casino, Reno, NV. For details 
and registration information, 
visit www.adpi.org.

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

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

•
Nov. 14-16: PLMA Annual Pri-
vate Label Trade Show, Donald 
E. Stephens Convention Center, 
Chicago, IL. For more informa-
tion, visit www.plma.org.

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

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

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

PLANNING GUIDE

AUCTION
Auction of award-winning cheese, butter, 

ice cream, yogurt, sour cream, dips 
and more from the World Dairy Expo 

Championship Dairy Product Contest.

With a portion of the auction proceeds going
to fund a number of students scholarships.

Tuesday, September 28
5:00 - 8:00 pm

 World Dairy Expo
Alliant Energy Center

Madison, WI

For more information:  www.wdpa.net

...yrtsudnIehTtroppuS
That Supports YOU!

Cal Poly Cheesemaking Short Course 
Scheduled For Nov. 2-4 On Campus
San Luis Obispo, CA—Online 
registration is open for Cal Poly’s 
Cheesemaking 101 practical short 
course here Nov. 2-5  at the Dairy 
Innovation Institute. 

Designed for entry and mid-level 
industry members, the in-person 
workshop kicks off Tuesday morn-
ing with an introductory overview 
of cheese, followed by a session 
on scientific principles for cheese 
makers, including the importance 
of buffers and pH to the cheese-
making process.

After lunch, students will learn 
about milk composition, proper-
ties and its role in cheese manu-
facture. Instructors will also cover 
the types, function, use and perfor-
mance factors for starters, coagu-
lants and other enzymes.

Tuesday includes a tour of Cen-
tral Coast Creamery in Paso Robles.

Wednesday will be dedicated to 
hands-on cheesemaking, with stu-
dents manufacturing several types 
of cheese in the lab, including 
Monterey Jack, Gouda, Brie, Feta 
and Panela. 

Thursday morning will cover 
use of membranes and filtration in 
cheese operations, whey treatment 
and the use of UF milk in chee-
semaking. Instructors will cover 
cheese grading, sanitation and CIP 
procedures.

The afternoon will be dedicated 
to the manufacture of Pasta Filata 
cheese, as well as a special cheese 
tasting where students learn the 
principles of sensory analysis in 
practice. 

The final day of the workshop 
will highlight food safety, includ-
ing best practices and available 
resources for cheese makers. 

Instructors will also cover regu-
latory standards, labeling, licens-
ing and other approvals, followed 
by a discussion on the Food Safety 
Modernization Act (FSMA).

Students will learn the basics of 
making Hispanic style and specialty 
cheeses, and will hear how to suc-
cessfully market and export cheese. 
Teachers will highlight issues such 
as distribution, co-packing oppor-
tunities, available tech support, 
and the California Milk Advisory 
Board (CMAB) 2021 Real Califor-
nia Milk Excelerator.

The workshop will adjourn 
shortly after noon. 

Cost to attend is $795 per stu-
dent. 

To register online or for more 
information, visit www.dairy.cal-
poly.edu/short-course-symposia. 

Dairy Ingredients 
Training Webinar 
Planned For Sept. 22
Madison—Two upcoming training 
opportunities focused specifically 
on dairy ingredients will be offered 
by the Wisconsin Center for Dairy 
Research (CDR).

On Sept. 22, CDR will host 
a webinar entitled “Unlocking 

Dairy Ingredients.” The webinar 
is free to Wisconsin dairy indus-
try members. For other partici-
pants, cost is $59.

The webinar is geared towards 
industry professionals who need 
basic knowledge in dairy ingre-
dients – their origins from milk, 
production, physical properties, 
and usage in food formulation.

CDR’s in-person Dairy Ingredi-
ents Fundamentals Short Course 

will be held Wednesday, Oct. 20 at 
Babcock Hall on the University of 
Wisconsin-Madison campus.

The one-day course designed to 
cover the basics of milk process-
ing and the wide array of products 
derived from milk. 

It will also include a pilot plant 
tour and product demonstrations. 
Cost is $350 per student. Visit 
www.cdr.wisc.edu/short-courses for 
more details.
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Equipment for Sale

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

WESTFALIA SEPARATORS: New 

arrivals!  Great condition. Model 

number 418. Call GREAT LAKES        

SEPARATORS at (920) 863-3306 or 

e-mail drlambert@dialez.net.

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

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

Equipment for Sale

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

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

Equipment Wanted

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

Replacement Parts

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

Reconditioning

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

marleymachine2008@gmail.com or 
call 920-676-8287.

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

Cheese Moulds, Hoops

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

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

Real Estate

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

Co-Packing, Manufacturing

CO-PACKER: Award-Winning manu-
facturer specializing in the co-packing 
and private label manufacture of yogurt, 
kefir, Swiss cheese and other varieties 
has extra production capacity. SQF cer-
tified, IMS Grade A Rating. Non-GMO 
project certified, organic, Kosher. Call 
Penn Dairy at 570-524-7700 or visit                    

www.penndairy.com

Warehousing

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

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

Cheese & Dairy Products

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

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

Walls & Ceiling

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

Interleave Paper, Wrapping

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

Promotion & Placement

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

GENMAC A Division of 5 Point Fabrication LLC.

1820 Single Direction
Cheese Cutter

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

3005-LD
Tu-Way 

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

www.genmac.com

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

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

       

  

  
IIC can process a wide
range of cheese types:

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

IIC has the ability to run
all logistics

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

Undergrade
Cheese Wanted

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

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

Please Contact:

Jason Hrdlicka
jhrdlicka@intcos.com

636-717-2100 ext. 1239

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

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

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

                               ensure production flow and planning.
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DAIRY PRODUCT SALES

Week Ending Sept. 11 Sept. 4 Aug. 28 Aug. 21
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.7650 1.7737 1.7469• 1.6957 
Sales Volume 
US 11,894,307 13,084,772 12,998,051• 11,588,221

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

Weighted Price  Dollars/Pound  
US 1.5479 1.5817 1.5447 1.4865 
Adjusted to 38% Moisture  
US 1.4706 1.5011 1.4658 1.4105 
Sales Volume  Pounds
US 12,966,150 14,197,797 13,460,143 15,193,483 
Weighted Moisture Content Percent
US 34.74 34.67 34.66 34.66

AA Butter
Weighted Price  Dollars/Pound
US 1.7724 1.7526• 1.6906 1.7317
Sales Volume                                     Pounds
US 1,309,460 1,031,626• 3,437,533 1,189,054

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.5370 0.5386 0.5515• 0.5534
Sales Volume
US 5,560,029 3,950,506 5,216,340 4,6268,210

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.2716 1.2627• 1.2619 1.2774• 
Sales Volume  Pounds
US 15,339,787 20,482,961• 17,935,994• 16,596,174• 

September 15, 2021—AMS’ National 
Dairy Products Sales Report. Prices 
included are provided each week by man-
ufacturers. Prices collected are for the 
(wholesale) point of sale for natural, unaged 
Cheddar; boxes of butter meeting USDA 
standards; Extra Grade edible dry whey; 
and Extra Grade and USPH Grade A non-
fortified NFDM.   

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘16 .5445 .5750 .5852 .6076 .6239 .6616 .6937 .7151 .7305 .7706 .7961 .8608
‘17 .9318 .9905 .9681 .9425 .9138 .9013 .8919 .8486 .8231 .8063 .7757 .7490
‘18 .7268 .7211 .6960 .7027 .7502 .7949 .8092 .8144 .8437 .8658 .8817 .8851
‘19 .8929 .8995 .9025 .9025 .9074 .9244 .9297 .9444 .9465 .9530 .9597 .9854
‘20 1.0017 1.0140 1.0148 1.0027 .9590 .9356 .8945 .8591 .8500 .8810 .9124 .9255
‘21 .9693 1.0134 1.0487 1.0977 1.1328 1.1513 1.1551 1.1548

AVERAGE MONTHLY WPC MOSTLY PRICES: USDA
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Animal Feed Whey Prices: 2019 – Sept 17,2021:
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CME vs AMS

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

9-10 Sept 21 16.59 16.40 53.000 128.000 1.780 1.6500 178.000
9-13 Sept 21 16.59 16.40 53.250 128.900 1.780 1.6500 178.750
9-14 Sept 21 16.59 16.40 53.000 128.000 1.780 1.6510 178.750
9-15 Sept 21 16.58 16.40 53.000 128.000 1.780 1.6490 178.750
9-16 Sept 21 16.61 16.40 53.050 128.000 1.780 1.6460 178.750

9-10 Oct 21 17.34 16.87 51.500 131.600 1.800 1.7360 179.750
9-13 Oct 21 17.50 16.87 52.250 133.000 1.807 1.7500 179.800
9-14 Oct 21 17.27 16.87 51.500 131.025 1.774 1.7280 182.750
9-15 Oct 21 17.15 16.81 52.000 131.000 1.774 1.7150 182.250
9-16 Oct 21 17.15 16.81 52.900 131.000 1.774 1.7100 182.000

9-10 Nov 21 17.30 17.14 49.250 133.700 1.789 1.7510 181.250
9-13 Nov 21 17.35 17.12 49.750 135.300 1.789 1.7540 181.500
9-14 Nov 21 17.11 16.97 48.750 132.625 1.771 1.7330 182.500
9-15 Nov 21 17.06 16.94 49.275 132.550 1.764 1.7250 182.750
9-16 Nov 21 16.98 16.78 49.725 132.475 1.746 1.7170 181.500

9-10 Dec 21 17.57 17.21 48.750 135.000 1.800 1.7750 181.025
9-13 Dec 21 17.62 17.20 49.000 136.200 1.800 1.7830 181.750
9-14 Dec 21 17.48 17.13 48.000 133.675 1.794 1.7700 183.250
9-15 Dec 21 17.40 17.03 48.500 133.500 1.794 1.7630 183.250
9-16 Dec 21 17.33 16.99 49.000 133.225 1.783 1.7550 182.000

9-10 Jan 22 17.37 17.21 48.750 136.475 1.800 1.7550 180.050
9-13 Jan 22 17.38 17.21 48.750 137.000 1.800 1.7590 180.050
9-14 Jan 22 17.35 17.21 47.750 134.850 1.800 1.7590 182.000
9-15 Jan 22 17.35 17.15 47.750 134.500 1.800 1.7600 182.000
9-16 Jan 22 17.35 17.07 48.500 134.175 1.800 1.7600 181.025

9-10 Feb 22 17.32 17.25 48.000 136.000 1.805 1.7610 179.250
9-13 Feb 22 17.36 17.25 48.000 137.250 1.805 1.7610 179.250
9-14 Feb 22 17.36 17.25 47.750 135.300 1.800 1.7620 180.550
9-15 Feb 22 17.40 17.19 47.750 135.000 1.800 1.7710 180.550
9-16 Feb 22 17.40 17.15 47.750 134.550 1.800 1.7630 180.550

9-10 Mar 21 17.48 17.35 48.000 136.000 1.814 1.7700 183.600 
9-13 Mar 21 17.51 17.38 48.000 137.050 1.814 1.7730 185.000
9-14 Mar 21 17.51 17.38 48.000 135.425 1.814 1.7730 185.700
9-15 Mar 21 17.47 17.31 48.000 135.500 1.814 1.7780 186.000
9-16 Mar 21 17.47 17.33 48.000 135.150 1.814 1.7700 185.700

9-10 April 21 17.55 17.48 48.000 136.800 1.831 1.7770 185.500 
9-13 April 21 17.58 17.48 48.000 137.050 1.831 1.7790 185.525
9-14 April 21 17.54 17.48 48.000 135.800 1.831 1.7800 187.000
9-15 April 21 17.50 17.48 48.000 135.800 1.831 1.7910 187.000
9-16 April 21 17.50 17.38 48.000 136.000 1.831 1.7780 187.000

9-10 May 22 17.60 17.50 48.000 136.500 1.840 1.7900 185.750 
9-13 May 22 17.63 17.50 48.000 137.025 1.840 1.7920 185.775
9-14 May 22 17.64 17.50 48.000 135.950 1.840 1.7940 186.275
9-15 May 22 17.64 17.50 48.000 135.950 1.840 1.7910 187.025
9-16 May 22 17.64 17.50 48.000 136.150 1.840 1.7930 187.025

9-10 June 22 17.62 17.51 47.000 136.500 1.837 1.7970 186.250 
9-13 June 22 17.62 17.50 47.500 137.275 1.837 1.7970 186.250
9-14 June 22 17.62 17.50 47.500 136.050 1.837 1.7960 185.500
9-15 June 22 17.62 17.50 47.500 136.050 1.837 1.8000 187.750
9-16 June 22 17.63 17.45 47.500 136.400 1.837 1.7970 187.750

9-10 July 22 17.72 17.51 47.975 136.325 1.808 1.8080 186.275 
9-13 July 22 17.72 17.50 47.975 137.200 1.808 1.8080 187.250
9-14 July 22 17.72 17.50 48.000 136.750 1.808 1.8060 188.000
9-15 July 22 17.72 17.50 48.000 136.750 1.808 1.8080 188.000
9-16 July 22 17.74 17.50 48.000 136.750 1.808 1.8100 188.000

Interest -          23,848 3,982 3,618 7,289 3,375 20,947 7,921 
Sept. 16
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WEST: Cream is tighter in the West. Butter 
production schedules are mixed. Inventories 
are ample, and butter is available for spot 
and contract needs. Foodservice orders are 
steady, but some contacts note that demand 
is beginning to falter in areas with temporary 
school closures or where increasing case 
numbers and/or stringent public health pre-
cautions may be contributing to lower dine-
in numbers at restaurants. Retail sales are 
fairly level, although some grocers are placing 
larger orders in anticipation of strong cus-
tomer demand for holiday baking.
  
CENTRAL: More butter producers report 
the impacts of staffing shortages week over 
week. Early on, there were some hiccups, 
but now producers are providing notable 
percentage decreases regarding invento-
ries versus than when fully staffed. Cream 
multiples/markets are mixed. In general, 
prices were steeper. That said, some mid 

to later week cream deals are a bargain. 
Foodservice sales remain healthy, while 
retail demand is beginning to pick up. Fall 
demand increases are expected to affect 
retail sales in a more matter-of-fact way this 
year than last. Still, butter market tones are 
noted as steady to slightly bullish.

NORTHEAST: With the fall baking sea-
son looming, butter makers emphasized 
the difficulty finding cream this week, as 
churn volumes declined significantly. The 
slowdown in production is also tacked to 
coordinated downtime at some butter opera-
tions. Nonetheless, butter inventories are at 
a favorable level for near term commitments. 
In the East spot market, the humble avail-
ability of cream prompted higher multiples, 
ranging 1.45-1.50 delivered. Butter demand 
in the foodservice sector is unchanged in 
some distribution channels, while languish-
ing in others. 

NATIONAL - SEPT. 10:  Cheese plant managers report staffing shortages during a 
seasonally stronger demand season are creating some sleepless nights. Unfortunately, 
some do not foresee a near-term solution  to the staffing issues. Cheese sales are steady to 
stronger for the most part. School orders have provided strength from the foodservice sector, 
and pizza cheese demand is keeping those producers busy. Block inventories are reported 
as tighter than barrels on the spot market. Milk availability loosened slightly, but overall milk
availability has tightened in the late summer. 

NORTHEAST - SEPT. 15:  Cheese markets are clearing within a narrow price channel in 
early trading this week. Northeast milk supplies are slightly less available, although regional 
cheese operations are receiving a stable amount of milk for their immediate needs. Cheddar, 
Mozzarella and Provolone cheese makers are working through strong production schedules. 
Regional cheese inventory levels are steady. Supply chain challenges are creating additional 
challenges in the foodservice sector. Some restaurants are ordering lower cheese supplies 
currently. Industry contacts note cheese demands in retail markets are reportedly good.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.2150 - $25025 Process 5-lb sliced: $1.5725 - $2.0525
Muenster:  $2.2025 - $2.5525 Swiss Cuts 10-14 lbs: $3.3850 - $5.7075

MIDWEST AREA - SEPT. 15: Cheese makers say operations remain strained by 
employee and trucker shortages. More plant managers say workers are getting all the over-
time they are willing to take. They say hiring bonuses and incentives are not filling the void. 
Spot milk is slightly pricier this week, with the holiday weekend clearly in the rearview mirror. 
Some cheese makers say there were no spot milk offers this week, and current spot prices 
are near or at $1.00 over Class III. Milk availability is expected to increase due to these fac-
tors: Class I pipelines nearing fulfillment, cooler weather, and expectedly hearty amounts of 
high quality forage to support milk production. Curd and barrel producers both say demand is 
fairly strong, particularly with fairs and outdoor events on an uptrend. Curds, particularly, are 
booked throughout Q4 in some cases. All cheese sales are reportedly healthy in the region. 

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $2.4000 - $3.4675 Mozzarella 5-6#: $1.9300 - $2.8750
Brick 5# Loaf:  $2.1300 - $2.5550 Muenster 5# Loaf: $2.1300 - $2.5550
Cheddar 40# Block: $1.8525 - $2.2525 Process 5# Loaf: $1.5575 - $1.9175
Monterey Jack 10# $2.1050 - $2.3100  Grade A Swiss 6-9#:  $2.9000 - $3.0175
       
 WEST - SEPT. 15: Retail cheese sales are holding steady, while demand for cheese in 
foodservice has slid lower. International demand for cheese is strong, particularly for export 
to Asian markets. Loads across the region are continuing to back up in warehouses, as they 
face delays due to a shortage of truck drivers and limited available shipping supplies. Spot 
purchasers are finding less cheese available for purchase this week. Cheese barrels are, 
reportedly, more available than blocks. Milk production has decreased, seasonally, though 
inventories remain high enough for cheese producers to run full schedules.

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#: $2.0775 - $2.3525
Cheddar 10# Cuts : $2.0900 - $2.2900 Process  5# Loaf: $1.5750 - $1.8300
Cheddar 40# Block: $1.8425 - $2.3325 Swiss 6-9# Cuts: $3.1925 - $3.6225
 
FOREIGN -TYPE CHEESE - SEPT. 15:  European cheese production is not keeping 
up with demand. Industry sources relay that retail demand is good, foodservice demand is 
steady, and ingredient cheese sales are building. Market participants expect cheese demand 
to grow through the coming weeks, while milk output seasonally declines. The challenge for 
cheese makers has been that milk supplies, and ultimately cheese production volumes, have 
been below expectations. As a result, European cheese inventories are declining. There is a 
young age profile for cheese in aging programs. While there are adequate supplies of cheese 
to fill existing contracts, spot market inquiries are proving more difficult to fill. The shortage 
of containers and vessel space has delayed some export shipments. Tight supplies of Euro-
pean cheese have opened the door for cheese exports from other regions, with the caveat 
that those regions are able to acquire the shipping equipment needed to move the cheese.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.2225 - 3.7100
Gorgonzola:    $3.6900 - 5.7400 $2.7300 - 3.4475
Parmesan (Italy):  0 $3.6100 - 5.7000
Romano (Cows Milk):  0 $3.4125 - 5.5675
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  0 0
Swiss Cuts Switzerland:  0 $3.4200 - 3.7450
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - SEPTEMBER 16
NDM - CENTRAL: NDM demand is 
growing, while inventories are mixed. 
Some brokers report offers have notice-
ably quieted down in recent weeks. Latin 
American demand has reportedly grown in 
the past month. Drying remains somewhat 
active, but production plants in the region 
(and nationally) are facing pervasive and 
growingly problematic employee short-
ages. High heat NDM prices slipped on the 
top of the range, but markets are resolutely 
firm. Trading activity has been more active 
for high heat NDM in the past two weeks.

NDM - WEST:  The price range and 
mostly price series for low/medium heat 
NDM shifted higher this week. With the 
bottom of the price range moving into the 
1.30s and the top moving into the 1.40s, 
both have moved higher than they have 
been at any point since the waning months 
of 2014. Domestic demand for low/medium 
heat NDM has picked up, as some cheese 
makers are utilizing more NDM for fortifica-
tion. International demand for low/medium 
heat NDM is steady, though some con-
tacts worry that higher prices may cause 
a decline in demand for export to Mexico. 
Spot purchasers are having a harder time 

finding loads of low/medium heat as inven-
tories are tight. Milk supplies are available 
for production, despite a seasonal decline 
in milk availability. 

NDM - EAST:  Eastern low/medium 
heat NDM prices were higher in the region. 
Eastern prices will typically represent 
either the high or low end of the range, 
but this week eastern contacts reported 
prices spanning the spectrum. Trading 
activity was somewhat busy nationally, 
but specifically in the East. Drying is busy, 
but demand notes have strengthened 
week to week. High heat nonfat dry milk 
prices moved slightly lower on the top of 
the range. High heat NDM market tones 
remain hearty, though, as inventories are 
slight for spot market needs. NDM market 
tones are steadily bullish.

LACTOSE:  Spot demand for lactose 
and dairy carbohydrates are lighter. How-
ever, contracted obligations and shipping 
constraints are keeping pressure on man-
ufacturers. Freight delays, vessel space 
and container availability  are all global 
challenges, and processors are moving 
shipments whenever they can. 

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

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

09/13/21  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  65,074 85,263
09/01/21  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  68,130 85,055
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -3,056 208
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -4 0

ORGANIC DAIRY - RETAIL OVERVIEW 

Conventional cheese ad numbers increased 29 percent. The average advertised price for 
conventional 8-ounce block cheese is $2.60, down 3 cents from last week. Organic 8-ounce 
block cheese has an average price of $3.99, producing an organic premium of $1.39. 

Conventional ice cream in 48- to 64 oz containers returned as the most advertised dairy 
item across the country, but ads declined 17 percent from the previous period.  Total ads 
for conventional dairy grew 11 percent, but total organic ad numbers showed a 25 percent 
decline. Retailers returned to promoting two organic dairy commodities this week: Greek 
yogurt 4- to 6-ounce and 8-ounce block cheese. 

The average advertised price for organic Greek yogurt in 4- to 6-ounce containers is $0.79.  
Conventional yogurt in 4- to 6-ounce containers show a weighted average price of $.98, 
which produced a rare conventional premium of $.19 cents. The national average advertised 
price for conventional milk half-gallons is $2.42, compared to $4.57 for organic milk half-
gallons, an organic price premium of $2.15. 

National Weighted Retail Avg Price:  
Butter 1 lb: NA
Cheese 8 oz shred: $3.79
Cheese 8 oz block: $3.99
Cream Cheese 8 oz: $2.55
Cottage Cheese 16 oz: $3.86 
Yogurt 4-6 oz: NA

Yogurt 32 oz: $3.49
Greek Yogurt 4-6 oz: NA
Greek Yogurt 32 oz: $5.43
Milk ½ gallon: $4.57
Milk gallon: $5.98
Sour Cream 16 oz: $2.68
Ice Cream 48-64 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - SEPTEMBER 17

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

NATIONAL - CONVENTIONAL DAIRY PRODUCTS

Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Flavored Milk ½ gallon

Flavored Milk gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW 

3.10 3.49 2.94 2.83 2.62 3.23 3.05 

2.60 2.60 2.25 2.81 2.38 2.74 2.52 

4.16 NA NA NA NA 4.16 NA

7.33 NA NA NA NA 8.98 6.76

2.63 2.59 2.51 2.71 2.57 2.72 2.86 

3.87 4.49 2.98 NA NA 4.16 NA

2.26 2.55 2.04 2.35 2.64 NA 1.71 

2.36 2.03 2.81 1.80 2.00 1.00 1.48

3.23 NA NA 2.50 2.00 NA 3.79 

2.51 NA NA NA NA 2.50 2.50

3.02 2.90 2.89 3.16 3.84 3.03 3.12 

2.42 2.23 NA 2.50 2.75 NA NA 

3.49 NA NA NA 3.11 NA 1.99 

1.99 1.83 2.02 2.14 1.78 1.79 2.35 

.98 .96 .99 .96 1.12 .93 .87

4.91 4.55 4.76 4.99 NA 4.78 5.54

.54 .56 .55 .55 .50 NA .39 

2.62 2.40 2.49 1.89 NA 3.50 2.98

 

 

WHOLESALE BUTTER MARKETS - SEPTEMBER 15
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 CME CASH PRICES - SEPTEMBER 13 - 17, 2021
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.4625 $1.8150 $1.8025 $1.3550 $0.5300
September 13 (-1½) (+2½) (+1¾) (-¼) (NC)

TUESDAY $1.4875 $1.8000 $1.8275 $1.3325 $0.5250
September 14 (+2½) (-1½) (+2½) (-2¼) (-½)

WEDNESDAY $1.4925 $1.7950 $1.8275 $1.3300 $0.5250
September 15 (+½) (-½) (NC) (-¼) (NC)

THURSDAY $1.4925 $1.7950 $1.7900 $1.3300 $0.5350
September 16 (NC) (NC) (-3¾) (NC) (+1)

FRIDAY $1.5100 $1.7925 $1.7900 $1.3500 $0.5350
September 17 (+1¾) (-¼) (NC) (+2) (NC)

Week’s AVG $ $1.4890 $1.7995 $1.8075 $1.3395 $0.5300
Change (+0.0221) (+0.0370) (+0.0206) (-0.0155) (+0.0100)

Last Week’s $1.46688 $1.7625 $1.78688 $1.3550 $0.5200
AVG

2020 AVG $1.6160 $2.3570 $1.5265 $1.0595 $0.3490
Same Week

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Monday’s block market activity was limited to a sale of 1 car at 
$1.8150, which raised the price. On Tuesday, the only block market activity was an 
uncovered offer of 1 car at $1.8000, which lowered the price. Three cars of blocks 
were sold Wednesday, the last at $1.7950, which set the price. There was no block 
market activity at all on Thursday. No blocks were sold Friday; the price fell on an 
uncovered offer of 1 car at $1.7925. The barrel price declined Monday on a sale at 
$1.4625, rose Tuesday on a sale at $1.4875, increased Wednesday on a sale at 
$1.4925, and rose Friday on a sale at $1.5100.

Butter Comment: The price increased Monday on a sale at $1.8025, rose Tuesday 
on a sale at $1.8275, then dropped Thursday on a sale at $1.7900. There were 22 
carloads of butter traded this week at the CME. 

Nonfat Dry Milk Comment: The price fell Monday on an unfilled bid at $1.3550 
(following a sale at $1.3525), declined Tuesday on a sale at $1.3325, dropped 
Wednesday on a sale at $1.3300, then rose Friday on a sale at $1.3500. There were 
9 carloads of NDM traded this week at the CME.

Dry Whey Comment: The price fell Tuesday on a sale at 52.50 cents, then increased 
Thursday on an unfilled bid at 53.50 cents.

WHEY MARKETS - SEPTEMBER 13 - 17, 2021
RELEASE DATE - SEPTEMBER 16, 2021

Animal Feed Whey—Central: Milk Replacer:  .3800 (NC) – .4200 (NC) 

Buttermilk Powder:
 Central & East:   1.2150 (NC) – 1.3000 (+¼)  West: 1.2400 (+2) – 1.2950 (NC)
 Mostly:   1.2500 (+2) – 1.2700 (+2)

Casein: Rennet:   4.7000 (NC) – 4.9000 (NC)   Acid: 4.7000 (NC) – 5.1100 (+3)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .4400 (NC) – .5425 (NC)     Mostly: .4800 (NC) – .5200 (NC)

Dry Whey–West (Edible):
Nonhygroscopic: .4700 (+3) – .6000 (-1¼)  Mostly: .5200 (+1) – .5600 (NC)

Dry Whey—NorthEast:  .5000 (NC) – .5700 (-1½) 

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

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.3000 (+2) – 1.3900 (+3) Mostly: 1.3300 (+3) – 1.3600 (+1)
 High Heat:  1.4200 (NC) – 1.5400 (-1) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.3050 (+2¾)  – 1.4075 (+2)  Mostly: 1.3300 (+3) – 1.3550 (+1½)
 High Heat:  1.4450 (+3)  – 1.5425 (+1)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   1.0200 (NC) – 1.3300 (NC)  Mostly: 1.0700 (NC) – 1.2175 (NC)
Whole Milk—National:  1.8200 (NC) – 1.8500 (NC)

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

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

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

HISTORICAL MONTHLY AVG BUTTER PRICES

For more information, visit www.urschel.com
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Washington—The US Depart-
ment of Agriculture (USDA) on  
Thursday issued a solicitation for a 
maximum of 50,648,400 pounds of 
process cheese products for deliv-
ery during 2022.

Offers are due by 1:00 p.m. CST 
on Sept. 28. For more information, 
contact Caroline Russell, at Caro-
line.Russell@usda.gov.

Estimated monthly and total 
maximum quantities being sought 
by USDA are as follows:

Blended American skim, 12/2-
pound loaves: a total of 25,819,200 
pounds, with a low of 1,742,400 
pounds in January and a high of 
2,692,800 pounds in October.

Generic process slices, 
6/5-pound loaves: a total of 
10,098,000 pounds, with a low of 
39,600 pounds in May and a high 
of 1,821,600 pounds in July.

Blended American skim slices, 
6/5-pound loaves: a total of 
9,068,400 pounds, with a low of 
79,200 pounds in May and a high 
of 1,346,400 pounds in January.

Process cheese, 6/5-pound 
loaves: a total of 1,386,000 pounds, 
with a low of 39,600 pounds 
in April and May and a high of 
356,400 pounds in July.

Kosher white process cheese 
slices, 6/5-pound loaves: a total 

of 712,800 pounds, with a low of 
39,600 pounds in eight different 
months and a high of 158,400 
pounds in February.

Regular process cheese 6/5-
pound loaves: a total of 2,455,200 
pounds, with a low of 39,600 
pounds in January and March and 
a high of 316,800 pounds in July, 
September and December.

Blended American yellow skim 
slices, 6/5-pound loaves: a total 
of 1,108,800 pounds, with a low 
of 79,200 pounds in nine differ-
ent months and a high of 158,400 
pounds in May.

Offers should be submitted as 
a differential price per pound to 
the CME barrel cheese cash mar-
ket price. The contract price for a 
delivery month will be the total of 
the accepted differential price, plus 
the previous month average of the 
CME cash barrel cheese price.

In other dairy product procure-
ment news, USDA announced that 
no responsive offers were received 
in response to a recently issued 
solicitation for a total of 738,720 
pounds of salted print butter for 
delivery in December. 

That solicitation, issued on 
Sept. 2, 2021, had been issued 
under the authority of the Section 
32 purchase program.

USDA Seeks Process Cheese For 2022 
Delivery, Receives No Butter Offers




