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Administration Releases Strategy 
To End Hunger, Improve Diets
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FDA Proposes To Update Definition Of 
‘Healthy’ Nutrient Content Claim

Front-Of-Package Food Labeling Scheme, 
Long-Term Sodium Reduction Among Ideas

be healthier, according to the 
administration’s strategy. FDA 
will conduct research and propose 
developing a standardized FOP 
labeling system for food packages 
to help consumers, particularly 
those with lower nutrition literacy, 
quickly and easily identify foods 
that are part of a healthy eating 
pattern.

Intake of added sugars is still too 
high for most Americans, the strat-
egy noted. FDA will begin assess-
ing the evidence base for further 
strategies to reduce added sugar 
consumption, collaborating with 
other HHS divisions and USDA 
to hold a public meeting regard-
ing future steps the federal govern-
ment could take to reduce added 
sugar intake, such as developing 
targets for categories of foods, simi-
lar to the voluntary sodium reduc-
tion targets.

USDA’s child nutrition pro-
grams and the Women, Infants and 
Children (WIC) program can help 
increase diet quality of beneficia-
ries and spur companies to refor-
mulate food products, the strategy 
noted. To further this work, USDA

• See Food Strategy, p. 6

CIAA Wants Eight 
Year Delay In 
Historical Dairy 
Import License 
Reduction Provision
Washington—While a one-year 
delay of the Dairy Tariff-Rate 
Quota (TRQ) Import Licens-
ing Program’s historical license 
reduction provision is “helpful,” 
the Cheese Importers Association 
of America (CIAA) believes an 
eight-year delay is necessary.

The CIAA outlined its views in 
comments submitted Thursday to 
USDA’s Foreign Agricultural Ser-
vice (FAS). 

FAS in late August had pub-
lished an interim final rule that 
amends the Dairy TRQ Import 
Licensing Program regulations by 
suspending for an additional year 
the historical license reduction 
provision which would otherwise 
apply beginning with the 2023 
quota year. The agency accepted 
comments on the interim final rule 
through Sept. 29, 2022.

The CIAA supports the decision 
to stay the effect of Section 6.25(b) 
of the import licensing program 
regulations, noting that the stay 
“is vital to the viability of many 
of our member’s businesses espe-
cially during the current economic 
uncertainty.” But while CIAA is 
thankful for the additional year 
reprieve outlined in the interim 
final rule, a year is “insufficient to 
address the volatility plaguing the 
dairy import market.”

However, CIAA is requesting 

• See Import Licenses, p. 4

Washington—The Biden admin-
istration on Tuesday released a 
strategy that identifies actions it 
will pursue to achieve President 
Biden’s goal of ending hunger 
and increasing healthy eating and 
physical activity by 2030.

The strategy, which was released 
one day before the White House 
Conference on Food, Nutrition, 
and Health, includes five pillars. 

One of those pillars is empow-
ering all consumers to make and 
have access to healthy choices, 
including by, among other things: 
proposing to develop a front-of-
package (FOP) labeling scheme 
for food packages; proposing to 
update the nutrition criteria for the 
“healthy” claim on food packages 
(the US Food and Drug Admin-
istration this week issued a pro-
posed rule to do just that; for more 
details, please see the story below); 
facilitating sodium reduction in 
the food supply by issuing longer-
term, voluntary sodium targets for 
industry; and assessing additional 
steps to reduce added sugar con-

sumption, including potential vol-
untary targets.

Regarding sodium reduction, 
FDA in October 2021 issued final 
guidance for the food industry 
that provides voluntary, short-
term (2.5-year) sodium reduction 
targets for a wide range of foods, 
including cheese and butter. 

To further lower sodium con-
sumption, the administration’s 
strategy calls for FDA to issue 
revised, voluntary sodium reduc-
tion targets to facilitate continu-
ally lowering the amount of sodium 
in the food supply beyond those 
short-term targets.

Also under the strategy, FDA 
will propose to update regulations 
to enable food manufacturers to 
use salt substitutes in standardized 
foods to support sodium reduc-
tion.

FOP labeling systems, such as 
star ratings or traffic light schemes, 
can promote equitable access to 
nutrition information and health-
ier choices and could also prompt 
industry to reformulate foods to 
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IDFA Wants Agency 
To Recognize Dairy 
Products’ Benefits 
At All Fat Levels
Silver Spring, MD—The US 
Food and Drug Administration 
(FDA) on Wednesday released a 
proposed rule that would update 
the definition for the implied 
nutrient content claim “healthy” 
to be consistent with current 
nutrition science and federal 
dietary giudance.

FDA is accepting comments 
on the proposed rule until Dec. 
28, 2022. Electronic comments 
may be filed at www.regulations.
gov; the docket number is FDA-
2016-D-2335.

On a separate but related 
track, FDA noted that it is cur-

rently researching a symbol that 
manufacturers could use on the 
front of the package to show that 
their product meets the definition 
of the “healthy” claim. Having a 
standardized graphic to show that 
a food qualifies for the “healthy” 
claim would further support 
FDA’s goal of helping consum-
ers more easily identify packaged 
food products that help them 
build healthy eating patterns, the 
agency explained.

The updated “healthy” crite-
ria emphasize the food groups 
and subgroups identified in the 
Dietary Guidelines, 2020-2025 as 
part of a healthy dietary pattern: 
dairy, vegetables, fruits, grains, 
and protein foods, as well as oils. 
Under the proposed, updated cri-
teria, food products would need 

• See ‘Healthy’ Foods, p. 9

Senators Seek GAO 
Review Of Federal 
Order Program, State 
Dairy Programs
Washington—Six US senators this 
week asked the US Government 
Accountability Office (GAO) to 
conduct a review of the federal 
milk marketing order (FMMO) 
program, and also state regulatory 
and other dairy support programs.

“We would like to ensure that the 
FMMO Program is being adminis-
tered in a manner that accounts for 
the interests of smaller-scale opera-
tions, particularly in the regions 
of the country that are dependent 
on smaller-scale farms to provide 
stable and adequate supplies of 
milk,” said the letter to the GAO, 
which was signed by US Sens. 
Kirsten Gillibrand (D-NY), Angus 
S. King, Jr. (I-ME), Patrick Leahy 

• See GAO FMMO Review, p. 7

https://www.urschel.com/dairy.html?utm_source=Cheese+Reporter&utm_medium=web+banner&utm_campaign=WB2205CheeseShapingFutureCheeseReporter&utm_id=WB2205CheeseShapingFutureCheeseReporter
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The food industry can expect to 
hear more about Cronobacter in 
the future.
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It’s Been A Lousy Year For FDA

D I C K  G R O V E S

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

EDITORIAL COMMENT

It’s never easy being a regulatory 
agency, but the year 2022 has been 
especially difficult for one agency 
in particular: the US Food and 
Drug Administration. In the wake 
of what’s been happening at the 
agency this year, it will be mighty 
interesting to see how the agency 
evolves in the months and years 
ahead.

It may be recalled that, last 
spring, Politico published an exten-
sive report detailing dysfunction 
across FDA’s food safety efforts. 
That prompted, among other 
things, a letter from US Sen. Patty 
Murray (D-WA), chair of the US 
Senate Committee on Health, 
Education, Labor, and Pensions 
urging FDA Commissioner Rob-
ert Califf to reform the way FDA 
handles longstanding food safety 
and nutrition issues.

Interestingly, part of Murray’s 
April 11th letter to Califf focused 
on infant formula; specifically, 
Murray noted that she had sought 
answers from both Abbott Nutri-
tion and FDA regarding poten-
tial bacterial contamination of 
Abbott’s infant formula, “which 
has been associated with multiple 
hospitalizations and deaths.”

FDA first received a report of 
these issues in  September 2021, 
“but failed to initiate an inspec-
tion of the manufacturing plant 
until January, before a voluntary 
recall in February,” Murray’s letter 
continued. FDA has since found 
“serious sanitation issues” at the 
facility.

And in fact those concerns were 
just sort of the tip of the iceberg for 
infant formula and FDA’s dysfunc-
tion this year. By mid-May, the 
ongoing infant formula shortage 
was being addressed by, among oth-
ers, the White House, Congress, 
the Federal Trade Commission and 
infant formula manufacturers, in 
addition to FDA itself.

Related to that infant formula 
shortage, FDA last week released 
an internal review of agency 
actions related to the US infant 
formula supply. Califf back in May 

had asked Steven M. Solomon, 
director of FDA’s Center for Vet-
erinary Medicine, to conduct an 
internal agency review of FDA’s 
actions related to multiple reports 
of Cronobacter illness in infants, 
Abbott’s infant formula manufac-
turing plant in Sturgis, MI, and 
confounding issues that led to a 
shortage of infant formulas.

As reported on our front page 
last week, FDA’s review identi-
fies five major areas of need at 
the agency, with 15 specific find-
ings and recommendations. As 
might be expected, some of these 
recommendations concern FDA 
resources, or lack thereof.

For example, the report found 
that funding limitations have 
stalled the growth of FDA’s foods 
program, hindering the agency’s 
ability to keep pace with the grow-
ing workload, increased complex-
ity of supply chains, and scientific 
and technological changes in food 
manufacturing. The report rec-
ommends that FDA evaluate its 
workforce needs related to infant 
formula regulation and oversight 
and utilize the appropriations pro-
cess to help secure the resources 
needed.

The report also found that 
Cronobacter is not a nationally 
reportable disease, and scientific 
gaps in understanding Crono-
bacter contamination and illness 
hindered FDA’s response through-
out the incident. It recommended 
that FDA work with researchers to 
address gaps in scientific knowl-
edge of Cronobacter. 

By way of very brief back-
ground, Cronobacter sakazakii is 
a bacteria found naturally in the 
environment and can live in very 
dry places, according to the US 
Centers for Disease Control and 
Prevention. The bacteria can live 
in dry foods, such as powdered 
infant formula, powdered milk, 
herbal teas, and starches. Crono-
bacter infection is not reportable 
in most states, meaning doctors are 
not required to report cases to their 
health department.

The food industry can expect to 
hear more about Cronobacter in 
the future.

Three of the report’s findings 
and recommendations focus on 
industry accountability. Among 
other things, the report found that 
FDA and other federal agencies 
do not have the authority, exper-
tise, or resources to manage supply 
chain issues and shortages of criti-
cal food products. 

It recommended that FDA work 
with the Biden administration, 
Congress, and other federal agen-
cies to establish industry and gov-
ernment roles and responsibilities 
for managing the supply chain of 
critical food products and identify-
ing and securing authorities and 
resources to carry out those respon-
sibilities where appropriate.

Other agencies are already 
involved in this ongoing issue. For 
example, the US Federal Trade 
Commission back in May launched 
an inquiry into the ongoing infant 
formula shortage, and sought infor-
mation on, among other things, 
factors that have led to concen-
tration in the infant formula mar-
ket and the fragility of the supply 
chains for these products.

In its comments submitted to 
the FTC, the National Consum-
ers League said it believes that 
the concentration in the infant 
formula market was a “critical fac-
tor” in the ongoing infant formula 
shortage. NCL supports the federal 
government temporarily allowing 
foreign manufacturers to sell their 
infant formula products in the US, 
but in the long run believes that it 
is “critical to prioritize competition 
and reduce barriers to entry in the 
domestic market rather than rely-
ing on imports.”

Suffice it to say there will be an 
increasing focus on competition 
not only among infant formula 
manufacturers, but also the entire 
infant formula supply chain.

Frankly, it seems like all of FDA’s 
problems this year help illustrate 
the need for the US to create a 
single food safety agency.
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USDA Wants State Attorneys General To 
Partner On Ag Competition Issues
Washington—At a meeting Mon-
day of the White House Compe-
tition Council, President Biden 
announced a new $15 million Agri-
cultural Competition Challenge 
to ramp up collaboration between 
the US Department of Agricul-
ture (USDA) and state attorneys 
general (AGs) on enforcement of 
competition laws.

In a Sept. 26th letter to attor-
neys general for a number of states, 
US Secretary of Agriculture Tom 
Vilsack said USDA’s areas of focus 
under the Agriculutural Competi-
tion Challenge will include:

—Anticompetitive market 
structures and practices and price 
gouging in food, agriculture, and 
related industries which are con-
tributing to heightened inflation-
ary pressures; 

—Lack of choices for consumers 
and producers; and

—Conflicts of interest, misuse 
of intellectual property, and anti-
competitive barriers across the 
food and agriculture supply chains.

USDA is open to working with 
individual or groups of states, 
together with academic partners 
as appropriate, in flexible struc-
tures, Vilsack stated in his letter. 
USDA also wants to hear the AGs’ 
ideas on how to address the most 
pressing needs and looks forward to 
working with the AGs to develop 
the specific details around this new 
challenge.

Through a combination of 
renewable cooperative agreements 
and memorandums of under-
standing, these new partnerships 
will assist state AGs in tackling 
anticompetitive practices in the 
agricultural sector and related 
industries that are contributing to 
heightened inflationary pressures, 
lack of choices for consumers and 
producers, and conflicts of interest 
and anticompetitive barriers across 
the food and agriculture supply 
chains, USDA said.

Specifically, this initiative will 
improve state AG capacity to con-
duct on-the-ground investigations 
of competition issues, enhance 
coordination between federal and 
state agriculture and competi-
tion enforcement authorities, cre-
ate new and more independent 
research programs, and ultimately 
result in more rigorous enforce-
ment of the competition laws, 
according to USDA.

USDA is working directly with 
state AG offices to solicit appli-
cations and requests for funding 
under this initiative.

“Through our new Agricul-
tural Competition Challenge, we 
believe that USDA and the state 
attorneys general can tackle some 
of the toughest obstacles standing 
in the way of fair and competitive 
food and agricultural markets,” 

Vilsack said in his letter to state 
AGs. “We hope you will accept 
our challenge and look forward to 
partnering with you in continuing 
to strengthen our nation’s food and 
agricultural sector.”

The timeline, application pro-
cess and structure for the AG 
challenge are being finalized, and 
details will be shared with each 
state’s AG office, according to 
USDA. 

The agency said it will continue 
using its existing resources and 
partnership with law enforcement 
agencies at the federal, state and 
local levels to enforce the Packers 
and Stockyards Act. 

This initiative provides an addi-
tional tool that will create state-

level partnerships and provide 
resources to state attorneys general 
to help improve state AG capacity 
to conduct on-the-ground inves-
tigations of competition issues, 
enhance coordination between 
federal and state agriculture and 
competition enforcement authori-
ties, create new and more inde-
pendent research programs and 
ultimately result in more rigorous 
enforcement of competition laws, 
USDA stated.

Earlier this year, USDA and the 
US Department of Justice (DOJ) 
had announced their commitment 
to work more closely together to 
effectively enforce federal compe-
tition laws that protect farmers, 
ranchers, and other agricultural 
producers and growers from unfair 
and anticompetitive practices, 
including by launching the www.
FarmerFairness.gov complaint por-

tal for reporting suspected viola-
tions of federal competition law. 

The challenge launched this 
week seeks to expand that col-
laborative effort to state AGs, 
who often have additional state 
authorities they can leverage to 
help achieve that goal, USDA 
explained.

USDA is also publishing a pro-
posed Inclusive Competition and 
Market Integrity Rules under the 
Packers and Stockyards Act to 
protect farmers and ranchers from 
abuse. 

The agency said it is propos-
ing these modernized regulations 
under the Packers and Stockyards 
(P&S) Act’s provisions prohibit-
ing undue prejudice, unjust dis-
crimination, and deception to 
provide for clearer, more effective 
standards to govern the modern 
marketplace.
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from our 
archives

50 YEARS AGO
Sept. 22, 1972: Wapakoneta, 
OH—A fast, economical test 
for determining food poison-
ing bacteria has been discov-
ered by staff members of Fisher 
Cheese Co. here, food scientists 
Demetrius Vakaleris and Suren-
dra Chaturveldi. The current 
method takes four days to com-
plete when testing for low lev-
els of staphylococci, while the 
improved method takes two days. 

Madison—Despite growing food 
prices, Ag Secretary Earl Butz 
said that “we’ve gotten the story 
across to consumers that farmers 
are entitled to a fair return for 
the labor and capital risk. Young 
people are not being attracted to 
farming when they make a better 
living at other jobs. Profits must 
be adequate to compensate for 
greater risks involved.”

25 YEARS AGO
Oct. 3, 1997: Marathon, WI—
Raymond Goldbach, founder 
of Marathon Cheese here and 
a cheese packaging innovator 
during a career that spanned 45 
years, passed away at the age of 
76. In 1952, Goldbach and his 
wife, Marie, started Marathon 
Cheese in the basement of his 
in-laws’ home. 

Dallas, TX—Forging the 
nation’s largest dairy company, 
Suiza Foods has agreed to buy 
The Morningstar Group in a  
transaction with a total value of 
about $960 million. The com-
bined company will have annual 
sales of more than $2 billion.

10 YEARS AGO
Oct. 5, 2012: Madison—The 
2012 World Dairy Expo Cham-
pionship Dairy Product Contest 
auction, held here this week, 
raised a total of $34,522. The 
Cheese & Butter Champion 
entry, 12 pounds of Wild Blue-
berry Chevre made by Woolwich 
Dairy, Lancaster, WI, was pur-
chased by Wisconsin Aging & 
Grading for $1,020.

Sugarcreek, OH—The annual 
cheese auction celebrating 
Ohio’s Grand Champion Swiss 
Cheese Maker competition raised 
$16,551 here this week. Guggis-
berg Cheese of Millersburg was 
named Grand Champion, and 
E.S. Steiner Dairy, Baltic, earned 
Reserve Champion honors. This 
is the second year in a row Gug-
gisberg has earned top honors.

Import Licenses
(Continued from p. 1)

FAS extend the stay in the interim 
final rule for an additional seven 
years, for a total of eight years. An 
eight-year delay of Section 6.25(b) 
“is necessary to adequately mitigate 
these impacts and give historical 
license holders sufficient time to 
adjust to new market conditions.”

FAS has now suspended the 
effectiveness of Section 6.25(b) 
on five occasions citing changing 
market conditions, CIAA noted. 
In 1999, FAS suspended Section 
6.25(b) for five years to give his-
torical licensees time to adjust to 
changing import market condi-
tions brought on by the Uruguay 
Round export subsidy reductions.

Starting at that point, FAS has 
routinely recognized that chang-
ing market conditions render the 
imposition of historical license 
reduction provisions impractica-
ble. Once again, FAS has decided 
to suspend the implementation of 
Section 6.25(b) to allow license 
holders to adjust to changing mar-
ket conditions specifically arising 
from the COVID-19 pandemic 
and the Section 301 tariffs asso-
ciated with the Airbus-Boeing 
(Large Civil Aircraft) dispute.

“CIAA appreciates the addi-
tional year reprieve. However, one 
year is insufficient, given that the 
COVID-19 public health emer-
gency and the Section 301 tariffs 
impacted license years 2019, 2020 
and 2021, which are still covered 
in the five-year lookback period,” 
the CIAA said. 

Beginning with the 2024 quota 
year, Section 6.25(b) establishes 
that “a person who has surren-
dered more than 50 percent of 
such historical license in at least 
three of the prior 5 quota years 
will thereafter be issued a license 

in an amount equal to the aver-
age annual quantity entered during 
those 5 quota years.” The lookback 
period for quota year 2024 in this 
current iteration of the rule is from 
2019 to 2023, CIAA pointed out.

FAS estimated that approxi-
mately 18 percent of historical 
import licenses would have been 
impacted by the implementation 
of Section 6.25(b) during the 2023 
license year, CIAA noted. The loss 
of any historical license can be 
detrimental to a historical license 
holder’s business.

Further, USDA noted that the 
types of licenses that would have 
been impacted by implementa-
tion of Section 6.25(b) were also 
low for lottery license usage. This 
underscores the fact that market 
conditions, and not purposeful 
underuse of a license, is to blame.

Further, CIAA is not aware of 
FAS also looking at the amount 
of quota that would be lost due 
to implementation of Section 
6.25(b) in license years 2019, 2020 
and 2021, which was necessary to 
determine the appropriate length 
for any delay of the rule.

The events cited by FAS as jus-
tifications for an additional year 
delay are within the lookback 
periods for each of the eight years 
requested by CIAA. Therefore, a 
one-year delay would provide lim-
ited benefit, CIAA said.

CIAA’s comments included a 
timeline that outlines the events 
that “significantly impact” the cur-
rent proposed lookback period:

Airbus-Boeing dispute: The 
tariff countermeasures enacted by 
both the US and the European 
Union (EU) affected $11.5 billion 
in trade, including dairy imports. 
Imports of cheese from the EU 
dropped by 10 percent in 2020 
and continued to fall during 2021 
until a five-year suspension of US 

import tariffs was officially imple-
mented in June. While imports are 
rebounding following the tariff sus-
pension, “recovery is slow.”

COVID-19: The pandemic 
created upheaval in international 
trade and supply chains in all major 
sectors, including the dairy import 
industry. For US dairy imports 
specifically, the pandemic was ini-
tially associated with a decrease 
in the international trade in dairy 
products and lower prices.

US dairy importers face port 
congestion and the inability to 
get product into the US. This port 
congestion has impacted the abil-
ity to get dairy imports into the US 
within the allotted license year, 
which has resulted in several his-
torical import license holders not 
meeting the requirements of Sec-
tion 6.25(b) within the new look-
back period, especially towards the 
end of the license year.

Russia-Ukraine conflict: Rus-
sia’s invasion of Ukraine has 
exacerbated the volatility in 
international dairy markets by 
negatively impacting production 
in various Black Sea and Baltic 
countries. While the US does not 
import large amounts of cheese 
directly from Ukraine, the coun-
try acts as an important supplier 
of grain to the European market. 
Ukraine also serves as a hub to 
transport cheese and other imports 
from the region to locations around 
the world, including the US.

Energy crisis in Europe: Many 
European countries are highly 
dependent on Russia for natural 
gas. The expectation is that Europe 
will face a natural gas shortage as 
temperatures fall. Many European 
suppliers are already cutting cheese 
production forecasts in anticipa-
tion of the availability of natural 
gas and energy to produce their 
products.

Automated Brine System

 800-815-6761
 info@drtechinc.com
 www.drtechinc.net/  
 23581 Johnson Rd. Grantsburg, WI 54840

Boost Your Brine 
Efficiency

Product is submerged 
and rotated automatically
where there is no need for 
salting or spraying.
High capacity production in
small floor space. 
                     See it in action. 

Boost Your Brine 

 Automated vat Identity via brine cage 
    tracking. (VAT Identity and Integrity)
 Achieve salt percentages and core temps 
    in as little as 6-7 hours.
 Above ground system that can be integrated 
    with any plant foot print.

 Cheese loading and unloading based on first in - first out

For more information, visit www.drtechinc.com
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BETTER EQUIPMENT.
BETTER RESULTS.
APT'S ADVANCED CHEESEMAKING EQUIPMENT

ResultsResultsResults
that matter!that matter!that matter!

When your optimal production path isn’t a straight line, our conveyors rapidly
transport bulk packaged products between line equipment using the latest smart
sensor technologies. With modular designs and corrosion resistant materials, our

systems are designed to speed up processing lines and reduce downtime.

640 lb Hoop Cheese
Processing Lines
500 lb Barrel Cheese
Processing Lines
Trim Barrel Packaging

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

Food Organizations Outline Proposed 
Government Actions On Hunger, Health
Washington—A group of 17 food 
industry organizations on Tuesday 
transmitted to the White House a 
report that includes a proposed set 
of government actions to address 
hunger, nutrition and health.

Industry organizations signing 
on to the report included, among 
others, the International Dairy 
Foods Association, Consumer 
Brands Association, American Fro-
zen Food Institute, FMI-The Food 
Industry Association, National 
Restaurant Association, SNAC 
International, and the National 
Confectioners Association.

The proposals in the groups’ 
report are organized by the five pil-
lars included in the White House’s 
strategy that identifies actions it 
will pursue to achieve President 
Biden’s goal of ending hunger 
and increasing healthy eating and 
physical activity by 2030 (for more 
information about that strategy, 
please see the lead story on our 
front page this week).

Under Pillar 1, improving food 
access and affordability, the indus-
try groups recommend that the fed-
eral government prioritize food and 
nutrition at the highest levels of 
government. Specifically, the Food 
and Drug Administration (FDA) 
should: establish a structured and 
prioritized regulatory agenda for 
its food and nutrition program, 
using a transparent process to seek 
stakeholder input, conduct public 
rulemaking and issue guidance; 
and allocate more staffing and 
resources toward transparent and 
informative nutrition labeling and 
education for consumers.

Also, the federal government 
should invest in strong, resilient 
food supply chains, the organiza-
tions said. Possible actions include: 
enact government policies that 
optimize the supply chain (e.g., 
increase truck-weight limits, estab-
lish a “ground traffic control” for  
freight transport, invest in cold 
storage) and evaluate the multi-
ple factors that impact the cost of 
food, including but not limited to 
production and trade issues, and 
transportation challenges.

Under Pillar 3, empowering 
all consumers to make and have 
access to healthy choices, the food 
groups want the federal govern-
ment and industry to work together 
to increase positive consumer-fac-
ing, nutrition education messages 
through existing resources, and 
expand the reach and effectiveness 
of these actions. 

Possible actions in this area 
include: provide increased fund-
ing for USDA and the Depart-
ment of Health and Human 
Services (HHS) for public health 
and nutrition education cam-
paigns that can be implemented in 
partnership with the private sec-

tor; and create demographic and 
culturally diverse, science-based 
nutrition education resources and 
trainings.

Also, the federal government 
should incentivize and promote 
participation in government-led 
and/or private sector-led voluntary 
initiatives that aim to increase 
access to healthy foods:
 The federal government 

should promote practical and 
achievable voluntary government 
programs that seek to improve the 
nutritional quality of food (e.g., 
voluntary sodium reduction, use of 
“healthy” claims).
 The federal government 

should incentivize restaurants to 
increase their offerings of appro-
priately sized nutritious options on 
menus.

 Within programs like SNAP, 
the federal government should 
promote food choice with positive 
incentives to develop and market 
healthy food and beverages rather 
than restrictions on certain foods.
 Federal nutrition programs 

should encourage users to make 
nutritious food choices by incen-
tivizing greater redemption levels 
for healthy food purchases.

Under Pillar 5, enhancing nutri-
tion and food security research, the 
food industry organizations believe 
the federal government should pri-
oritize the improvement of nutri-
tion metrics, data collection, and 
research tools to inform nutrition 
and food security policy, particu-
larly on issues of equity, access, and 
disparities, while giving appropri-
ate consideration to private sector 
research all in an effort to improve 
food quality and security, as well as 
eliminate hunger and health ineq-
uities.

In order to ensure that dietary 
guidance is based on the totality 
of the scientific evidence, the gov-
ernment should provide funding 
to update the Dietary Reference 
Intakes and support the process to 
develop the Dietary Guidelines for 
Americans, including implementa-
tion of the National Academies of 
Sciences, Engineering, and Medi-
cine recommendations to modern-
ize the Dietary Guidelines process.

Under Pillar 2, integrating 
nutrition and health, the indus-
try organizations want the federal 
government to recommend that 
physicians and other healthcare 
professionals integrate nutrition 
into wellness plans and leverage 
the expertise of dietitians and 
nutritionists within the healthcare 
team. Any government-provided 
consumer education materials 
should help consumers understand 
the link between nutrition and 
health.
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Food Strategy
(Continued from p. 1)

will propose updating the pack-
age of foods offered by WIC and 
the nutrition standards in school 
meals to better align with the 
most recent Dietary Guidelines for 
Americans and provide enhanced 
technical assistance and best prac-
tices to support schools in meeting 
the standards.

Also, USDA will advance a new 
Healthy Meals Incentive initia-
tive to support schools’ efforts to 
improve the nutritional quality of 
school meals. This initiative will 
challenge all players within the 
K-12 food supply chain to increase 
the availability of and access to 
healthy offerings, recognize School 
Food Authorities (SFA) that are 
innovating in offering nutritious 
school meals, and provide fund-
ing to small and/or rural SFAs to 
improve the nutritional content 
of meals offered through the child 
nutrition programs.

USDA will also update nutri-
tion criteria in USDA Foods pro-
curement specifications to align 
with FDA’s voluntary sodium tar-
gets and consider the inclusion of 
added sugars limits. 

The strategy called on the indus-
try to increase the availability of 
and access to foods that are low in 

sodium and added sugars, includ-
ing foods meeting or exceeding 
FDA’s voluntary sodium reduction 
targets, and high in whole grains, 
particularly for the K-12 market.

Boost Nutrition Research
Another pillar of the strategy 
focuses on enhancing nutrition 
and food security research.

The federal government spends 
roughly $2 billion in nutrition 
research each year, primarily 
through the National Institutes of 
Health (NIH), but there are still 
gaps in the scientific understand-
ing of nutrition and health, the 
strategy noted.

To expand nutrition, health, 
and food security research efforts 
and ensure opportunity for margin-
alized groups to realize the benefits 
of research, the Biden administra-
tion will, among other things:
 Bolster nutrition research 

funding to support evidence-based 
policies. 
 Implement a coordinated fed-

eral vision for advancing nutrition 
science.
 Ensure diversity and inclu-

sion in nutrition, health, and food 
security research.
 Expand and diversify the 

nutrition science workforce.
 Invest in creative new 

approaches to advance research 

regarding the prevention and 
treatment of diet-related diseases.
 Bolster data collection to bet-

ter identify trends.
 Evaluate federal assistance 

programs and innovative models 
to understand impact and areas for 
improvement and scalability.
 Research the intersection of 

climate, security, and nutrition.

Improving Food Access
A third pillar of the strategy is to 
improve food access and affordabil-
ity.

Among the steps the admin-
istration will pursue to improve 
food access and affordability: help 
more individuals experiencing 
food insecurity benefit from fed-
eral assistance programs, including 
the Supplemental Nutrition Assis-
tance Program (SNAP) and the 
WIC program.

Also, the administration plans 
to advance a pathway to free 
healthy school meals for all. A 
“healthy meals for all” approach 
would reorient the school meal 
programs from an ancillary ser-
vice to an integral component of 
the school day and allow schools 
to focus on providing the highest 
quality meals and engaging chil-
dren around healthy food.

Essential components of this 
approach are expanding efforts 
to increase access to local and 
regional food systems, enabling 
more schools to cook meals from 
scratch by funding training and 
equipment purchases, investing 
in the school nutrition workforce, 
and expanding nutrition education 
for children.

To prevent food loss and waste 
across the food supply chain and 
help ensure safe, good-quality food 
gets to those who need it most, the 
Environmental Protection Agency 
(EPA), USDA, and FDA are lead-
ing development of a whole-of-
government strategy for reducing 
food loss and waste. 

FDA will update its Food Code 
to address food donation recom-
mendations, while the US Depart-
ment of the Treasury will clarify 
the enhanced charitable deduction 
calculation to support businesses 
donating food.

Integrating Nutrition, Health
A fourth pillar of the strategy is 
to prioritize the role of nutrition 
and food security in overall health, 
including disease prevention and 
management, and ensure that the 
health care system addresses the 
nutrition needs of all people.

To better care for all Americans, 
the administration will, among 
other things: expand Medicare 
and Medicaid beneficiaries’ access 
to “food is medicine” interven-
tions; expand beneficiaries access 
to nutrition and obesity counsel-
ing; increase access to nutrition-
related services through private 
insurance and federal programs 
beyond Medicare and Medicaid; 

better support prevention and 
management of diabetes; and sup-
port wellness and nutritional care 
for children, especially those from 
low-income families.

The strategy also recommends 
screening for food insecurity and 
connecting people to the services 
they need.

The final pillar of the strategy is 
supporting physical activity for all, 
by making it easier for people to 
be more physically active, increas-
ing awareness of the benefits of 
physical activity, and conducting 
research on and measuring physi-
cal activity.

US Secretary of Agriculture 
Tom Vilsack called the release of 
the strategy “a defining moment 
for our nation. It sets us on a path 
to end hunger, enhance nutrition, 
and improve health outcomes in 
this country.”

Vilsack said he’s “particularly 
excited” by the strategy’s pathway 
to provide healthy school meals to 
all students. 

“Providing all school children 
access to healthy, nutritious meals 
will drive better health and give 
them the tools to reach their full 
potential, which means a better 
and fuller future for our nation,” 
he commented.

Dr. Peter G. Lurie, president of 
the Center for Science in the Pub-
lic Interest (CSPI), said his orga-
nization is “thrilled” to see several 
of its highest priorities included in 
the strategy.

“First among them is front-of-
package nutrition labeling. Front-
of-package nutrition labeling will 
reach more consumers than Nutri-
tion Facts labels, will help them 
choose healthier foods at a glance, 
and will spur companies to refor-
mulate products in a more health-
ful direction,” Lurie said.

The Center for Science in the 
Public Interest  and two other 
organizations petitioned FDA two 
months ago to adopt mandatory, 
standardized, and evidence-based 
front-of-package labeling, Lurie 
noted, and CSPI is “thrilled” that 
FOP labeling is at the center of the 
administration’s strategy.

The strategy also commits the 
administration to accelerating the 
push to lower sodium in packaged 
and restaurant foods by extending 
the voluntary sodium reduction 
targets the Food and Drug Admin-
istration issued last year to cover 
long-term goals. 

And Center for Science in 
the Public Interest  is glad that 
the strategy calls for mounting a 
parallel effort to reduce consum-
ers’ sugar consumption, including, 
potentially, by setting new sugar-
reduction targets for different cat-
egories of foods, Lurie said.

The strategy also calls for 
advancing a pathway for healthy 
school meals for all. That pathway 
already exists; Congress just needs 
to take it, Lurie said.
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GAO FMMO Review
(Continued from p. 1)

(D-VT), Susan Collins (R-ME), 
Jeanne Shaheen (D-NH), and 
Roger W. Marshall (R-KS).

“We would also like to ensure 
that the FMMO Program is being 
administered in a manner that 
does not cause undue burden and 
cost for state dairy regulatory and 
support programs that maintain 
the viability of small-scale farms,” 
the letter continued.

This is “particularly impor-
tant” as recent data from USDA’s 
National Agricultural Statistics 
Service (NASS) revealed that the 
US has lost nearly 60 percent of 
its licensed dairy operations since 
2003, the letter added. A review 
of individual state data confirms 
there is in fact “an accelerating 
and alarming trend” in the num-
ber and rate of loss of dairy farms 
in the states and regions primarily 
configured with small and mid-
sized operations.

While most prevalent in the 
Northeast, Midwest and South-
east, the loss of smaller farms is also 
apparent in the western and south-
western states, the centers of large-
scale operations, the letter stated.

As the “historic centerpice” of 
national dairy policy, the FMMO 
program should be expected to 
constrain this loss of dairy farm 
operations, the letter said. Accord-
ing to USDA, federal orders “serve 
to maintain stable marketing rela-
tionships for all handlers and pro-
ducers supplying marketing areas, 
thus facilitating the complex pro-
cess of marketing fresh milk.”

The accelerating loss of so many 
small farming operations, particu-
larly in the regions dependent 
on them for their milk supplies, 
“would appear to be at odds with 
‘stable marketing relationships for 
all handlers and producers supply-
ing marketing areas’,” the letter 
said.

Nonetheless, USDA’s Dairy 
Program has held but one national 
hearing since 2000 to consider 
administrative change or update 
the FMMO program operation, 
according to the letter. The USDA 
Dairy Program “has repeatedly 
indicated that there is more than 
sufficient milk supply to service 
fluid milk plants, despite the sub-
stantial loss of farming operations, 
and for this reason the Program is 
to be understood as operating con-
sistent with its statutory dictate.”

It is also important to account 
for the regulatory and other dairy 
support programs that have been 
implemented by many states 
to retain smaller-scale farms in 
operation, the letter said. These 
programs often accentuate the 
importance of local dairy farms 
for rural economies, culture, and 
working landscapes, as well as their 
capability to provide local supplies 
of milk.

As one example, Maine oper-
ates both an over-order producer 
price regulation to maintain 
orderly milk market and stabil-
ity of the in-state milk supply, 
and an additional “tier” producer 
payment program, paid out of the 
general fund devised to promote 
the greater interests involved 
with maintaining dairy farm 
operation and sustainability, the 
letter said. A recent study found 
that the producer payment pro-
gram has had a measurable, posi-
tive impact on retaining Maine 
dairy farms.

Given these considerations, the 
sentaors requested that the GAO 
address the following questions:

—Can the FMMO program be 
administered under its current stat-
utory authorization to maintain 
operation of smaller-scale farms, 
or must the enabling legislation be 

amended in order to achieve this 
objective?

—If needed, how should the 
FMMO program’s enabling lan-
guage be revised to best assure the 
sustainability of small and mid-size 
dairy farm operations while still 
accounting for the importance of 
larger-scale farms?

—Should the enabling legisla-
tion replace the uniform national 
Class II-IV pricing series with dif-
fering pricing formulas and pool-
ing provisions that reflect the 
distinct marketing conditions 
among th enation’s regional dairy 
markets?

—Is a tiered producer payment 
structure reflecting the different 
costs of production for different-
sized operations a viable method 
of achieving the policy objective?

—Is incorporation of coop-
erative base excess plans into the 

FMMO program, or some other 
form of governmental regulation 
of milk production, together with 
pooling and price regulation, nec-
essary to achieve the policy objec-
tive?

—Would such revision to the 
FMMO program also reduce the 
costs for states that have imple-
mented programs to maintain 
operation of small and mid-zied 
dairy farms?

In conducting the review, the 
senators requested that GAO’s 
analysis be premised on an indi-
vidual and comprehensive review 
of the operation of each of the 
nation’s distinct, regional milk 
marketing orders. 

Similarly, the review should 
assess the FMMO program’s differ-
ing operation in each of the indi-
vidually regulated milk marketing 
orders.
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MPERSONNEL
JASE WAGNER has been named 
president and CEO of Compeer 
Financial, effective Jan. 1, 2023. 
Wagner succeeds current presi-
dent and CEO ROD HEBRINK, 
who will retire in January 2023. 
Wagner most recently served as 
chief financial officer at Com-
peer. He has more than 20 years 
of experience in the financial ser-
vices industry, including 13 years 
within the farm credit system. 

SUZANNA DALRYMPLE has 
been named president and CEO 
of Gay Lea Foods Cooperative 
Limited, succeeding MICHAEL 
BARRETT, who announced 
plans to retire Jan. 31, 2023. Bar-
rett has been with Gay Lea Foods 
for 22 years, serving as president 
and CEO since 2014. Dalrymple 
comes to Gay Lea from Mars Pet 
Nutrition Canada, where she 
most recently worked as general 
manager. Before that, Dalrymple 
spent almost 20 years at Procter 
& Gamble Canada, working pro-
gressively through senior roles in 
brand management and sales. 

SARAH WOODSIDE has been 
promoted to the new role of 
marketing and communications 
director for United Dairy Indus-
try of Michigan (UDIM). Wood-
side has been with UDIM for four 
years, most recently working as 
director of communications.

KENT SCHESCKE, executive 
vice president and CEO of the 
Council for Agricultural Sci-
ence & Technology (CAST), 
announced plans to retire next 
year. Scheske joined CAST in 
2015 after serving 22 years with 
the National Future Farmers of 

America (FFA) Foundation, 
and two years with the National 
Junior Achievement organiza-
tion. Scheske also served 14 
years as a high school ag science 
teacher in Missouri.

SHIKHA JAIN has been 
appointed to the Canadian Dairy 
Commission’s (CDC) board of 
directors for a four-year term. Jain 
serves as CEO of Green Energy 
Corporation, a green tech organi-
zation that supports dairy indus-
try sustainability.

The Coca-Cola Company has 
named EVGUENIA STOICH-
KOVA president of global ven-
tures. Stoichkova currently serves 
as president of the company’s 
Eurasia & Middle East operating 
unit. Prior to her current role, 
which she has held since 2021, 
Stoichkova was president of the 
company’s former Turkey, Cau-
casus and Central Asia business 
unit from 2017 to 2020. Stoich-
kova begins her new role Jan. 1, 
2023, and will be succeeded by 
SEDEF SALINGAN SAHIN, 
who currently serves as president 
of the nutrition, juice, dairy and 
plant category for the company. 

Golden State Foods (GSF) has 
promoted SHANE BLANCH-
ETTE to group vice president, 
continuous improvement, qual-
ity custom distribution (QCD). 
Based in Frisco, TX, Blanchette 
now oversees QCD’s strategic 
continuous improvement initia-
tives, including warehouse and 
transportation operations, new 
facility builds, optimization proj-
ects, and quality standards to sup-
port strategic customer initiatives 
and overall growth. 
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Stanford, CA—A new virtual 
course available through Stanford 
University Continuing Studies 
will not only look at the history 
and science of cheesemaking, but 
also “how cheese is a magical sum-
mation of the land, animals, and 
chemistry from which it is culti-
vated.” 

The course was created through 
the partnership of cheese experts 
and Murray’s Cheese veterans Liz 
Thorpe and Zoe Brickley.

Thorpe, a 20-year veteran of 
the cheese industry, most recently 
founded The People’s Cheese con-
sulting firm.

Brickley joined Vermont’s Jasper 
Hill Farms in 2009, and now serves 
as lead educator.

The seven-week course kicked 
off online Monday, Sept. 26, and 
runs through Nov. 11. Although 
registration is capped at 75 stu-
dents and the class is currently full, 
those interested can be put on a 
wait list.

The “flex online” class includes 
weekly Zoom meetings with 
instructors, as well as recorded, on-
demand information.

Each week will follow the same 
pattern. Prior to the live class, 
students should purchase cheese 
– using shopping lists provided 
on Canvas – and expect to pay 
between $150 and $200 for cheese 
used in guided tasting sessions.

Students must also complete 
the required reading. Assignments 
should take no more than an hour, 
but are crucial context before 
attending a live class. 

Each class will be 75 minutes 
long, including an optional 15 
minute question/answer session at 
the end. 

Class will begin with a lecture 
summarizing and coalescing the 
information provided in the read-
ings and videos. These lectures will 
last 20 to 30 minutes.

The second half of the lecture 
will be devoted to a guided cheese 
tasting. Brickley and Thorpe will 
highlight nearly two dozen cheeses 
throughout the course, including 
fresh, unripened cheeses; bloomy 
rind and washed cheeses; Ched-
dars, Alpine styles, Parmesan, 
washed curd cheeses, Manchegos, 
Blue varieties, and more. 

Students will be introduced to 
the unique characteristics of each 
cheese, and learn about the eco-
nomics behind a cheese’s price tag.

By studying the historical ori-
gins of cheese, students will also 
learn how geographic and cultural 
circumstances yielded unique reci-
pes and styles.

Thorpe and Brickley will exam-
ine the science of cheesemaking 
– from the nuances of milk chemis-
try to the fundamentals of affinage, 
and how cheese aging can influ-
ence flavor and texture.  Students 
will also learn why some cheeses 
age better than others.

Thorpe and Brickley will out-
line objective flavors and aromas 
associated with certain cheese 
styles, which helps in creating a 
successful cheese board. 

By the end of the course, attend-
ees will have a deeper understand-
ing of cheesemaking past and 
present, as well as a robust cheese 
vocabulary, and expanded palate.

Attendance is capped at 75 stu-
dents. Cost to attend the class is 
$390 per person. For more details 
and a wait list link, visit www.con-
tinuingstudies.stanford.edu.

Liz Thorp, Zoe Brickley To Lead 
Stanford Virtual Cheese Course 
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‘Healthy’ Foods
(Continued from p. 1)

to contain a certain amount of 
food (a “food group equivalent”) 
from at least one of these recom-
mended food groups or subgroups 
to be labeled “healthy.”

FDA is also proposing that 
foods continue to adhere to cri-
teria regarding nutrients to limit 
to be labeled “healthy.” FDA is 
proposing to maintain sodium and 
saturated fat as nutrients to limit 
(which are already included in the 
current criteria), along with add-
ing a limit on added sugars, consis-
tent with the rationale for the new 
Nutrition Facts label requirement 
for added sugars declaration. 

In contrast to the existing cri-
teria, FDA is proposing to remove 
the limit for total fat in the updated 
criteria for “healthy.” FDA has 
also tentatively concluded that it 
is unnecessary to include a limit 
for dietary cholesterol for the 
“healthy” claim because, as with 
trans fat, dietary cholesterol is 
already sufficiently limited by the 
proposed limits for saturated fat.

Under FDA’s proposal, a group 
equivalent is the amount of a food 
from a particular group that must 
be contained in a food product for 
it to bear the “healthy” claim. A 
group equivalent of dairy would 
be equal to three-quarters cup-
equivalent dairy; for dairy, a one 
cup-equivalent is: one cup fat-free 
or low-fat milk, yogurt or lactose-
free versions, or fortified soy bever-
age or yogurt alternatives; one and 
one-half ounces of natural cheese, 
or one ounce of processed cheese.

FDA is proposing that a food 
group equivalent of dairy equal 
three-quarters cup-equivalent. 
This means that an individual 
dairy food must contain at least 
three-quarters cup-equivalent of 
dairy per Reference Amount Cus-
tomarily Consumed to bear the 
“healthy” nutrient content claim.

FDA is proposing to increase the 
saturated fat limit for dairy prod-
ucts from the baseline level. Under 
the baseline saturated fat limit of 5 
percent Daily Value (DV), low-fat 
dairy (e.g., 1 percent milk) would 
not meet the criteria for bearing 
the “healthy” claim. FDA is pro-
posing to revise the saturated fat 
limit for dairy to 10 percent or less 
of the DV DV of saturated fat per 
RACC to allow low-fat dairy to 
bear the “healthy” claim provided 
the other proposed criteria are met.

While this should permit all 
lowfat and fat-free dairy products 
to qualify for the “healthy” claim, 
it “would prohibit many nutritious 
dairy products from carrying a 
‘healthy’ claim, which runs coun-
ter to a significant body of nutri-
tion science,” according to Joseph 
Scimeca, Ph.D., senior vice presi-
dent of regulatory and scientific 
affairs for the International Dairy 
Foods Association (IDFA).

“IDFA encourages the FDA to 
revisit this portion of the rule to 
recognize the benefits of dairy at 
each fat level. Ignoring the benefits 
of milk fat will be a lost opportu-
nity to embrace newer science and 
will contribute to ongoing confu-
sion about the healthfulness of all 
dairy products,” Scimeca said.

FDA is also proposing that dairy 
products meet the baseline limit for 
added sugars of 5 percent DV per 
RACC and for sodium of 10 per-
cent DV per RACC. The sodium 
level of 10 percent is appropriate 
because many dairy products, espe-
cially cheeses, can be expected to 
contain some sodium due to pro-
cessing and preservation methods, 
FDA noted. 

IDFA believes a “healthy” claim 
should reflect an understanding 
that salt plays a crucial role in 
the manufacture and ripening of 

natural and processed cheeses and 
impacts overall product function-
ality, integrity, safety, and quality, 
Scimeca said.  IDFA is encourag-
ing FDA to revisit this portion of 
the rule to recognize that cheese is 
the second highest source of cal-
cium yet contributes less than 4 
percent of the sodium to the diet.

Also, IDFA believes that fla-
vored milk should be less than 13 
grams of added sugar per eight-
fluid-ounce serving, and flavored 
yogurt should be less than 23 grams 
of total sugar per six-ounce serv-
ing, Scimeca said. The proposed 
rule sets a limit of 5 percent DV 
of added sugar per RACC, which 
would be the equivalent of 2.5 
grams of added sugar per serving. 

Here, the proposed rule would 
prohibit a number of nutrient dense 
dairy products, Scimeca pointed 
out. Moderate levels of added 

sugars in dairy products increase 
palatability, thereby encouraging 
Americans to consume these nutri-
ent-dense foods. IDFA is encour-
aging FDA to revisit this portion 
of the proposed rule to recognize 
the benefits of moderate levels of 
added sugar to increase consump-
tion of nutrient dense, healthy 
foods, including dairy.

To support the availability of 
non-dairy choices for individu-
als who are lactose intolerant or 
allergic to dairy or choose not to 
consume dairy, plant-based milk 
alternatives and plant-based yogurt 
alternatives whose overall nutri-
tional content is similar to dairy  
and are used as alternatives to milk 
and yogurt would be evaluated 
against the dairy criteria for the 
purposes of the “healthy” nutrient 
content claim, under FDA’s pro-
posed rule.
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1933 Cofrin Drive  Green Bay, WI 54302          Ben@fiberglasssolutions.us
920.468.6261                                                                www.fiberglasssolutions.us

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

For more information, visit www.fiberglasssolutions.us
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For more information, visit www.vivolac.com

Crave Brothers Farmstead Cheese 
Celebrates 20th Anniversary
Waterloo, WI—Crave Brothers 
Farmstead Cheese LLC celebrated 
its 20th anniversary here last Sat-
urday with farm tours, tastings of 
cheeses and recipe applications 
featuring the company’s cheeses, 
and a pig roast.

The farm tour included the com-
pany’s new rotary milking parlor, 
cow barn, calf nursery, and anaero-
bic digestion system, which gen-
erates enough electricity to power 
the farm, cheese factory, and 300 
area homes.

The Crave brothers were raised 
on a 40-cow dairy farm near Beloit, 
WI, but later sold their cows. In 
1978, Charlie and George Crave 
began farming together in Mount 
Horeb, WI, milking 57 cows on 
a rented farm. They purchased 
their Waterloo dairy farm in 1980, 
and brothers Tom and Mark later 
joined the partnership.

Today, the Crave family farms 
2,500 acres of land in south-central 
Wisconsin, growing soybeans, corn 
and alfalfa to use as feed for their 
Holstein cows.

Twenty years ago, Crave Broth-
ers Farmstead Cheese opened its 
cheese factory, which is located 
across the road from the dairy farm. 
Today, the company produces and 
markets fresh Mozzarella cheese, 
Mascarpone, Farmers Rope String 
Cheese, and Cheddar Cheese 
Curds.

Crave Brothers Farmstead 
Cheese has won numerous awards 
for its products in its 20 years in 
business. 

Just last month, the cheesemak-
ing team at Crave Brothers earned 
Grand Master Cheesemaker hon-
ors at the Wisconsin State Fair for 
its Chocolate Mascarpone.

During a short presentation 
during the anniversary celebra-
tion, George Crave, head cheese 
maker, founder and president of 
Crave Brothers Farmstead Cheese, 
thanked the employees at both the 
farm and the cheese factory.

Debbie Crave, George’s wife 
and the vice president of Crave 
Brothers Farmstead Cheese, said 
that  the company also wanted to 

recognize and honor several indi-
viduals that have been important 
to the company’s growth and suc-
cess.

“We didn’t get here alone; we 
needed some people along the way. 
These people have helped with 
equipment and production details,  
with our sales, with our marketing, 
new product development, quality 
cheese and more,” Debbie Crave 
said.

“These people have made a dif-
ference to Crave Brothers Farm-
stead Cheese. They’re the cream of 
the crop,” she continued. 

So Crave Brothers Farmstead 
Cheese has started a new recog-
nition, the Cream of the Crop 
Award, Crave said.

George Crave announced the 
first recipient of the Cream of 
the Crop Award: Greg Mergen of 
International Machinery Exchange 
(IME). 

“It takes equipment to run a 
cheese factory. Fortunately for us, 
International Machinery Exchange 
is right down the road,” in Deer-

field, WI, Crave said. “Greg and 
his team have been valuable in 
engineering, sourcing, refabricat-
ing many machines and convey-
ors.” IME has been a “very valuable 
resource for the past 20 years.”

Rosanne Crave, sales and 
marketing manager, presented a 
Cream of the Crop Award to Steve 
McKeon, former president of Roth 
Kase USA, who has helped Crave 
Brothers with cheese sales, and 
understanding cheese pricing and 
marketing. 

“He made us part of the cheese 
family,” Rosanne Crave said. “He 
said he could sell our products, and 
he did.”

Fermo Jaeckle, also formerly 
with Roth Kase USA and now with 
Intercibus, was presented with a 
Cream of the Crop Award by Deb-
bie Crave, who described him as 
“a technical cheese expert, awe-
some cheese taster, distinguished 
gentleman,” who provided sound 
advice and professional insight on 
“all things cheese.”

“We didn’t get here 
alone; we needed some 

people along the way. These 
people have helped with 

equipment and production 
details,  with our sales, 

with our marketing, new 
product development, 

quality cheese and more.”

—Debbie Crave,            
Crave Brothers            

Farmstead Cheese

George Crave presented a 
Cream of the Crop Award to Jodie 
Wische, of Roth Kase USA and 
now Emmi Roth, whose sales skills 
and honesty have been crucial to 
the success of Crave Brothers. And 
“we appreciate her patience.”

Cathy Strange of Whole Foods 
Market was presented with a 
Cream of the Crop Award by 
George Crave. Strange and Whole 
Foods have been a “true partner” 
for Crave Brothers since 2005.
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Free Flow XF is the patented cheese anti-caking technology that eliminates gas
flushing. Now there is no need for nitrogen gas, equipment or maintenance. And NO
CO2 required. That means XF simplifies production, significantly reduces costs, cuts

down on dusting and increases uptime in your plant.

No other anti-caking technology can match
Free Flow XF!

TRY XF
The sustainable & economical alternative to CO2 Gas Flushing.

Free Flow   XF is covered by one or
more  issued patents.

CO2
SHORTAGES?
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(800) 758-4080 www.alliedblending.com All rights reserved.
2022 Allied Blending, LP.

For more information, visit www.alliedblending.com

Lansing, MI—Michigan’s Grade 
A milk producers will have an 
opportunity next month to vote on 
whether to continue the Michigan 
Dairy Market Program (for Grade 
A milk) in a referendum con-
ducted by the Michigan Depart-
ment of Agriculture and Rural 
Development (MDARD).

The referendum begins on Mon-
day, Oct. 3, 2022, and ends Friday, 
Oct. 14, 2022. Ballots were mailed 
to Michigan Grade A milk produc-
ers on Monday, Sept. 26. 

Producers are eligible to vote if 
they produced Grade A milk for 
any market that had a value at first 
point of sale of $800 in any of the 
last three years.

The Michigan Dairy Market 
Program was developed to promote 
the sale of milk and milk prod-
ucts produced in Michigan and to 
increase consumer knowledge and 
acceptance of milk and milk prod-
ucts in general.

The program was established in 
January 1983. By law, it must be 
resubmitted for producer approval 
every five years. 

Currently, the program assess-
ment is 10 cents per hundred-
weight of milk.

For the program to be renewed, 
more than 50 percent of the pro-
ducer votes cast (representing 
more than 50 percent of the total 
unit of measure represented on the 
cast ballots) must approve it. 

For the purpose of this referen-
dum, each dairy producer is entitled 
to one vote representing a single 
firm, individual proprietorship, 
corporation, company, association, 
partnership, or a husband-wife or 
family ownership.

All ballots must be filled out 
completely, signed, and post-
marked no later than Friday, Oct. 
14, 2022.

Eligible producers with ques-
tions, or those who have not 
received a ballot, should contact 
MDARD toll-free at (800) 292-
3939.

Under federal law, 15 cents per 
hundredweight is deducted from 
dairy producers’ milk checks for 
promotion and research programs. 
The law permits 10 of the 15 cents 

Michigan Grade A Milk Producers To 
Vote On Continuing Promotion Program

to remain in Michigan to fund 
local programs. 

The referendum will decide 
whether or not that 10 cents will 
stay in Michigan or go to the 
national level.

Michigan Milk Producers 
Association (MMPA) and Dairy 
Farmers of America (DFA) are 
encouraging a “yes” vote on the 
referendum.

“If we pass the referendum, the 
Michigan dairy industry can keep 
the funds necessary to continue to 
support the much-needed nutri-
tion education and advertising 
programs in our own geographic 
area that benefit our producers,” 
said Doug Chapin, MMPA’s board 
chairman and a dairy farmer from 
Remus, MI.

“It is important to remember 
that a ‘no’ vote does not reduce 
the amount of money a farmer will 
contribute to dairy promotion, 
only who will get to help direct a 
portion of that money,” said Jerry 
Neyer, a DFA member.

The Michigan Dairy Market 
Program Committee is dedicated 
to the promotion and consumer 
education of milk and milk prod-
ucts produced within the state of 
Michigan.  

Foremost Farms To 
Close Plants In Milan 
And Plover, WI, By 
End Of This Year
Baraboo, WI—Foremost Farms 
USA has decided to discontinue 
operations in its Milan and Plover, 
WI, plants, effective by December 
31, 2022.

The dairy cooperative noti-
fied employees at these locations 
last Friday. Approximately 100 
employees will be impacted.

Foremost’s Milan plant pro-
duces Mozzarella, Provolone, and 
Asadero cheeses, while the Plover 
plant produces infant formula as 
well as confectioneray and bakery 
ingredients, according to the co-
op’s website.

The decision to close the plants 
is not a reflection on the perfor-
mance of the employees and lead-
ers in these plants, Foremost noted. 
However, the Foremost Farms 
board of directors and leadership 
agreed it is in the best interest for 
the performance of the co-op as a 
whole to discontinue operations at 
these locations.

The production limitations in 
both of these aging facilities and 
labor challenges have created 
financial inefficiencies, and it 
would take significant investments 
to bring the plants up to date and 
to add the kind of technology nec-
essary, Foremost explained. There-
fore, the decision was made to 
divert milk and move operations 
to other plants that are newer or 
already have the technology in 
place.

In northern and central Wis-
consin, within 150 miles of the 
Milan and Plover plants, Foremost 
currently operates cheese plants in 
Clayton and Appleton, and has an 
ingredients plant in Sparta. Addi-
tional Foremost plants in Wis-
consin are located in Reedsburg, 
Lancaster and Richland Center.

Foremost Farms said it will 
support the impacted employees 
through this transition and will 
not eliminate any positions prior 
to the plant closings. 

The co-op is encouraging 
impacted employees to consider 
applying for positions in other 
Foremost Farms locations and 
will also offer assistance to help 
employees find new positions in 
other area companies.

Foremost Farms is owned by 
approximately 1,000 dairy farm-
ers located in Wisconsin, Illinois, 
Indiana, Iowa, Michigan, Minne-
sota, and Ohio. In addition to its 
Wisconsin plants, Foremost owns 
a milk processing plant in Green-
ville, MI. 

Foremost Farms was established 
on Jan. 1, 1995, when Wisconsin 
Dairies Cooperative and Golden 
Guernsey Dairy Cooperative 
merged.
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We have the complete 
solution for you!
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NCCIA Annual Meeting: Oct. 
12-13, Embassy Suites Airport, 
Minneapolis, MN. Visit www.
northcentralcheese.org.

•
Dairy Products Processing & 
Packaging Innovation Con-
ference: Oct. 12-14, The Cliffs 
Resort, Shell Beach, CA. Visit 
www.dairy.calpoly.edu.

•
Pack Expo International: Oct. 
23-26, McCormick Place, Chi-
cago, IL. Visit www.packexpointer-
national.com for registration.

•
NMPF, DMI, UDIA Joint Annual 
Meeting: Oct. 24-26, Aurora, CO.  
Check www.nmpf.org for updates 
and registration information.

•
PLMA 2022 Private Label Trade 
Show: Nov. 13-15, McCormick 
Center, Chicago. Check www.
plma.com/events for information.

•
Winter Fancy Food Show: Jan. 
15-17, 2023, Las Vegas Conven-
tion Center, Las Vegas, NV. Visit 
www.specialtyfood.com.

•
Dairy Forum: Jan. 22-25,  J.W. 
Marriott Grande Lakes, Orlando, 
FL. Visit www.dairyforum.com.

PLANNING GUIDE

Dairy West Annual Meeting Is Nov. 9-10 
In Boise; Export Webinar To Be Nov. 14
Boise, ID—Registration is open 
for the 2022 annual meeting of 
Dairy West 
here Nov. 
9-10 at the 
Boise Center.

The meet-
ing kicks off 
We d n e s d a y 
morning with 
a casual breakfast with industry 
vendors, followed by the IDA busi-
ness meeting.

Jason Dorsey, president of the 
Center for Generational Kinetics, 
will deliver this year’s keynote pre-
sentation before Wednesday’s Milk 
Quality Awards Luncheon.

The trade show opens after 2 
p.m., running concurrently with a 
presentation entitled “Your Check-
off Investment at Work.” 

Wednesday wraps with a roam-
ing reception with vendors, and 
Family Fun Night.

Day two includes a session on 
the economics of dairy promo-
tion and a “Friend of the Industry/
Telling Your Story” luncheon and 
Dairy West Ambassador gradua-
tion. Presentations highlighting 
on- farm innovations in practice 
and opportunities for exports will 
be held Thursday afternoon. 

The conference will conclude 
with the annual reception and 

Dairy Hall of Fame Awards Ban-
quet.

O n l i n e 
registration, 
along with 
information 
on sponsorship 
opportunities 
and exhibi-
tor details, is 

available at www.dairywestannual-
meeting.com. 

USDEC Export Webinar Is Nov. 14
Dairy West will also hold a special 
webinar Monday, Nov. 14 featur-
ing Krysta Harden, CEO of the US 
Dairy Export Council (USDEC).

Harden delivered the keynote 
address at this year’s Idaho Milk 
Processors Association (IMPA) 
meeting, and Dairy West is fol-
lowing up with a webinar designed 
specifically for companies within 
its region. 

Participants will hear from 
USDEC members on their areas 
of work and resources available. 
Specifically, speakers will cover 
USDEC programs and priorities, 
and outline the role of USDEC in 
the global market. The meeting 
will take place online beginning at 
1 p.m. MST. 

For a registration link, visit 
www.dairywest.zoom.us.

EWCBA Convention 
Is Nov. 2 At Waverly 
Beach; Phil & Mary 
Lindemann Honored
Menasha, WI—Members of the 
Eastern Wisconsin Cheese Mak-
ers & Butter Makers Association 
(EWCBA) will meet here Nov. 2 
at Waverly Beach for the Associa-
tion’s 29th annual conference.

Registration begins at 2:30 p.m. 
This year’s speaker session will fea-
ture The Probst Group is a provider 
of wastewater treatment solutions.

Phil and Mary Lindemann of 
Pine River Pre-Pack, Newton, WI, 
will be honored with this year’s 
Lifetime Membership Award. 

The cocktail hour will kick off 
at 5 p.m., followed by EWCBA’s 
annual awards banquet. Cost to 
attend the event prior to the Oct. 
19 early registration deadline is 
$40 per person. Membership fees 
of $20 per person are also due at 
this time.

Registration forms and fees 
should be mailed to EWCBA 
member services manager Barb 
Henning, N1841 Maple Heights 
Beach, Chilton, WI 53014. 

For questions, contact Henning 
at (920) 286-3566 or via email: 
kbhenning@tm.net.

DAIRY

FROM THE GROCERY STORE 
TO YOUR PLATE

REFRIGERATED ITEMS

 Milk, cheese, yogurt
 Bagged salad, spinach
Onion, bell pepper, tomato, 
mushrooms
 Banana, apples
Chicken, skirt steak, 
ground turkey, eggs
Bag of frozen, mixed berries, 
and stir-fry vegetables

PANTRY SUPPLY ITEMS

 Italian seasoning, canola oil
 Cereal, peanut butter, instant oats
 Pasta sauce, canned beans
 Rice, pasta, tortillas (whole grain)

One of the best ways 
to ensure you’re 
eating a healthy diet 
is planning ahead so 
you have nutritious 
food options in 
your pantry and 
refrigerator. Here’s 
a handy guide for 
My Plate grocery 
shopping.

MY PLATE GUIDE TO HEALTY EATING

Sample Grocery List
Let’s start a dialog…
• Are you thinking about retiring?
• Do you know how to ID the ideal buyer?
• Would you like to avoid costly missteps? 
• Do you know what it takes to 

create goodwill in the marketplace?

Successful outcomes require 
preparation and a plan!

Call Bob Wolter, cheese and dairy’s 
proven mergers & acquisition advisor, at 
312.576.1811 today.

Business Brokerage Specialists in Cheese & Dairy Since 1979

Bob Wolter
312.576.1811

bwolter@cbs-global.com

TIME TO SELL YOUR BUSINESS?

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

AUCTION
Date: Tuesday, October 4
Time:   5:00 p.m.

World Dairy Expo
Alliant Enery Center
Monona/Wingra Rooms

Madison, WI

MARK YOUR CALENDAR
Please RSVP to: 
info@wdpa.net

by Tuesday, September 27

A portion of the auction proceeds will 
be donated to multiple scholarship 

funds. These scholarships will be 
awarded to students pursuing careers 

in the dairy industry. 
A donation will also be made to the 
National Collegiate Dairy Product 
Judging Contest and the Madison 
College (MATC) Culinary School.

On the Auction Block...
Award-winning cheese, 

butter, ice cream, 
yogurt, dips and 

other dairy product entries 
from the record-breaking

World Dairy Expo
Championship 

Dairy Product Contest.

Support The Industry...
                    That Supports YOU!
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Equipment for Sale

FOR SALE: Three - 30,000 pound 
Wincanton Horizontal Vats (2002); 
Vat Hot Water Cook System 
(2002); Three - 3,500 pound Relco 
Finishing Tables with offset Agitators 
(2016); Relco Curd Unloader with 
Star Valve (2016);  Relco Curd 
Blower System (2016);  Relco 
Cyclone System (2016); Scale/
Pre-press  System.  Selling as one 
unit. Equipment in good condition 
and is immediately ready for sale. 
Pictures upon request.  EMAIL:                     
paulr@wischeese.com

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

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

Equipment for Sale

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

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

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

Equipment Wanted

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

Replacement Parts

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.

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

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

Interleave Paper, Wrapping

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

Cheese Moulds, Hoops

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

Promotion & Placement

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

Consultants

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 key-
smfg@aol.com.

Walls & Ceiling

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

Conversion Services

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

Warehousing & Storage

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

space available in it’s refrigerated 

buildings. Temperature’s are 36, 35 

and 33 degrees. Sugar River Cold 

Storage is SQF Certified and works 

within your schedule. Contact Kody 

at  608-938-1377 or visit our website

www.sugarrivercoldstorage.com.

Help Wanted

Western Repack

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

Handling cheese both as a
service and on purchase.

Bring us your special projects

Western Repack, LLC
(801) 388-4861

We Purchase Fines and Downgraded Cheese

Call for Competititve Pricing
Jamey Williams 
at 972-422-5667

jamey@wisconsinsfinest.com

Wisconsin's 
Finest Cheese

1 lb.  Chunks
8 oz. Chunks
IWS Slices
8 oz & 2 lb. Shreds
American Slices 
American Loaves
Blocks, Prints

1 lb.  Chunks
8 oz. Chunks
IWS Slices
8 oz & 2 lb. Shreds
American Slices 
American Loaves
Blocks, Prints

Red Wax Wedges
Cream Cheese
Swiss
Baby Swiss
Asadaro
Muenster 

Serving:
 Retail, Foodservice, Delis

Warehouses in Texas & Wisconsin
for convenient pick-ups

Your Direct Source for 
all your

cheese needs!

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

GENMAC, A DIVISION OF 5 POINT FABRICATION, LLC                          1680 CORNELL ROAD | GREEN BAY, WI  54313GENMAC, A DIVISION OF 5 POINT FABRICATION, LLCGENMAC, A DIVISION OF 5 POINT FABRICATION, LLC            GENMAC, A DIVISION OF 5 POINT FABRICATION, LLC

MODEL 1805 VERTICAL
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DAIRY PRODUCT SALES

Week Ending Sept. 24 Sept. 17 Sept. 10 Sept. 3
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.8951 1.8181 1.8436 1.8760 
Sales Volume 
US 12,808,991 12,305,320 12,200,613 11,042,739

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

Weighted Price  Dollars/Pound 
US 2.1136 2.0325 2.0140• 2.0322 
Adjusted to 38% Moisture  
US 2.0111 1.9319 1.9161• 1.9360 
Sales Volume  Pounds
US 12,964,008 12,907,424 12,885,942• 11,930,678 
Weighted Moisture Content Percent
US 34.84 34.77 34.83 34.92

AA Butter
Weighted Price  Dollars/Pound
US 3.1738 3.1419• 3.0864 3.0304
Sales Volume                                     Pounds
US 3,415,025 4,092,414• 3,145,381 3,720,638

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pound
US 4.4889 0.4889• 0.4895 0.4958
Sales Volume
US 4,813,501 5,185,822 3,902,364 2,772,893

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.5657 1.5887 1.5908 1.5935
Sales Volume  Pounds
US 25,379,617 23,807,391• 14,253,748 25,523,800 
     
     
   

September 28, 2022—AMS’ National Dairy 
Products Sales Report. Prices included are 
provided each week by manufacturers. 
Prices collected are for the (wholesale) point 
of sale for natural, unaged Cheddar; boxes 
of butter meeting USDA standards; Extra 
Grade edible dry whey; and Extra Grade and 
USPH Grade A nonfortified NFDM.      
•Revised

40-Pound Cheddar Block/Barrel Price Tracker –
2022 CME Weekly Averages Blocks / Barrel
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$2.05 2017 – Current WPC Prices
High/Low Range (Edible 34% Central and West)

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘‘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 1.1450 1.1540 1.2149 1.3174 
‘22 1.4378 1.5904 1.7102 1.7920 1.8160 1.8269 1.8313 1.8118

AVERAGE MONTHLY WPC MOSTLY PRICES: USDA
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CME vs AMS

For more information, visit www.epiplastics.com

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

9-23 Sept 22 19.87 24.65 48.950 158.450 1.916 1.9540 309.800
9-26 Sept 22 19.87 24.65 48.950 158.450 1.916 1.9570 310.500
9-27 Sept 22 19.88 24.55 48.950 158.450 1.916 1.9570 310.200
9-28 Sept 22 19.89 24.55 48.950 158.650 1.916 1.9570 310.025
9-29 Sept. 22 19.87 24.55 48.950 158.300 1.916 1.9570 310.250

9-23 Oct 22 20.90 24.30 46.500 157.500 2.021 2.0900 303.000
9-26 Oct 22 20.82 24.30 46.500 158.000 2.020 2.0800 304.475
9-27 Oct 22 21.29 24.30 47.000 158.025 2.030 2.1230 305.750
9-28 Oct 22 21.85 24.30 47.000 158.000 2.030 2.1600 307.500
9-29 Oct 22 21.94 24.30 47.550 157.700 2.040 2.1750 307.500

9-23 Nov 22 20.70 23.55 47.000 157.625 2.075 2.0680 287.950 
9-26 Nov 22 20.30 23.52 47.000 156.000 2.015 2.0230 289.500
9-27 Nov 22 20.50 23.62 48.050 156.000 2.022 2.0390 292.000
9-28 Nov 22 20.92 23.62 48.500 156.000 2.010 2.0590 292.000
9-29 Nov 22 20.81 23.58 49.000 156.050 2.010 2.0550 290.175

9-23 Dec 22 20.43 22.50 47.750 155.500 2.100 2.0610 268.000 
9-26 Dec 22 20.17 22.32 47.750 154.025 2.009 2.0210 267.000
9-27 Dec 22 20.29 22.49 48.025 154.500 2.009 2.0210 270.000
9-28 Dec 22 20.74 22.55 48.200 154.000 2.009 2.0530 268.500
9-29 Dec 22 20.50 22.34 49.000 155.000 2.009 2.0400 266.000

9-23 Jan 23 20.39 22.10 48.000 156.700 2.050 2.0490 257.750 
9-26 Jan 23 20.08 21.85 48.000 154.050 2.010 2.0150 256.000
9-26 Jan 23 20.23 21.90 48.000 154.025 2.010 2.0100 258.000
9-28 Jan 23 20.50 21.83 48.000 154.025 2.010 2.0350 258.000
9-29 Jan 23 20.30 21.83 49.000 154.500 2.010 2.0200 255.025

9-23 Feb  23 20.40 21.80 48.000 158.500 2.050 2.0540 252.500
9-26 Feb  23 20.14 21.60 48.000 155.000 2.011 2.0160 250.500
9-27 Feb  23 20.12 21.60 48.000 155.000 2.011 2.0160 251.000
9-28 Feb  23 20.34 21.60 48.000 155.000 2.022 2.0270 251.000
9-29 Feb  23 20.31 21.60 48.000 155.500 2.022 2.0270 250.000

9-23 Mar  23 20.45 21.75 51.250 157.550 2.090 2.0500 250.000 
9-26 Mar  23 20.24 21.59 51.250 155.000 2.027 2.0220 248.750
9-27 Mar  23 20.23 21.50 51.250 155.000 2.027 2.0250 250.000
9-28 Mar  23 20.28 21.55 51.250 155.000 2.040 2.0500 250.000
9-29 Mar  23 20.30 21.45 51.250 155.000 2.040 2.0360 248.000

9-23 Apr 23 20.55 21.80 48.000 159.000 2.100 2.0500 245.825 
9-26 Apr 23 20.25 21.55 48.000 156.000 2.046 2.0260 245.000
9-27 Apr 23 20.15 21.55 48.000 156.000 2.046 2.0310 246.000
9-28 Apr 23 20.24 21.45 48.000 156.000 2.052 2.0480 246.000
9-29 Apr 23 20.21 21.31 48.000 155.500 2.060 2.0480 246.000

9-23 May 23 20.62 21.67 47.000 159.150 2.112 2.0550 246.500
9-26 May 23 20.29 21.49 47.000 157.000 2.055 2.0350 245.000
9-27 May 23 20.20 21.30 47.000 155.475 2.055 2.0380 245.000
9-28 May 23 20.24 21.25 47.000 155.250 2.055 2.0430 245.000
9-29 May 23 20.17 21.25 47.000 155.500 2.055 2.0430 245.000

9-23 June 23 20.50 21.60 47.000 159.975 2.058 2.0500 244.000
9-26 June 23 20.37 21.52 47.000 158.700 2.057 2.0350 244.000
9-27 June 22 20.28 21.52 47.000 156.000 2.057 2.0450 244.000
9-28 June 23 20.32 21.52 47.000 156.000 2.066 2.0560 244.000
9-29 June 23 20.35 21.45 47.000 156.000 2.066 2.0560 244.000

9-23 July 23 20.62 21.42 46.000 158.000 1.897 2.0600 243.975
9-26 July 23 20.39 21.42 46.000 158.000 2.050 2.0400 243.000
9-27 July 23 20.26 21.42 46.000 156.000 2.050 2.0500 243.000
9-28 July 23 20.27 21.42 46.000 158.000 2.062 2.0610 243.000
9-29 July 23 20.35 21.35 46.000 156.000 2.062 2.0620 243.000

Sept. 29      28,740 14,222 3,218 8,732 749 19,431 9,935 
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

NATIONAL: Regional ice cream makers in 
the West are reducing their purchasing, but 
demand for cream is strong from butter mak-
ers. In the Midwest, butter makers say spot 
loads of cream are very tight to unavailable, 
and cream multiples are in the 1.30s. High 
cream multiples in the Northeast are causing 
some butter makers to steer cream away from 
churns, reducing butter production. Contacts 
in the West say they are running reduced 
production schedules. In the Northeast, retail 
butter demand is picking up, but tight invento-
ries are causing some producers to regulate 
supplies across existing orders. 

CENTRAL: Demand remains hearty for 
Midwestern butter producers. Plant manag-
ers say production lines are busy trying to 
fulfill orders even at near-record market butter 
prices. Cream availability continues to vary 
from one report to the next. After a couple 
weeks of reported tightening of cream sup-
plies, this week some butter plant managers 
say they are clearing cream loads at mul-
tiples in the middle/upper 1.20s from regional 
suppliers. Still, Q4 holiday demand for cream 
from manufacturers of cream cheese and 
other fall/winter staples remains strong, so 
near term expectations are uncertain. Butter 
market tones are remain bullish.

WEST: Cream inventories are tight in the 
West, but contacts say they can generally find 
supplies needed to meet their current pro-
duction needs. Demand for cream is strong, 
as butter makers are running busy produc-
tion schedules. Some butter makers in the 
region are reporting down time for scheduled 
plant maintenance this week. Contacts report 
strengthening demand for butter as purchas-
ers are preparing for increased holiday sales. 
Meanwhile, robust demand for butter remains 
present from bulk butter purchasers. Butter 
prices have increased on the CME. Some 
contacts suggest tight inventories are con-
tributing to the high market prices for butter. 
These tight inventories were illustrated in the 
NASS Cold Storage report on Sept. 22.

NORTHEAST: Eastern butter demand 
is building into the Q4 holiday season. As 
some buyers continue to chase limited sup-
plies of butter, market prices are supported. 
A strong pull of cream into cream cheese 
and eggnog production has given butter 
makers the option to sell cream into those 
channels as opposed to churning. A few but-
ter manufacturers report they are not  churn-
ing at all right now. Some members of the 
butter industry are holding their annual fall  
meeting later this week.

NATIONAL - SEPT. 23:  Milk availability is tightening across all regions, though cheese 
makers in the Northeast and West say volumes are sufficient for steady production. In the 
Midwest, cheese production is trending higher amid stronger market prices. Spot milk offers 
are becoming rare in the Midwest, though some cheese makers are selling their loads at 
or above Class III. In the  Northeast and West, strong demand for cheese is present from 
export purchasers. Domestic sales are declining in the Northeast. In the West, retail demand 
is softening while foodservice sales are holding steady. 

NORTHEAST -SEPT. 28: Milk is available for cheese makers to run steady produc-
tion schedules. Some plant managers say supply chain delays and staffing shortages are 
preventing them from operating full production schedules. Demand for cheese is declining 
in both retail and foodservice markets. Stakeholders say higher prices for cheese at the 
supermarket are causing some consumers to switch to private label brands or change their 
consumption habits. Labor shortages and high input costs are causing some restaurateurs to 
change their menu offerings or reduce their operating hours. Contacts report strong demand 
for cheese from international purchasers. Loads of cheese are available for spot purchasing.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb block: $2.4800 - $2.7675 Process 5-lb sliced: $2.2600 - $2.7400
Muenster:  $2.4675 - $2.8175 Swiss Cuts 10-14 lbs: $4.1900 - $6.5125

MIDWEST AREA - SEPT. 28: As some dairy farmer patrons wait for corn silage inven-
tories to increase, and others have shut down operations altogether, cheese makers are 
reporting milk volumes have come down to earth in the past few weeks. Some cheese pro-
ducers say lighter milk is the only reason some plants are down for a day per week. Cheese 
interest remains healthy. For multiple weeks, cheese plant contacts say cheese spots are 
unavailable. In particular, barrels are tight. Curd producers say customers are starting to 
check ordering moving into Q4, but they say when one customer backs off, another steps in. 
Overall cheese market tones are somewhat hearty moving into the holiday demand season.

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $2.5225 - $3.7325 Mozzarella 5-6#: $2.0525 - $3.1400
Brick 5# Loaf:  $2.2525 - $2.8200 Muenster 5#: $2.2525 - $2.8200
Cheddar 40# Block: $1.9750 - $2.5175 Process 5# Loaf: $2.1375 - $2.6050
Monterey Jack 10#: $2.2275 - $2.5750 Swiss 6-9# Cuts:  $3.7050 - $3.8075
       
WEST - SEPT. 28: Retail demand for cheese is steady to lower, as higher consumer 
prices have, reportedly, caused some customers to pare back their cheese purchasing. 
Foodservice sales are unchanged. Contacts report strong international demand as domes-
tically produced loads of cheese are being sold at a discount to loads produced in other 
countries. Cheese makers say milk is available, allowing processing facilities to run steady
production schedules. Labor shortages and delayed deliveries of production supplies are 
preventing some plant managers from operating full production schedules.

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#: $2.3425 - $2.6175
Cheddar 10# Cuts : $2.3550 - $2.5550 Process  5# Loaf: $2.2625 - $2.4175
Cheddar 40# Block: $2.1075 - $2.5975 Swiss 6-9# Cuts: $2.9975 - $4.4275

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

Variety   Date:   9/28 9/21  Variety Date:   9/28 9/21
Cheddar Curd  $2.53 $2.48 Mild Cheddar $2.47 $2.48
Young Gouda  $2.30 $2.31 Mozzarella $2.22 $2.23
 
FOREIGN -TYPE CHEESE - SEPT. 28:  Foreign type cheese demand continues to 
be active from retail and manufacturing sectors. However, retail shoppers also look for store 
brands and other discounts. Foodservice demand is mixed. Within Europe, some market 
observers expect restaurants to be busy in the next few weeks with regional festivals drawing 
crowds. European cheese inventories are thin but in good balance with most buyer needs. A 
few manufacturers are reducing shipments of select brands or varieties of cheese to buyers 
to spread available supplies across existing demand. European cheese production is active 
but held back by the lower milk volumes and reduced availability of processing supplies. 
Industry sources think the tension between light cheese stocks and sufficient demand will 
carry forward into Q4, keeping prices supported and limited price movements.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.3375 - 3.8250
Gorgonzola:    $3.6900 - 5.7400 $2.8450 - 3.5625
Parmesan (Italy):  0 $3.7250 - 5.8150
Romano (Cows Milk):  0 $3.5275 - 5.6825
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $4.2250 - 4.5500
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - SEPTEMBER 29
NDM - CENTRAL: Midwestern trading 
was steady if not slower this week. Milk 
availability for processing has started to 
become a potential question. Fewer plants 
are operating at capacity outside of bot-
tlers, and condensed skim availability has 
started to tighten somewhat in recent weeks. 
Mexican demand continues to support price 
points, as Mexico’s northern states remain 
in long-term drought conditions. High heat 
NDM prices moved up on the lower end of 
the range. High heat trading was steady. .

NDM - WEST: Stakeholders say demand 
is steady in domestic and international mar-
kets. Spot loads of low/medium heat NDM 
are available for purchasing. Low/medium 
heat NDM production is unchanged, though 
plant managers in the region say labor short-

ages and delayed deliveries of production 
supplies are preventing them from running 
full schedules. Demand for high heat NDM 
is steady, and spot inventories remain tight. 
Lighter milk supplies have enabled some 
drying operations to increase their produc-
tion of high heat NDM in recent weeks.

NDM - EAST: Low/medium heat NDM 
trading picked up after weeks of quietness. 
In a rare occurrence, reported spot loads 
traded in the East matched those traded in 
the Central region. End users are a little 
less hesitant to add on an extra load or two 
at the end of the year because some see a 
steadier, and possibly a strengthening, mar-
ket. Others say there are still concerns as 
Q4 approaches that supply may overtake 
demand. 

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

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

09/26/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  45,159 77,025
09/01/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  51,556 78,110
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -6,397 -1,085
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -12 -1

ORGANIC DAIRY - RETAIL OVERVIEW 

Early autumn has retail dairy ads rising. Total conventional dairy ads increased nine percent, 
while organic ad numbers increased 12 percent. Conventional 48- to 64-ounce ice cream 
was week 39’s most advertised dairy item. Conventional one-gallon milk ads grew by the 
largest amount, nearly quadrupling last week’s ad output. 

Conventional cheese ad numbers increased 14 percent. The most advertised cheese item 
was eight-ounce shred cheese, which increased in price by $.26 to $2.70. Nearly all cheese 
items on the conventional aisle grew in weighted average advertised price, with the one 
exception of one-pound shreds, which decreased in price by $.29, to $4.05. 

Conventional yogurt ad numbers decreased 14 percent, while organic yogurt ad numbers 
nearly tripled. Conventional one-pound butter ads increased by 82 percent, while the aver-
age advertised price was $4.57, up $.21. Half-gallon milk ads increased on the conventional 
side, while organic half-gallon milk ad numbers declined 14 percent. The average advertised 
prices of conventional and organic half-gallon milk were $2.44 and $4.25, respectively. 

National Weighted Retail Avg Price:  
Butter 1 lb: $7.80
Ice Cream 48-64 oz: $9.99
Cheese 8 oz block: $3.99
Cottage Cheese 16 oz: NA
Yogurt 4-6 oz: $1.24
Yogurt 32 oz: $3.42

Greek Yogurt 4-6 oz: NA
Greek Yogurt 32 oz: $4.10
UHT Milk 8 oz: $1.50
Milk ½ gallon: $4.25
Milk gallon: $6.81
Sour Cream 16 oz: NA
Cream Cheese 8 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - SEPTEMBER 30

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 

4.57 4.64 4.99 3.86 4.03 NA 4.64 

2.66 2.62 2.83 2.46 2.60 2.80 2.08 

4.69 5.10 4.29 4.49 NA 3.98 NA 

6.66 NA 5.98 7.49 4.98 7.69 5.99

2.70 2.65 2.65 2.66 2.73 2.83 2.27

4.05 3.98 4.29 4.49 NA 3.98 3.98 

2.65 2.90 2.72 2.20 2.49 1.98 NA

2.28 2.17 3.50 2.49 2.24 2.02 1.68 

1.94 1.63 NA 2.28 3.29 1.63 1.63

2.72 2.72 NA NA 3.50 2.63 2.55 

3.36 3.54 3.16 3.49 3.33 3.35 3.40 

2.44 2.52 NA 1.67 2.60 1.63 2.29 

3.29 3.39 NA NA 3.37 2.94 3.06 

2.16 2.16 2.17 2.13 2.01 1.96 2.14 

1.02 1.05 .98 1.00 .92 1.07 .94 

3.94 3.91 4.50 4.11 NA 3.54 3.63 

.60 .63 .50 .61 .50 .51 .62

2.54 2.46 NA NA 3.28 2.53 2.36

2

 

WHOLESALE BUTTER MARKETS - SEPTEMBER 28



CHEESE REPORTERPage 16 September 30, 2022

 CME CASH PRICES - SEPTEMBER  26 - 30, 2022
Visit www.cheesereporter.com for daily prices 

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

MONDAY $2.1750 $2.0100 $3.1325 $1.5800 $0.4525
September 26 (-1) (+5) (NC) (NC) (+¼)

TUESDAY $2.1700 $2.0075 $3.1550 $1.5625 $0.4450
September 27 (-½) (-¼) (+2¼) (-1¾) (-¾)

WEDNESDAY $2.2000 $1.9900 $3.1650 $1.5625 $0.4450
September 28 (+3) (-1¾) (+1) (NC) (NC)

THURSDAY $2.2450 $1.9675 $3.1450 $1.5500 $0.4400
September 29 (+4½) (-2¼) (-2) (-1¼) (-½)

FRIDAY $2.2000 $1.9675 $3.1450 $1.5700 $0.4400
September 30 (-4½) (NC) (NC) (+2) (NC)

Week’s AVG $ $2.1980 $1.9885 $3.1485 $1.5650 $0.4445
Change (+0.0335) (-0.0310) (+0.0140) (+0.0010) (-0.0055)

Last Week’s $2.1645 $2.0195 $3.1345 $1.5640 $0.4500
AVG

2021 AVG $1.6910 $1.7970 $1.7535 $1.3800 $0.5785
Same Week

MARKET OPINION - CHEESE REPORTER
Cheese Comment: One car of blocks was sold Monday at $2.0100, which raised 
the price. No blocks were sold Tuesday; the price declined on an uncovered offer 
of 1 car at $2.0075. One car of blocks was sold Wednesday at $1.9900 which set 
the price. On Thursday, 1 car of blocks was sold at $1.9800; an ucovered offer of 2 
cars at $1.9675 then set the price. Friday’s block market activity was limited to an 
uncovered offer of 1 car at $2.0000, which left the price unchanged.The barrel price 
declined Monday on an uncovered offer at $2.1750, fell Tuesday on an uncovered 
offer at $2.1700,  increased Wednesday on a sale at $2.2000, rose Thursday on a 
sale at $2.2450, then fell Friday on a sale at $2.2000.

Butter Comment: The price increased Tuesday on a sale at $31550, rose Wednes-
day on a sale at $3.1650, then declined Thursday on a sale at $3.1450.

Nonfat Dry Milk Comment: The price fell Tuesday on an uncovered offer at $1.5625, 
declined Thursday on a sale at $1.5500, then rose Friday on a sale at $1.5700.

Dry Whey Comment: The price increased Monday on an uncovered offer at 45.25 
cents (following a sale at 46.0 cents), declined Tuesday on an uncovered offer at 
44.50 cents, and fell Thursday on a sale at 44.0 cents.

WHEY MARKETS - SEPTEMBER  26 - 30, 2022
RELEASE DATE - SEPTEMBER 29, 2022

Animal Feed Whey—Central: Milk Replacer:   .3500 (NC) – .3600 (-3) 

Buttermilk Powder:
 Central & East:   1.8750 (NC) – 1.9300 (NC)   West: 1.6175 (-3¼) –1.9200 (NC)
 Mostly:   1.7700 (-1) – 1.8500 (NC)

Casein: Rennet:   5.9000 (+10) – 6.5200 (NC)  Acid: 6.7000 (NC) – 7.1000 (-10)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .3800 (-3) – .4800 (NC)     Mostly: .4350 (+½) – .4500 (-1)

Dry Whey–West (Edible):
Nonhygroscopic: .4000 (-2½) – .5700 (-2)  Mostly: .4900 (-3½) – .5400 (-2)

Dry Whey—NorthEast:  .4200 (-1½) – .5750 (NC) 

Lactose—Central and West:
 Edible:   .3800 (NC) – .5800 (NC)    Mostly:  .4150 (NC) – .5000 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.5400 (+2) – 1.6200 (NC)   Mostly: 1.5600 (NC) – 1.6000 (NC)
 High Heat: 1.6500 (+3) – 1.7900 (NC)

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.5150 (-¾)  – 1.6475 (-½)   Mostly: 1.5600 (NC) – 1.6350 (+½)
 High Heat:  1.6550 (-¾) – 1.7925 (-¼)

Whey Protein Concentrate—34% Protein:  
 Central & West:  1.5000 (NC) – 1.9850 (NC)   Mostly: 1.7400 (NC) –1.8700 (NC)

Whole Milk—National:  2.3400 (+8) – 2.5500 (+3)

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

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘09 1.0883 1.2171 1.2455 1.2045 1.1394 1.1353 1.1516 1.3471 1.3294 1.4709 1.5788 1.6503
10 1.4536 1.4526 1.2976 1.4182 1.4420 1.3961 1.5549 1.6367 1.7374 1.7246 1.4619 1.3807
‘11 1.5140 1.9064 1.8125 1.6036 1.6858 2.0995 2.1150 1.9725 1.7561 1.7231  1.8716 1.6170
‘12 1.5546 1.4793 1.5193 1.5039 1.5234 1.6313 1.6855 1.8262 1.9245 2.0757    1.9073 1.6619
‘13 1.6965 1.6420 1.6240 1.8225 1.8052 1.7140 1.7074 1.7492 1.7956 1.8236    1.8478 1.9431
‘14 2.2227 2.1945 2.3554 2.2439 2.0155 2.0237 1.9870 2.1820 2.3499 2.1932 1.9513 1.5938
‘15 1.5218 1.5382 $1.5549 1.5890 1.6308 1.7052 1.6659 1.7111 1.6605 1.6674 1.6175 1.4616
‘16 1.4757 1.4744 1.4877 1.4194 1.3174 1.5005 1.6613 1.7826 1.6224 1.6035 1.8775 1.7335
‘17 1.6866 1.6199 1.4342 1.4970 1.6264 1.6022 1.6586 1.6852 1.6370 1.7305 1.6590 1.4900
‘18 1.4928 1.5157 1.5614 1.6062 1.6397 1.5617 1.5364 1.6341 1.6438 1.5874 1.3951 1.3764
‘19 1.4087 1.5589 1.5908 1.6619 1.6799 1.7906 1.8180 1.8791 2.0395 2.0703 1.9664 1.8764
‘20 1.9142 1.8343 1.7550 1.1019 1.6704 2.5620 2.6466 1.7730 2.3277 2.7103   2.0521 1.6249
‘21 1.7470 1.5821 1.7362 1.7945 1.6778 1.4978 1.6370 1.7217 1.7601 1.7798 1.7408 1.8930
‘22 1.9065 1.9379 2.1699 2.3399 2.3293 2.1902 2.0143 1.8104 1.9548

HISTORICAL CME AVG BLOCK CHEESE PRICES

Full library of hardware
components and accessories
to customize your conveyors.

C U S T O M I Z A B L E



Wide variety of industrial,
sanitary, and stainless steel

frame conveyors.

M U LT I - F U N T I O N A L



Our products are developed
and tested with long-term

reliability in mind.

R E L I A B L E



When cost-effective solutions are needed, we offer a 
variety of options, features, and configurations that 
work well with any footprint. Bring the advantages 
of modular offerings into your plant needs. Let Loos 
Machine & Automation help you merge, switch, sort, 
and align your next project.

W H A T  W E  O F F E R

When cost-effective solutions are needed, we offer a 
variety of options, features, and configurations that 
work well with any footprint. Bring the advantages 
of modular offerings into your plant needs. Let Loos 
Machine & Automation help you merge, switch, sort, 
and align your next project.

ADD OR ADJUST
OVER TIME

CUSTOM
MODULAR
CONVEYORS

855 364 4797
Contact Us Today!

www.loosmachine.com
sales@loosmachine.com

205 W Washington St
Colby, WI 54421 USA

CALL NOW ! +855-364-4797

For more information, visit www.loosmachine.com

Washington—The US Depart-
ment of Agriculture (USDA) this 
week announced awards for the 
purchase of Mozzarella, Cheddar 
and process cheese for various 
delivery periods.

USDA awarded contracts to 
three companies for a total of 
3,729,598 pounds of Cheddar 
and natural American cheeses for 
delivery in December 2022. The 
total price of the purchases is 
$9,183,802.01. A total of 285,600 
pounds of 500-pound barrels were 
not purchased due to vendor’s 
capacity constraints. Contracts 
were awarded as follows:

Associated Milk Producers, 
Inc.: 1,835,998 pounds of barrels, 
at a total price of $4,503,805.00.

Bongards’  Creameries: 
1,509,600 pounds of barrels, at a 
total price of $3,673,309.68.

Winona Foods: 384,000 pounds 
of shredded Cheddar cheese, at a 
total price of $1,006,687.32.

USDA also announced awards 
to four companies for the purchase 
of a total of 96,354,895 pounds of 
Mozzarella, for delivery in 2023. 
The contracts were awarded as fol-
lows; the purchase price for each 
delivery period is the accepted dif-
ferential price per pound indicated 

plus the applicable previous week’s 
average of the CME cash market 
price for 40-pound Cheddar blocks:

Agropur Inc.: 19,164,250 
pounds of Mozzarella, at a differ-
ential price of 1.0 to 6.0 cents per 
pound.

Dairy Farmers of America:
13,701,135 pounds of Mozzarella at 
differential prices of 4.09 to 28.69 
cents per pound.

Miceli Dairy Products Com-
pany: 14,765,625 pounds of Moz-
zarella, at differential prices of 9.98 
to 39.59 cents per pound.

Saputo Cheese USA:
48,723,985 pounds of Mozzarella, 
at differential prices of negative 
6.63 cents to positive 27.39 cents 
per pound.

Finally, USDA announced 
the awarding of contracts to two 
companies for the purchase of 
53,697,600 pounds of various pro-
cess cheese products, for delivery 
in 2023.

Contracts were awarded to:
Bongards’  Creameries: 

51,508,513 pounds, at differential 
prices of negative 3.90 cents to 
positive 73.50 cents per pound.

Great Lakes Cheese: 2,189,087 
pounds, at a differential price of 
56.0 to 70.75 cents per pound.

USDA Awards Purchase Contracts For 
Mozzarella, Cheddar, Process Cheese




